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OCBOEHHSA JEKCUKH ®PAHITY3bKOT' O TOXO/)KEHHS B AHITIIMCHKIN KYJITHAPHIA
TEPMIHOC®EPI (HA MATEPIAJII BIKTOPIAHCBKHX KYJITHAPHUX KHUT')

YV emammi, suxopucmosyrouu sikmopiancoki Ky1iHapHi KHUSU, PO32TIAHEMO GIKIMOPIAHCHKY enoxy y Konmexcmi ii Kyainap-
HUX 830€M036 A3KI6 3 Dpanyiero ma eniue Gpanyy3vkoi KyaIiHapHoi Kyiemypu He auie Ha 8i0N08iOHY aHeilicbKy mepMiHOC-
epy, ane il Ha aH2RILCHKI KYITHAPHI Mpaouyii' 6 yiiomy.

Kntwouosi cnosa: sixmopiancoki KyninapHi KHueu, (panyy3vka KyXHs, MOGHI 3aN03UYeHHsI.

OCBOEHHE JIEKCHKH ®PAHI[Y3CKOI'O IIPOHCXOKAEHHA B AHIVIHHCKOH KYJIHUHAPHOH TEP-
MHHOC®EPE (HA MATEPHAJIE BUKTOPUAHCKHUX KYJIHHAPHUX KHHT)

B oannoii cmamve, ucnonv3ys gukmopuanckue KyauHapHuble KHU2u, paccMOmpum UKIMOPUAHCKYIO DNOXY 8 KOHMeKcme ee
KYIUHapHolx 63aumoceaseil ¢ Dpanyueil u enusnue Gpanyy3ckoll KyIuHApHOU Kyabmypbl He MOIbKO HA COOMBEMCMEYIOUYI0
AHETUTICKYIO MEPMUHOChEPY, HO U HA AH2ULICKUE KYIUHAPHbIE MPAOUYUU 8 YETIOM.

Kniouegvie cnosa: suxmopuanckue KyiuHapHvle KHUSU, PAHYY3CKAsL KYXHS, A3bIKOBbLE 3AUMCMBOGAHUS

FRENCH BORROWINGG IN THE ENGLISH CULINARY TERMINOLOGY (BASED ON VICTORIAN COOKERY
BOOKS)

Lots of enrichment to the English cuisine came from France. The French cuisine as it does today at that time had a repu-
tation of being refined, sophisticated and advanced, and therefore was believed to be in positions of authority to many other
cuisines including the British. In the nineteenth century British food started to gain its reputation for being bland and hard.
It was Dickens’s Household Words magazine that stated in 1851 that ‘the real art of stewing is almost unknown in Great
Britain. Everything that is not roasted or fried or boiled at a "gallop” speed till the quantity of tenderness is consolidated to
the consistency of caoutchouc’

Eliza Acton, a famous food writer of the time, claimed that why the English, as a people, remain more ignorant, than
their Continental neighbours of so simple a matter as preparing food for themselves. She suggests that “we should learn from
other nations in order to remedy our own defects. In search of remedy they turned to their nearest continental neighbours.

French cookery recipes, culinary methods and terms are abundant in English cookery books of the time. The cookery
books of that time tend to refer to the French as being superior basically in every cookery aspect. The article analyzes the in-
fluence of the French cuisine on British cooking as well as on the English culinary terminology using cookbooks of the period.

Keywords: Victorian cookbooks, French cuisine, French borrowings.

He 3Bakaroun Ha HaMipHOCTI Ta MPOTUPiTYsl, BikTopiaHCHKOT 100a 3aJIMIIAETECS OHIEIO 3 YIIOOIEHHX ICTOPUYHHX €MoX y
CBIZIOMOCTI OpPHTaHIIIB, PO MO CBIAYUTH MOMYJSPHICT BiKTOpiaHCHKOI JIiTEpaTypy Ta KUBOIHKCY, 3BEPHEHHS 0 Hel CydacHOTO
kiHo. [l BputaHchkoi imMmnepil 1boro nepiofy xapakrepHuil HeOyBasiiid PO3KBIT KamiTasli3My, CTBEpPKSHHsI MOT'YTHOCTI i aBTo-
putery AHIIi Ha MDKHapOHIN apeHi. | Xoua MopaIbHUI KOJIEKC TOTO Jacy 3aKpilliB KOHCEPBATHUBHI IIHHOCTI CYCHIJIbCTBA, eJIe-
MEHTH 1HIIHUX KYJIBTYp aKTUBHO MMPOHHUKAJIH B CycniibCTBO. [1i1 uac mpaBninHs koponeBu Biktopii Tepuropist bpurancekoi immepii
HOKpHUBaJa Maihke 4eTBepTy YacTHHY BCi€l 3aceseHol 3eMHol nmoBepxHi. [ToceneHmi, o npuihKmKamu, 1od ynpasIsTH KOJIOHIalb-
HUMH TEPUTOPISMH, IPUBO3WIN Ha3aJ B AHIIIIO €IEMEHTH IHIINX KyJIbTYp, ITO0yTy, B TOMY YHCII 1 MiCIIEBi CTpaBH.

