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Ushbu “Food safety” (oziq ovqat yo’nalishi talabalari uchun) institut uslubiy
kengashining “ , No 4 ragamli majlisida muhokama qilinib, chop etishga
tavsiya etildi.

Majlis bayoni :

Tuzuvchi: Buxoro muhandislik-texnologiya instituti “Xorijiy tillar kafedrasi ingliz
tili o’qituvchisi Rahima Norova

Tagrizchi: BuxDU * Ingliz adabiyotshunosligi” kafedrasi mudiri, filologiy fanlari
doktori, O.M.Fayzulloev

Tagrizchi: BuxMTI “Xorijiy tillar” kafedrasi ingliz tili fani katta o’qituvchisi SH.H.
Qurbonova

Ushbu darslik 5321000—“0Ozig-ovqat texnologiyasi” (mahsulot turlari bo’yicha)
ta’lim yo’nalishi talabalari uchun mo’ljallangan. Mazkur darslik talabalarga o0zig-
ovqgat texnologiyasiga oid inglizcha terminlarni nutgida boyitadi va korxonalarda
xizmat ko’rsatish malakasini oshiradi. Fan dasturiga asosan talabalarning nutq
kompetensiyasini, shuningdek, grammatik mavzularni 0’z ichiga olgan.

Ushbu darslik talabalarning ingliz tilida mutaxassislikka oid terminlardan
foydalanib mulogot, hamda mutaxassislikka oid sohalarda erkin so’zlasha olishlari va
o’z fikrlarini bayon eta olishlari uchun tayanch qo’llanma bo’lib xizmat qiladi.



Soz boshi

O’zbekisto respublikasi vazirlar mahkamasining 2017yil 11 avgustdagi 610-sonli
“Ta’lim muassasalarida chet tillarnini o’qitishning sifatini yanada takomillashtirish
chora-tadbirlari to’g’risida”gi qarori chet tillarni o’qitish tizimidagi tub islohotlarni
boshlab berdi hamda zukko yigt-gizlar safini yanada kengaytirish , ularning xalgaro
ko’lamda ilm olishga bo’lgan qiziqishini kuchaytirish, xorijiy tillarni bilish darajasini
yuksaltirishda dasturul amal bo’lmoqda.

Mamlakatimizda yoshlarning ta’lim olishi, axborot-kommunikativ texnologiyalarini
faol o’zlashtirishi, zamonaviy kasb-hunar, xorijiy tillarni o’rganishi uchun barcha
imkoniyatlar yaratilgan. Bugun yoshalarimiz ana shunday ulkan imkoniyatlardan
samarali foydalanmoqdalar. Xususan, ta’lim tizimining barcha bosqichlarida amalga
oshirilayotgan keng ko’lamli islohotlar natijasida yuz minglab o’g’il-
qizlarimizmuayyan mutaxassislik bo’yicha ta’lim olish bilan birga chet tillarini ham
puxta o’rganmoqdalar. Ushbu qaror mamlakatimizda zamonaviy, pedagogic va
axborot-kommunikatsiya texnologiyalaridan foydalangan holda o’qitishning ilg’or
uslublarini joriy etish yo’li bilan o’sib kelayotgan yosh avlodni chet tillarga o’qitish,
xorijiy tillarni puxta biladigan mutaxasislarni tayyoylash tizimini tubdan
takomillashtirish, sohada xalgaro hamkorlik va mulogotni rivojlantirish uchun qulay
shart-sharoit va imkoniyatlar yaratmoqda. Zero, bugun dunyoga yuz tutayotgan
O’zbekistonning har bir farzandi yetuk salohiyat, yuksak bilim egasi bo’lib
tarbiyalanmog’i davr talabidir.