Jane Grigson y kHu3i English Food BBaxae, 10 icTOpis HaliOHAJIBHOI KyXHI — 1ie icTopist MoBH [4, c. 2]. Ha mymKy aBTOpa,
JKOJIHA HalllOHAJbHA KyXHs HE HAJIOKUTh BUKIIOYHO OJHIN KpalHi, OCKIJIBKM PELENTH Ta CTPAaBH LIJIECHPSIMOBAHO UM BUIIAJKOTO
NIEPEBOJITH 3 KYJIBTYPH B KYJIBTYPY, 3alI03UIYIOTHCS, IEPEIAOThCs, a B KiHIlI 000B’ I3KOBO MIPUCTOCOBYIOTHCS JI0 TOTpPed rozei, ne
BOHHM OCLIN: OpUTAHII 3aMI03U9yIOTh Y (hpaHIy3iB, ppaHIly3u — y iTamiiimiB, Tak caMo SIK JaBHI pUMJISTHA BYMIIHCS Y TPEKIB, a TPEKH
—y erunTsH Ta nepcis. [1{o y 1aHux BUIaaKax crac HEOAMIHHOIO 03HAKOIO 3a03UUYCHHS TaK Iie — HOro MPUCTOCYBaHHS 10 OTped
Ta CMaKiB HOBOI KyJBTYpH Ta HEOAMiHHE HaOyTTs pHC HALllOHAJBHOTO XapakTepy. TakuM YMHOM HaI[iOHAJIbHA aHIIIHChKA KyXHS
MMOBHHHA BKJIIOYATH HE JIMIIE HAI[IOHAJIBHI CTPaBH TaKi sK: pies, roasts and nursery puddings, a TakoX CTpaBH MiBICHHO-CX1IHOL
A3ii Ta Cepen3zeMHOMOD s, OCKIJIBKH iCTOpisl aHITiichKa KyXHi — 1€ I’ SITCOTIIITHS icTopist KyniHapHoro miparctea (food piracy),
1110 3aT03MYYE i/1el, IMITOPTY€ MaTepiaan Ta BUKOPUCTOBYE iX y BIaCHHX HoTpedax [4, c. 2].

PoGept Cayri y kau3i Jluctu 3 AHmimii i BUDIAI0M icancbkoro ManapiBauka Don Manuel Alvarez Espriella xapakrepusye
AHIITIChKE CYCITBCTBO Y MEPio MEePIIOro ACCATHIITTA 19¢T. 3 MOMIX 1HIIIMX THUIIOBO aHITIMCHKUX PUC aBTOP HA3UBA€E aHITINIIIB
TOOUTEIISIMA «BHITYKaHUX 1HO3EMHUX TPOIYKTIBY» (fancy foreign foods). Y pariioHi BIKTOpiaHIIB 3’ IBISIOTHCS Ta CTAIOTh MOJIHH-
MH CTPaBH 3 a31iChKUX KOJOHIH: Kapi, Ke/pKepi, YaTHI, MaJIIraToHi, YepenaxoBuil cyr; (paHily3bKi, iTadiiicbKi cTpaBu. AKTHUBHO
PO3BUBAETHCS Ta HAOyBa€e XapaKTEPHUX O3HAK BIKTOpiaHCHKa KyJliHapHa JiTepaTypa. TemaTnka KyJliHapHUX KHUT 19 CT. TeMaTHYHO
BUXOJUTH 3a MeXIi TeMH IIPUTOTYBaHHS iXki. BikTOpiaHCHKI KymiHapHI KHATH MIHPOKO PO3KPUBAIOTH TEMY JOMOBEIEHHS, HABOSIH
MOPSZT 3 pelenTaMy MPUTOTYBaHHS 1Ki KOPOTKY MPaBOBY IOBIJKY, MOSCHEHHS 000B’A3KIB KO)KHOTO 3 JOMAIIHIX CIIYT, IO MOXE
CIIyTyBaTH Il KPAIIOTo PO3yMiHHS MOOYTY Ta YMOB JKUTTS, & TAKOXK HOPM TOBEIIHKH, iJiealiB Ta IIHHOCTEH BIKTOPIaHCHKOTO
cycrinbcTBa. [1o KinbkocTi Ta 00MIMPHOMY XapaKTepy BHKJIAISHOT iHpOpMaIlii BIKTOpiaHCHKI KyTiHApHI KHUTH HATaayOTh Cy4acHi
IHTEepHET-0JI0TH 1O OpraHi3alii BIacHOro modyTy abo JOMOBEICHHIO.

HasBemo BikTOpiaHCHKI KyJIiHApHI KHHUTH, 1[I0 BUCTYIIAIOTh 00’ €KTOM Hamoro gociipkenHs. Kyninapna knura Enizaber biton
(Elisabeth Beeton The Book of Household Management, 1861) — 1ie TOBITHUK IJIsl Cy4aCHOTO aBTOPOBI BIKTOPiaHCHKOTO CYCITiTb-
CTBa 3 yCIX aCMEKTiB BEICHHS JOMAIIHBOTO rocronapcTBa. KHUra MiCTUTh HE JIUIIE SHIUKIONEANYHY KiJIbKICTh PELeNnTiB, ajie
W pO3IiNiN, PUCBSIUCHI «HEKYITIIHApHUMY» TeMaM (Exonomxa, Opeanizayiss ma eKOHOMISL KYXHI, RpUpooHa icmopis pub, 0oMauiHi
cyeu, oumsyi X6opoobu ma Hagimv npagosa 006ioka). ABTOp BUKOPUCTOBYE HOBY Ha Toil yac (opMmy opraHizarmii iHpopmarii: y
KO)KHOMY 3 PELIeNTiB BKa3aHi 4ac NPUTOTYBaHHS, BapTiCTh, KIJIbKICTb MOPIii TOIIO (Ha MPOTUBAry nonepeaHii gopwmi, ae indopma-
1ist He TofisIacs Ha TemariyHi rpynu.) CepeqHiil Kiac € HiIbOBOIO ayauTopicto aBropa. He 3Bakaroun Ha Te, 1110 kaura Enizaber
biton npucBsueHa, Ha MEPIITHH OIS, By3bKONPODITbHIN Ta MaT03HAUYIiH TeMi, BOHA MOXKE CITyTyBaTH OCHOBOIO JUTSl KPam[oro
PO3yMiHHS He nuie modyTy, ane i ieaTiB Ta IHHOCTEH BIKTOPIaHCHKOTO CYCIIIBCTBA, @ CaMe CEPEIHbOr0 KIIacy.

Xoua 3ramana Bumie kaura Enizaber BiToH BBakaeThCs HaM3HAMEHMTINIOW Cepell BIKTOPIaHCHKUX KyJTiHAPHUX KHUL, Mrs
Beeton’s Book of Household Management HacripaBzi He € Hi HOBaTOPCHKOIO Y CBOEMY JKaHPi, HI OPHUTiHATIBHOIO 32 3MicToM [15,
c. 11]. JleoBy uacTky peruentiB Oyao B3sTo 3 momepeaHix myoOmikaiii Enisu ExToH, 11e 01HOTO BIKTOPiaHCHKOTO KYJiHAPHOTO
aBropa. Kpim Toro, cripoba po3ainutu iHGopMalliro Ha JIOTIUHI YaCTUHH Ta HaJIaTH TEKCTY OLIBII CyYacHHUI Ta 3p0O3yMITHIA BHITIST
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—ines Enisu Exton, Bnepie Bukopucrana y ii kauzi Modern Cookery for Private Families (1845). He 3Baxatoun Ha KOTiIOBaHHS
3MICTOBOTO HAIIOBHEHHs1, 00M/IBI KHUTH 3QJIUIIAIOTHCS PI3HUMH, a Y JASSKHX acleKTaxX MPOTHICKHUMH 3a CTUIIEM BUKJIAy (hakTHy-
Hoi indopmanii. ¥ xun3i Enizaber biTon nepeBakaroTh 4iTki Ta 00 €KTUBHI BKa31BKH II[O/I0 MPUTOTYBAHHs II€BHOI cTpaBH. [Ipo3a
Enizu ExToH Mae eneMeHTH MOSCHeHHS Ta OOTOBOPEHHS NMEBHUX ACIMEKTiB MPUroTyBaHH:. «Emiza EKTOH — cBOTO poiy CTHIIBHHIMA
Ta BUIIYKaHUH 1HHOBATOP, YMsl eJIeraHTHA Mpo3a IiIHsUIA TPOIeC MPUTYBAHHs 1XKi 10 PIBHS MHUCTELTBA, | XTO BUCJIOBHB BIIaCHE
CTaBJICHHS 70 TXi, T1 iCTOpii Ta MPUTOTYBaHHS K 10 MUTAaHb BHCOKOTO CMaKy Ta BMIiHHS» [12, c. 5]