Ushbu darslik 5321000—“Oziqg-ovqat texnologiyasi” (mahsulot turlari bo’yicha)
ta’lim yo’nalishi talabalari uchun mo’ljallangan. Qo’llanmani yaratishdan maqsad
undan o’quv mashg’ulotlari jarayonida talabalarni ingliz tili bo’yicha ta’limning
avvalgi bosgichlarida egallangan tayanch bilim, va ko’nikmalarini mustahkamlash va
kasbga yo’naltirilgan holda rivojlantirish yo’lida amalda foydalanishdir. U talabalarni
ingliz tili fonetikasi, orfografiyasi,grammatika va leksikasini asoslari bilan

tanishtirish,inglizcha nutq tovushlari va so’zlarni to’g’ri qo’llash konikmalarini turli
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interfaol uslublar yordamida shakllantirish, soz boyligini doimo oshirib borish, ingliz
tili darslarida olgan bilimlarini esda saqglash, erkin fikrlashni rivojlantirish va diggatni
jamlash,yozma manbalarni ovoz chiqarib, o’qib tushunish,og’zaki erkin muloqot

ko’nikmalarini shaklllantirish va rivojlantirishga yordam beradi.

Muallif mazkur darslikni tayyorlashda zamonaviy pedagogik texnologiyalardan va
faol metodlardan ta’lim jarayonida qo’llash orqali o’rgatish bo’yicha yo’llanmalar va
ko’rsatmalar bilan yaqindan yordam bergan Buxoro davlat universiteti “Ingliz
adabiyotshunosligi” kafedrasi mudiri, PHD, O. M. Fayzulloevga o0’z

minnatdorchiligini bildiradi.
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LESSON 1. INTRODUCTION

Grammar: Present simple, adverbs of frequency

GET READY!
Before you read the text, talk about these questions.
1. What is food safety?

2. What are the main principals of food safety?

elntroduction to Food Safety

The food service industry is a big part of the Canadian economy. It includes people
working in the many different parts of food service, like restaurants and grocery
stores, and factories that process, package and ship food to those restaurants and
stores.

It's well known that there's a need for special standards in the food industry because:

= There is a potential for the spread of disease and illness through food

Customers want to know that the food is safe in the places they buy their food

The first goal of any food premise should be to produce the safest and highest quality
food possible. Unfortunately, many of the people working in food premises don't fully
understand the risks involved in food service or the need to meet food safety
requirements, like personal hygiene, avoiding food contamination and keeping foods
at safe temperatures.

Benefits for Food Premises

A well designed food safety program is good for both the food premises and their

customers. Repeat business from customers and higher job satisfaction for employees
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can lead to higher profits and better service.

Some ways that food premises can benefit are:

More repeat business from customers who will want to keep going to a place where
the food is safe

Employees being happier with their jobs knowing that the food they are working with
Is safe

Lower insurance costs because no claims have been made against their insurance from
unsafe food

Not having to spend money on lawsuits, medical claims or fines for having unsafe
food

Happier customers because handling food safely helps to keep it fresher and better
tasting

Cleaning and sanitizing costs can be kept down if food premises are kept safe

= Not wasting money by throwing away food that was not kept safe

= Not losing money by having to close because of unsafe conditions

Not having the bad publicity and loss of customers that can happen if food premises
are closed by the public health unit

Food Safety Legislation

The food service industry is regulated by legislation at all three levels of government
(federal, provincial and municipal). Legislation set out the requirements that food
premises need to follow to make sure their food is kept safe. Some of it is specific to
the food, like food handling and storage. Other requirements cover things like the
condition of the building and the types of equipment that need to be used. All of these
things together are very important, and have an impact on how safe your food is. It is
the responsibility of everyone working in food premises to make sure they know the
rules that apply to them and to follow those rules.

Federal

The Canadian Food Inspection Agency (CFIA) is responsible for the inspection of
10



food at the federal level.

The CFIA enforces policies and standards, set by Health Canada, governing the safety
and nutritional quality of all food sold in Canada. The CFIA verifies industry
compliance with federal acts and regulations, including the Food and Drugs Act,
through activities that include the registration and inspection of abattoirs and food
processing plants, and the testing of products.

Provincial - Health Protection and Promotion Act (HPPA)

Each province has its own provincial health acts and regulations. In Ontario, the
Health Protection and Promotion Act (HPPA), sets out the mandate to make
regulations, programs and protocols which govern food premises. All local public
health units are responsible for the conditions and safety under which food is held,
prepared and served to the public. This is also the responsibility of the food premises
owner/operator and employees.