Cepen ocobnuBocTeld KHUra Micic Mapmran (Mrs. Marshall Larger Cookery Book of Extra Recipes, 1891) Bapto Ha3BaTh 3a-
SIBJICHICTH BCIX PELENITIB SIK OPUTIHAJIBHUX, [0 BUKIIFOYAJI0 MOXKIIMBICTD KOIIIOBaHHS 3MICTY 3 ITOIIEPE/IHIX BUAaHb, & TAKOXK aKIIEHT
Ha MIPUTOTYBaHHI OiJbII BUIIYKaHUX, a HE MOBCAKICHHUX MIMPOKOBIIOMHX CTpaB. TakMM YMHOM, KHUTA HE MAa€ XapaKTEPHOIO
YH HE JUIS BCIX MOMEPEAHIX BUIAHb CHIMKIONEANYHOTO PO3MAaxXy 3 HaMaraHHsIM OXOIHMTH BCl MOXIMBI peuentu. Micic Mapan
BiJIOMa He JIMILIE SIK aBTOp KyJJiHApHUX KHHUT. BoHa BoJyoziina Ky TiHapHOIO IMIKOJIO0, BUCTAaBKOBHM 3aJI0M 3 KyXOHHUMH HOBAIIISIMH,
areHIli€Io 3 HaliMy KyXapiB Ha Pi3HOTO POy 3aXOAH Ta MPOJAXy BIACHUX 3allaTeHTOBAHUX KyXOHHHX MPUCTPOIB.

Bikropianceka 106a — 11e enoxa 3axomIeHHs (ppaHIly3bKo0 Mook, Y TBopi Bansrepa Cxorra «KBentin JopBapm» 3Haxoau-
Mo 00pa3Hy Ta MeTa)OpHIHy KapTUHY CHIJIAHKY, 10 CKJIQJIA€ThCS 3 TAKMX CTPaB (GpaHIy3bKol KyxHi: pate de Perigord, a delicate
ragout (just that petit point de ['ail), the most exquisite white bread called boules (whence the bakers took their French name of
boulangers) a flask of leather called bottrine, which contained about a quart of exquisite Vin de Beaulne. Y onuci CHiJaHKY, SIKUM
KOPOJIb, EPEOJSITHEHUH KyIILIeM, IPUrOIlae TOJIOBHOTO Ieposi OHOIMEHHOTO TBOPY, aBTOP BXKUBA€ psiJ| came (hpaHIly3bKHX Ha-
WMEHYBaHb, [0 TIOKJIMKaHI JOAATH 0COOIMBOTO BUIIYKAHOCTI YCiif pO3IOBIIi.

Sk BimoMO, 32 aHIJIIMICHKOIO HAIIOHATIBHOIO KYXHEIO YTBEPAMIACS PelyTallis He HaJATO BUIIYKaHOI Ta OQHOMAaHITHOI. OcTaH-
HIM 4acOM CHTYaIlisl TPOXH 3MIHIOETBCS: BEJIMKa KUIBKICTh OPUTAHCHKHMX KyXapiB BianosinHo 1o mkanu Mimenin (Michelin) ma-
I0Th 06arato 3ipodoK, a KyJiHapHI TeJeIPOrpaMH KOPUCTYIOTHCS BEJIMKOIO TOIYJISPHICTIO Ta CTAIN CBOEPITHUM BHUJIOM CIOPTY.
He 3Baxaroun Ha 11e, iCTOpUYHO OpUTAaHCHhKA KyXHS HIKOJIM HE KOPUCTyBajacs pemyTalielo BUIIYyKaHOI Ta B3ipueBoi. Ben rogers
y kum3i Beef and liberty: Roast Beef, John Bull and the English Nation Haronouye Ha BiJHOCHIIf IPOCTOTI aHIIIIHCBHKOT KyXHI i
TpaIULiHHIX cIToOco0axX MPUTOTYBAHHA Kl 5K ii XapaKTepHHUX O3HaKaX. ABTOp CTBEPIKYE, IO 0 Apyroi moi. XX CT., aHDIiHChKa
HaIllOHaJIbHA KYXHS, Ha BIIMiHY BiJ ()paHIly3bKO1, 3aMIIaigacs BiTHOCHO MPOCTOI0 Ta HEBUOANIMBOIO Y BUOODI 1HIPEAi€HTIB Ta
croco6ax MpUroTyBanHi. [i 0CHOBA — MPOCTi MPOIYKTH XapuyBaHHs, HAIPUKIA ATOBHUMHA. M SCO TpaulliiHO 3aMiKaloTh, He
BIAFOYHCH JI0 OLIBII BUTOHYEHHX CIIOCOOIB MPUTOTYBaHH! [8§, c. 6].

CkenTHYHI KOMEHTapi 1010 3HWKEHHS SIKOCTI aHITIHCHKOI KYXHI 3HAXOMUMO y mepiogudHuX BHAaHHAX 19ct. Blackwoods
Magazine ipoHIYHO CTBEPIUKYE, L0 «Mema 0YOb-K020 IHO3EMHO20 NOBAPA — NPULOMYBATNU HIJICHY HA CMAK CMPAY, AHSAINCOKULL
Kyxap Hamazaemvcs 3pooumu ii sxomoza meepoiworwy [3, c. 286] V xypnaini Yapns3a [likkeHca Ta ioro npyxxuan Household
Words Bin 1851 3HaX0muMO TaKy XapaKTepHCTHKY SIKOCTI aHITIHCHKOI KyXHi: ' B Benuxo6pumatnii npoyec npaguiibHo20 myuiKy6aH-
HS1 HIKOMY ROKU He GI00OMULL: IDICY NPULIHAMO 20MY8amu Ha «2a10N06I1L» WEUOKOCHL, O0NOKU CIAH CIPAsu no M SIKOCI He 00CsieHe
pisna kayuyky.'[5, ¢. 15] Ockap Yanpa BUCMiIOBaB HEBMiHHA OPHTAHCHKHX KYJTiHApiB IMPUTOTYBATH CYII, SIKHH OU SBISIB COOOIO
«UWoCh CKAAOHIUe HidC NpUMimueHe NoEOHanHaA 600U ma npunpasy [3, c. 297]

IepeBary HalioHaJBHUX CTpaB IHIIMX KpaiH HaJ aHTiHChkUME Bu3HAe Ajiekc Coep, med-kyxap enitHoro Pedopm-kiryOy Ta
OJIMH 31 3HAMCHUTHX BIKTOPIaHCHKUX aBTOPIB KyJiHapHUX KHUT. Y mepenMoBi 10 BupaHus The Modern Cook BiH mignae KpuTHII
AHNIMCHKNX aBTOPIB Ky/IiIHAPHUX KHUT. 32 HOro cioBaMu, X XapaKTepHOIO PUCOI0 MOJKHA BBAXKATH TE, 110 «He BUBUUBUIU OCHOBHUX
npaeus KyIiHapii ma we 00CAeHYSWU MAtiCmepHocmi y KYIIHAPHOMY MUCIMeYmei, 0HU 6epymbcs Haguamu KyIiHapii ceoix uuma-
uigy [10, c. 117]. Ha mpoTuBary imM, aBTOp HABOIUTH (paHITy3bKUX MAUCTPIB, SAKi «QoCAaU ICMOPUUHO20 YCHIXY Md 88AHCAIOMBCS
suoamnumu nocmamsmu» 10, c. 117].