The HPPA lays out the powers of the medical officer of health and the public health
inspector. Some of these are:

Power of Entry - HPPA (S. 41)

The medical officer of health or a public health inspector may enter any place of
business, during normal work hours, without a warrant, to carry out the duties under
the Act. This would include routine inspections or the investigation of complaints of
potential health hazards.

Power of Seizure - HPPA (S. 19)

The medical officer of health or a public health inspector may seize anything
suspected of being a health hazard for laboratory testing.

Power of Destruction - HPPA (S. 19)

If a public health inspector determines that food is a health hazard, he/she has the
power to destroy or dispose of the food immediately.

Power to Make an Order - HPPA (S. 13)

Orders are issued by public health inspectors or medical officers of health to eliminate
11



a health hazard, or to lessen the effects of a health hazard. They are in writing. They
may also give instructions orally. Orders may also require a person or persons to stop
doing something specific. In the case of food premises, this includes the power to
order the premises to be closed until a health hazard is removed or fixed.

Provincial - PHI

Certified public health inspectors, or PHIs, enforce both the HPPA and the Food
Premises Regulation (O. Reg. 493/17) (“regulation”) under the HPPA by routine
compliance inspections of all food premises. The regulation covers food premises,
including cleaning and sanitizing, equipment, food holding temperatures, food
handling, employee hygiene in food premises and a requirement for a trained food
handler or supervisor on site during all hours of operation. We'll cover all of these
later in this course.

During inspections, public health inspectors look for:

= Unsafe food handling practices

= Issues of non-compliance with regulations

= Investigation of foodborne illnesses and foodborne outbreaks

= Investigation of consumer complaints

= Action needed on food recalls, fires, floods and emergencies

If any immediate health hazards are seen during an inspection, the PHI could close the

food premises and/or issue offence notices (tickets) under the Provincial Offences Act

for not meeting the requirements of the Food Premises Regulation.

inspection of each year, and assign each food premises a risk level of high, moderate
or low. This will determine if the establishment is inspected a minimum of three
times, twice, or once a year, respectively. Low risk food premises that only offer for
sale pre-packaged, non-hazardous food may be inspected a minimum of once every

two (2) years.
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The risk assessment takes into consideration various factors that may increase the risk
of foodborne illness, such as the history of compliance, population being served,
number of food preparation steps, presence of certified food handlers, and if a food
safety management plan is in place.

During the inspection, the public health inspector may also do a Hazard Analysis
Critical Control Point (HACCP) audit. We'll talk more about HACCP in our Food

Safety Management section.

Municipal

Each municipality will have their own by-laws governing their municipality.
Municipalities create by-laws to deal with issues that are important to them that are
not dealt with at the provincial or federal level. By-laws can be different in each
municipality as each area has issues that are unique to their own situation.

Municipal by-laws for food premises cover things like:

= Licensing

. Garbage control

- Sewage disposal

= Building standards

= Zoning

Municipal by-laws are enforced by municipal by-law enforcement officers.
Inspections

When PHIs inspect food premises, they're checking to make sure the HPPA and its
regulation is being followed, to keep food safe. Here are some of the things they
would be looking for, along with a notation of the section of O. Reg. 493/17 that
governs each one.

Potentially hazardous foods are maintained at the required temperatures.
Example: Cooked poultry is stored or held for service outside the danger zone, at 4°C

or below, or 60°C or higher (O. Reg. 493/17 Subsection 27(1)).
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Food is protected from contamination and adulteration.

Example: Food displayed for sale or service is protected from contamination by
enclosed containers. (O. Reg. 493/17 Section 26).

Food contact surfaces can be readily cleaned and sanitized.

Example: Any article or equipment that comes in direct contact with food is of sound
and tight construction, kept in good repair, suitable for their intended purpose, and
made of material that can be readily cleaned and sanitized. (O. Reg. 493/17 Section
8).