Sk BuHO 3 meperniueHnx BHIIe (akKTiB, IPOCTHH XapakTep HalliOHAJBHUX CTPaB (0COOJIMBO y MOPIBHSHHI 3 IHO3EMHHMH)
MiAIaBady KPUTHUI aBTOPUTETHI y NaHiid cdepi mocraTi (3a HEBEIUKUM BUHITKOM IMAJKHX KyJIiHAPIB-NIATPIOTIB, K HAPUKIA,
Hannah Glasse, 1110 HaronouryBajyu caMOLiHHICTh HALIOHAIBHUX CTPaB Ta 3allepedyBajidi MOKIUBICTh iHO3EMHOTO BILTHBY). Emiza
ExroH, aBrop kyninapraoi kauru Modern Cookery for Private Families BUCIOBHIIA yMKY «40MY O aHenitiysim, sIK Hayii, wo MeHu
00I3HAHA Y KVIIHAPHUX CHpABAx, He NOGUUMUCS Y CB0IX €8PONEICHKUX Cycidis, uwob eunpasumu iacwui nedorixuy [15, c. 13].
Ockinbku (hpaHIy3bKa KyXHsS BUSBHIIACS TEPUTOPIaJIbHO HAMOIMIKYOIO Ta HA TOI Yac KOPUCTYBaJlach BEJIMKHM aBTOPHUTETOM Ta
BBa)kaJiacsl 3aKOHOJIABUIICEO MO Y JaHiil cdepi (po3kinmHi enitHi pectopanu JIonmoHu 2 mon 19¢T BBaXKAIOTHCS HACIITyBaHHIM
(bpaHITy3bKOIO TPAINIIii), TO 3 METOIO «BUNPABTIEHHS 8IACHUX HeAONiKie». BIKTOpiaHCHKI TIOBapH Ta KyJTiHAPHI aBTOPH 3BEPTAIOTHCS
JI0 CBOiX (hpaHIly3bKUX CYCIJIiB.

OcHoBHHH (oKyC BIKTOpiaHCHKI KyJiHApHI KHUT'H POOJIATH Ha T, K Y TOW 4M IHIINI C1I0Ci0 3 HAWMEHIIMMY BUTPAaTaMy IpH-
TOTYBaTH cTpaBy. ToMy X049 BIKTOpiaHCBKi KyJliHApHI KHHUTH, SIK 1 BIKTOpiaHChKa KyXHs, PSCHIE€ 1HO3EMHUMH CTPaBaMH, MTUTAHHIM
HPUHAICKHOCTI JAHOT CTPaBH J10 EBHOI HAIIOHAIBHOT KyXHI MPUAUISLIIN Majio yBard. KymiHapHi penentn y KHurax myomiKyrThes
0e3BIZTHOCHO 10 HAI[IOHAIBEHOTO MOXO/DKEHHS [Ki, OCHOBHUH (DOKyC y HHX Ha caMOMy IIPOIECi Ta CIOCO0i PUTOTyBaHHS CTPaB.
Penenitit crcremMaTH30BaHi 32 TEMAaTHYHAM MPUHIIAIIOM, PO3/ILTiB MPUCBIYCHUX IPUTOTYBAHHIO CTPaB MIEBHOT HAITIOHATIBHOT KyXHi,
y TOMy 9HCii (paHIy3bKoi, sk npaBuio, Hemae. Y kuusi Enizaber biton The Book of Household Management 3HaXomumMo BeJIHKY
KYJbKICTh (DpaHIy3bKUX CTpaB Ta PEUENTIB (potatoes fried (French fashion), cucumber soup (French Recipe), French mode of
dressing of spinach) Y xuusi Enizu Exton 3Haxomumo po3fin «Foreign and Jewish Cookery», SKuii sIK BUITHO 3 Ha3BH MPHCBIICHUHA
NPUTOTYBaHHIO iHO3eMHUX cTpaB (Jewish Smoked Beef, Indian Lobster-Cutlets, Stufato (A Neapolitan Recipe).

PerenbHuit aHai3 CIiB, 3aM03MYECHHX 3 (ppaHITy3bKOT MOBH, J]a€ MOMKIIMBICTh BCTAHOBUTH (DPaHILy3bKHUIl IIACT Y 3aI03MYCHHSIX
B €TUMOJIOTIYHOMY aHalIi31 KyJiHapHOI tekcuky. He 3Bakaroun Ha BIJICYTHICTH OKPEMUX PO3/LIIB, IPHUCBSTMEHHUX (PaHITy3bKIiH KyX-
Hi, TEKCT Ky/TIHApHUX KHUT HACHYCHUH (DPaHITy3bKIMH CIIOBAMH Ha MO3HAYEHHS Xap4OBHX MPOAYKTIB Ta KyJIiHAPHUX SBHIIL. 3a CTY-
MeHEeM MPUCTOCYBaHHs (ppaHIly3bKUX HaMEHYBaHb 10 KyJIHApHIH CHCTEMH aHDIIHCHKOI MOBH PO3IISIHEMO TaKi THITH 3aIT03MYEHb!

® CcrIoBa-eK30TH3MH. HaliMeHyBaHHS, 10 MalOTh HAiIMEHIINIT CTYIIHb IPHCTOCYBAaHHS Ta BUPA3Hi O3HAKM IHIIOMOBHOCTI. [e
CJIOBA, 1110 ITO3HAYAIOTH HaIllOHAJBHI (PpaHILy3bKi pealii, y JTaHOMY BHIIQJIKy KylaiHapHOI cepu: vol-au-vent, fricandeau, Blanquette.

o CnoBa-BapBapu3MH, a00 HaWMEHYBaHHs, SIKI HE CTAJIN 3arajJbHOBKUBAHIME Ta 30€piraloTh 4y)KOMOBHY rpadidHy nepenauy,
y JaHOMY BHUIaAKy (paHIy3pKOMOBHY. [lo ciiB-BapBapHu3MiB BigHeceMo Taki HalimenyBaHHS (French veal cutlets a'indienne,
(Indian fassion), veal cutlets a la mode de londres (London fashion), Fowl a la carlspors, Spinach a la anglaise, Green peas a la
francaise, French beef a la mode). OcoGnuBicTh BUKOPUCTAHHS CJIiB-BapBapH3MIB y KyJiHApHUX KHHTaX —y HaMipi aBTOpa HaJaTH
M BHpPA3HOTO IHITOMOBHOTO BUIVIAY. HaliMeHyBaHHS, 10 NepealoTh BiANOBiHE 3HAYCHHS, ICHYIOTh B aHIIIHCHKIH MOBI (a la
mode de londres — or london fashion). CnoBa-BapBapu3mu y 1aHOMY BUMAIKy NOKJIMKAHI HE JIMIIE BUCIOBUTHU Ta MEPEIATH MOB-
HUMH 3aC00aMHU HEBIZIOME JI0CI MOHATTS, aJic TAKOXK HAJaTH HAMEHYBAHHIO TIOHSTTIO iIHO3EMHOTO (paHIly3bKOTO 3a0apBICHHS.
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e Kanpku, abo mepeknaau GppaHily3pbKHX CIIiB Ha MO3HAYCHHS NMEBHUX KyJIiHApHHUX MOHATH: buttered carrots (¢p. carrots au
beurre), hash of game (¢p. French salmis). Hepinko y Bunaaky kaipKyBaHHs 3yCTpiuaeMo 0OW/iBa BapiaHTH HallMEHYBaHHSI.

o 3ano3nueHHs 3Ha4eHHs1. CII0BO B aHITIHCHKiN MOBI HaOyBae HOBOTO 3HAUCHHS Ta Iepeiac HallMEHyBaHH, sIKe ICHy€ y (paH-
1y3bKiit MOBi. Hanpukiaz, ¢ppaHIy3pkuil BiHErpeTHHI coyc OyB BioMuil y BIKTOpiaHCBHKHI mepiof miJ Ha3Boro French dressing;
French thickening (¢p. Brown Roux), French crust (¢p. Pate brisse).

o BriacHe 3ano3nuenHHs. HaliMeHyBaHHS, y SIKHX IIPOLEC IPUCTOCYBAHHS III¢ HE 3aBEPIIMBCS Ta SIKi 30epiraroTs 3a0apBICHHS
inmomoBHocTi: Bechamel, ragout, rissoles, brioche, paste, fricassee, truffies.

® 3acBoeHHS, ab0 ClIOBa, 110 TPaMAaTHYHO Ta (GOHETHYHO aJaNTyBAINCS JI0 3al03MYyBaHOT MOBH, Ta HAaOyJIH IPUTAMaHHOTO
KOpiHHHMM ciioBaM BUNLTy. Hampukian, anrmiiiceke caoBo cutlet moxoxuts Bin ¢panmysskoro cotelette «little rib»; batter (Old
French batteure «beating»), mustard (Old French «mostarde» «mustard, mustard plant»).