Ensuring good personal hygiene is being practised by all employees.

Example: The food handler is clean and wearing clean outer garments while working
with food. Food handlers wash their hands after hands are contaminated, before
commencing or resuming work, including after using the washroom. (O. Reg. 493/17
Section 33 (1)).

Cleaning and sanitizing of multi-service utensils to prevent harmful bacteria
from spreading.

Example: Multi-service utensils must be cleaned and sanitized after each use. (O.
Reg. 493/17 Section 21).

Ensuring that owner/operators are maintaining the food premises. Example: All
floors, walls and ceilings are readily cleanable, kept clean and in good repair. (O. Reg.
493/17 Section 7).

Ensuring presence of a trained food handler

Example: During all operating hours, operators must ensure there is at least one food
hander or supervisor on site who has completed food handler training (O. Reg. 493/17
Section 32).

Posting results of inspections by the public health unit

Example: Operators ensure the results of any inspection conducted by a public health
inspector are posted in accordance with the inspector's request (O. Reg. 493/17

Section 6).
14



Responsibilities

There are many things to know to keep food safe. The responsibility for safe food
belongs to everyone in your food premises, from the owner to the chef to the server to
the dishwasher. Every person in your premises has a job to do, and part of that job is
keeping your customers and the food you prepare or sell to them safe. As a food
handler, it's your responsibility to know what the regulations and standards are and to

follow them. You have a responsibility to provide safe food.

In Review

This section introduced food safety, and the legislation in place to keep food safe.

The following topics have been covered:

1. Why food safety is so important

2. Situations where food safety legislation is applicable

3. Federal, provincial and municipal legislation governing food safety and the
different areas each of these cover

4. The key responsibilities of food premise owners/operators and of food handlers

5. The benefits of following safe food handling practices

ESSENTIAL WORDS

food service

0zig ovgat xizmati

0OIIIECTBEHHOE TUTAHUE

grocery store Oziq ovqatlar Do'koni POYKTOBBIA Mara3uH
package upakovka, gadoq yIaKoBKa

customer mijoz KITUEHT

first goal birinchi magsad NIEPBBIN 1IETh

high quality yugori sifat BBICOKOT'O Ka4eCTBa

food premise

0zig ovgat mahsuloti

MMOMEILICHUE IS €bI

job satisfaction

ishdan qonigish

yIIOBJIETBOPEHHUE OT
paboThI

higher profit

yugori foyda

0oJs1ee BBICOKAsI MPUOBLITH

insurance

sug'urta

CTpaxOBaHHE

claim

talab

TpeOoBaTh
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lawsuit sud jarayoni CyZIcOHBIH Mmporecc
medical claim tibbiy da'vo MEIUIUHCKOE 3asIBIICHHE
regulate tartibga solish pEryJIMpoBaTh
requirement talab TpeOOBaHUE
responsible ma'sulyatli OTBETCTBEHHBIN
medical officer tibbiy xodim CaHUTAPHBIA UHCIIEKTOP
public health inspector sog'ligni saqlash UHCTICKTOP