Ha nouarky kuuru Eniza0et biton HaBoauTh TaymMaueHHst 54 GpaHIly3bKHX KyTiHAPHUX TEPMIiHIB Bif aspic (a savoury jelly) no
vol-au-vent (a rich crust of very fine puff-paste). Eniza Exton Tmymaunts 130 HaiiMeHyBaHb. Y KOHTEKCTI CIIi{yBaHHS (paHITy3bKii
MOJIi IECATKH KyJiHAPHUX TEPMiHIB IPOHUKAIOThH Y aHIIIHCEKY TepMiHOochepy. Y KyliHapHUX KHUTax 3HaXOAWMO CBIAYECHHS IPO
MOMYJISIPHICTD Ta BIUIMB (DPAHIy3bKOT KyXHi.
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CEMAHTUYHA TPAHC®OPMAUISA ®PASEOJOITYHUX OAUHULLD
(HA MATEPIAJII YKPAIHCBKOI ICTOPUYHOI ITPO3U JPYT'OI ITIOJIOBUHU XX CTOJIITTA)

Hocniooceno cemanmuuny mpancgopmayiio pazeonociunux oOuHuYb, 30Kpema 6lacHe CeManmuiti nepemeopeHHs,
PYUHYSaHHS MPAOUYitiHOL CROYYY8AHOCMI (hPA3€ON02I3MIB, 4 MAKOINC CEMAHMUZAYIIO OKPEMUX KOMNOHEHMIE CIMIUKUX CNo-
JyueHsb cuig. Ananiz 30ilucHIeEmMbCs Ha mamepiani icmopuynux pomaris I1. 3aepebenvrozco, P. Ieanuuyka, P. lsanuenxo, IO.
Mywxemuxa.

Kntouosi cnosa: gppaseonociuna oounuys, mpancghopmayis, 61acHe ceMaHmuyHa mpancgopmayis, OyKeanizayis 3HA4eHHsI.

CEMAHTHYECKHUA TPAHCO®OPMAIIUA ®PASEOQIOTHYECKUX EJEHHI] (HA MATEPUA/IE YKPAHH-
CKOH HCTOPHYECKOH ITPO3bI BTOPOH I10JIOBHHBI XX CTOJIETHA)

Hccnedosano cemanmuueckyro mpancghopmayuio Gpazeonocuteckux eOunuly, d UMeHHo co6CmeeHHo gpazeonocuieckue
npeobpazoeanus, paspyuieHue mpaouyuoOHHOU COYemaemMocmu Qpaseoiosu3zmos u CeManmu3ayuo OmoeibHblX KOMNOHEH-
MO8 YCmoudusblx eOuHuYy s3blkd. AHanu3 ocywecmensiemcs Ha mamepuaie ucmopuyeckux pomanog I1. 3azpebenvnozco, P.
Usanviuyra, P. Usanuenko, 0. Mywxemuxka.

Kniouesnle cnosa: (ppaseonocuueckas eounuya, mpanchopmayust, COOCmMEEeHHO CeMaHmMu4eckas mpancgopmayus, Oyk-
BaNU3AYUSL BHAYCHUSL.

SEMANTIC TRANSFORMATION OF PHRASEOLOGICAL UNITS (ON THE MATERIAL OF UKRAINIAN HIS-
TORICAL PROSE OF THE SECOND HALF OF THE TWENTIETH CENTURY)

Investigated semantic transformation of phraseological units, namely actually phraseological transformations, the de-
struction of the compatibility of traditional idioms and semantization individual components of sustainable units of the lan-
guage. The analysis is carried out on the material of historical novels P. Zagrebelny, R. Ivanuchuka, R. Ivanchenko, Y. Much-
ketuka. It is established that the context of the artwork determines the conditions for the emergence of all sorts of additional
values of phraseological units, as well as occasional expressions. When semantic transformations of phraseological units is
reconsidering traditional phraseological units, which leads to the emergence of new connotative shades. It was found that
one of the most productive ways to upgrade phraseological units on the pages of Ukrainian historical prose of the twentieth
century. there is a transformation (modification).

The use of transformed stable word combinations is a characteristic feature of movetoroot writers. Potential okashana
change of semantics of phraseological units makes their relative semantic integrity, relative constancy of component composi-
tion, northeasternmost and reproducibility. okazalis transformation of phraseological units are stylistically motivated. on the
one hand, the context influences them and makes possible their transformation, and the transformed units affect context, en-
hancing his emotionally expressive expressive, informative. Found that the change of semantics of phraseological units does
not destroy them, but only causes changes in their value, gives a more expressive color and copyright connotations. skilled
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