inspektori 00IIIECTBEHHOTO

34paBOOXpPaHEHUSA

GRAMMAR VIEW

BPEMEHA I'PYIIIIbI INDEFINITE
The Present Indefinite Tense (HacTosiiee HeonpeaeaeHHOe BpeMsi)
Oopa3oBanme Present Indefinite Tense 1. Present Indefinite coBnanaer ¢ dopmoit
nHpuHuTrBa (0e3 wactuiel t0) BO Bcex JMIAX, KpOMe 3-TO JIMIA €IUHCTBECHHOIO
qrciia, MPUHUMARoIIero okoHuanue -S: to work — | (we, you, they) work, he works.
OxonyaHue -S 3-r0 JHIlA €IMHCTBEHHOTO YHUCJIa MPOU3HOCUTCS TMOCIE 3BOH-KHX
COTIACHBIX U IIACHBIX — [Zz], a mociie MIyXux coryacHeix — [S]: He reads [ri:dz]. He
sees [si:z]. He works [wa:ks].
['maronbl, oxkaHumBaromuecs Ha ss, ch, sh, x (T.e. Ha MUMSAIMINE WU CBHUC-TSIINE
corjacHble 3BYKH), MPUHUMAIOT B 3-M JIMIIE €AMHCTBEHHOTO YHCJIa OKOH-YaHUE -€S,
KoTopoe mpomsHocutcs [iz]: | pass — he passes [pa:siz]; | dress — he dresses
['dresiz]; | teach — he teaches [4i;tjiz]; | wash — he washes I'wojiz]; | fix — he fixes
[Tiksiz].
Ipumeuanne. Kax [iz] mpousHOCUTCS TakkKe OKOHYAHUE 3-TO JIMIA €IUHCTBEHHOTO
YyClia TJIar0joB, OKAaHYMBAIOIIMXCS Ha HEMOE € C TPEIIIECTBYIOMIeH OyKBOM S, C WM
g: | rise — he rises ['raizizj; | place — he places ['pleisizj; | change — he changes
['tjeind3iz].
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['maronpl, okaHYMBAIOIIMECS Ha -y C MPEAUISCTBYIOUIEH COTIaCHOW, MEHS-IOT B 3-M
JIMIIEe €IMHCTBCHHOTO YHUCIIA Y Ha 1 M MPUHUMAIOT oKoHYaHue -es: | study — he studies
['sUdiz]; | copy — he copies t'kopiz].

['marompl, OKaHYMBAIOIIKECS HA -y C MPEANIESCTBYIONIEH TTacHOM, 00pa3yroT 3-€ IUI0
€IMHCTBEHHOTO YHUCIIA MO 00IeMy MpaBuily, T.¢. myTeM npubdasnenus -S: | play — he
plays [pleiz]; | buy — he buys [baiz].

['nmarosel to go, to d0 MpUHUMAIOT B 3-M JIUIE €IUHCTBEHHOTO YKCIIa OKOH-YaHUEC -€S:
He goes [gouz], he does [dAz]. 2. BonpocutenbHas gpopma o6pasyeTcsi npu MOMOIIH
BCTIOMorarejapbHoro miarona to do B HacrosimeM Bpemenu (dO co Bcemu JMnamw,
KpoMme 3-TO JIHIa €/1.4., C KOTOpbIM yrnoTpebisercs: does) u popmbr nHpuauTHBA (O3
t0) CMBIC-IOBOTO TIJIarojia, MPHYEM BCIIOMOTATENbHBIA TJIarojl CTaBUTCS TEpen
nouiexka-muM: Do | work? Does he (she) work? 3. Otpunatenshas ¢opma
o0pasyeTcsi MpH MOMOIIM BCIIOMOTATENILHOTO Tjarojia to d0 B HACTOSIIEM BPEMCHH
(do u does), gacturbl NOt 1 HopMbl HH-PUHUTHBA CMBICIIOBOTO Tiarona (6e3 to): I do
not work, he does not work. 4. B BonpocuTeIbHO-0TPHUIIATENLHON (pOopME YacTUIa
Not cTaBUTCS HEMOCPEJACTBEHHO Mocie moanexariero: Do | not work? Does he not
work?

YTBepautenbHas ¢popma

I work He (she, it) works We work You work They work

Bomnpocurensnas ¢popma

Do | work?

Does he (she, it) work?

Do we work?

Do you work?

Do they work?

OtpumnarensHas Gopma

| do not work He (she, it) does not work We do not work You do not work They do

not work
17



BomnpocutensHo-oTpuiiatenbHas Gpopma
Do | not work?

Does he (she, it) not work?

Do we not work?

Do you not work?

Do they not work?

EXERCISE 1. FILL IN THE GAPS WITH PREPOSITIONS AND ADVEBS

The walls _ the rooms _ my flat are yellow and blue. 2. Go __ the
blackboard, Pete. Pete is __ the blackboard now. 3. Take a piece _ chalk
the table. 4. Write these words ____ the blackboard. 5. Come ___ the room, please.
6. Go ___ the class-room. 7. Come  here! 8. Don’t go  there! 9. The
blackboard is __ the wall ___ our class-room. 10. Put these matches __ your
bag. 11. Open that book _ page eight. 12. Look __ the blackboard!

EXERCICE 2 MAKE UP QUESTIONS TO THE UNDERLINED WORDS

1. | often meet this engineer here. 2. You seldom go to the blackboard. 3. They read

their text-books every day. 4. His sisters always give me books to read. 5. They go

there every day. 6. You usually read these notes at home. 7. They often come here. 8.
We often write guestions at home.

LESSON 2.
FOODBORNE ILLNESSES

Grammar: Present simple

GET READY!
Before you read the text, talk about these questions.
1. What are the main four causes of foodborne illneses?

2. What are the physical hazards of illneses?



el ntroduction

When something you eat or drink makes you sick, it's called ‘foodborne illness.'
Foodborne illness used to be called ‘food poisoning,’ but because more foodborne

ilinesses are caused by infection than poison, this has been changed.

When food is contaminated by bacteria, viruses, parasites or chemicals, it can make
you sick. Any of these things in food can be called a ‘contaminant.' Every year, a total
of about 4 million (1 in 8) Canadians are affected by a foodborne illness (Public
Health Agency of Canada, 2016). For most people, a foodborne illness won't be a
serious problem. Most will recover in a short time without getting seriously ill.
Groups at a higher risk for foodborne illness include: young children, the elderly,
pregnant women and people with weakened immune systems. For these groups,
foodborne illness can be very dangerous and even fatal.

Symptoms

For each reported case of foodborne illness, it's estimated that hundreds of additional
cases occurred in the community. When people say they have a ‘24hour flu," it's often
really a case of foodborne illness. Symptoms could include some or all of the
following:

= Stomach cramps

- Diarrhea
= Vomiting
- Nausea

- Fever

Symptoms can start soon after eating contaminated food, or they can occur up to a
month or more later. How long it takes for the symptoms to begin will depend on:

« What caused the illness
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= How healthy the person was before this illness

= The amount of contaminant the person ate

Causes of Foodborne Illness

There are four causes of foodborne illness:

= Chemical Contamination

= Physical Contamination

= Allergens

= Microbiological Contamination

A foodborne illness from food contaminated by bacteria, viruses or parasites is
microbiological. Bacterial illnesses are the most common type of foodborne illness in
Ontario (Public Health Ontario, 2015).

This section will cover chemical and physical contamination and allergens.
Chemical Hazards

Some chemicals are added to food on purpose. These include things like salt, spices
and colouring. Other chemicals can get into food by accident through cross-
contamination. If cleanser is spilled on a counter and not cleaned off and food is then

prepared on that counter, the food would be contaminated with cleanser.

Foodborne illness caused by chemicals

is called food poisoning.

contaminated food. They usually start suddenly with the most common symptoms
being nausea, vomiting, abdominal or stomach pain, and sometimes, diarrhea.

Food poisoning can be caused by:

« Chemicals added to food on purpose, like preservatives or colouring

= Chemicals that aren't supposed to be added to food, like insecticides, rodenticides
or cleaning chemicals

Metal Food Poisoning
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Dissolved metal in food can cause chemical food poisoning. If an acidic food, like
fruit juice, maple syrup or tomatoes, is stored or cooked in metal containers, the acid
can cause the metal to dissolve. Lead, copper, tin, zinc, iron and cadmium are all
possible sources of metal food poisoning.

Some ways that food can be contaminated with metal are:

= Copper beverage lines. Water can be safely run through copper lines because it
won't dissolve the copper. Acidic fruit juice or carbonated beverages will cause the
copper to dissolve and it will then be in the beverage.

= Cadmium in shelving. If unwrapped meats are stored directly on shelves
containing cadmium, the metal can dissolve and be absorbed into the meat.

- Lead in paint. Painted dishes or glassware may contain lead which can be
absorbed into acidic food.

= Metal containers. Acidic foods should never be stored in containers made of
metal. Use food grade containers.

You will learn more about proper storage containers in the Receiving and Storage
section.

Intentional Additives

According to Health Canada, “a food additive is any chemical substance that is added
to food during preparation or storage and either becomes a part of the food or affects
its characteristics for the purpose of achieving a particular technical effect.” In other
words, food additives are things added to colour, thicken, firm or preserve food.

If additives are used correctly, they aren't harmful to most people. They make food
look better, taste better and last longer. These are called intentional chemical additives
as they're added to food on purpose. But if not used properly or too much is used, a
chemical additive can cause food poisoning.

Any food additive can make a person sick if he/she is allergic to it. Three additives
well-known for allergic reactions are:

= Sulphites (used to maintain colour and give longer shelf life)
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= Monosodium Glutamate (MSG) (used to boost flavour)

. Tartrazine, also known as FD&C Yellow #5 (a yellow food colouring) Food
allergies and how to help customers with allergies are covered in the Allergens
section.

Many food additives are regulated in Canada under the food and drug regulations
under the Food and Drugs Act. You can find a list of all allowed food additives on the
Health Canada website: www.hc-sc.gc.ca. Search "food additive dictionary.”
Incidental Additives

Poisonous chemicals like insecticides, rodenticides and cleaning chemicals are
sometimes used in food premises. If these chemicals get into food, they can cause
food poisoning. This would be called an incidental chemical additive.

For safety, chemicals should be stored in their original containers. If chemicals are put
into different, smaller containers or spray bottles, each should go in a clean, dry
container labeled with the product name and contents. Proper storage and use
instructions should be followed very carefully when dealing with poisonous
chemicals to make sure that food is kept safe. As an example, some cleansers have to
be rinsed off a counter before the counter can be used to prepare food. If the counter is
not rinsed off, there will be cleanser on the counter which can get into the food and
cause foodborne illness.

Chemicals should not be stored with food or leave chemical products or cleaning

cloths used with chemicals on food preparation surfaces.
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Chlorinated Monosodium

IlIness el
hydrocarbon poisoning o, v mate (MSG)

(insecticide, such as

Usual Source Insecticides MSG flavouring agent
Start of Symptoms| 30 minutes to 6 hours |Few minutes to 1 hour
Symptoms Nausea, vomiting, Burning sensation in

numbness, dizziness, back of neck, forearms,
muscular weakness, loss [chest, feeling of

of appetite, weight loss, [tightness, tingling

Food Implicated |Any accidentally Asian foods

contaminated food i i
Factor that Storing insecticides in | Using excessive

contributes to an [the same area as food. [amounts of MSG

*The time from when a person eats the contaminated food to the time when he/she

starts to feel sick.

Physical Hazards

Physical hazards are things like dirt, hair, broken glass, nails, staples, bits of metal or
any other object that accidently gets into food. These objects could cause anything
from a small cut to possible choking.

To keep this from happening you should:

= Put and maintain protective shields or covers on lights over food storage and
preparation areas.

= Remove staples, nails and other objects from boxes and crates when food is
received so they don't fall into the food.

= Avoid using glasses to scoop ice, because the glass may break in the ice. Use only
commercial, food-grade plastic or metal scoops with handles.

= Avoid chilling glasses or any food items in ice that will be used in drinks.
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= Avoid storing toothpicks or non-edible garnishes on shelves above food storage or
preparation areas.

Allergens
Food allergies, or sensitivities to certain food(s), are a problem for many people.
Some foods, like peanuts, shellfish or eggs, are very common allergens. Any food can
be a risk for a person who is allergic or sensitive to it. Signs and symptoms of an
allergic reaction can occur within minutes of exposure to an allergen. In some cases,
the time frame can vary up to several hours after exposure.
It's estimated that over 2.6 million Canadians (7.5 per cent of the population) are
affected by food allergy. This means that for every 13 people who come in to your
food premises, it's likely that one of them has a food allergy.
Symptoms of an allergic reaction could include:
Skin reaction: hives, swelling (face, lips, tongue), itching, warmth, redness
Respiratory (breathing): coughing, wheezing, shortness of breath, chest pain or
tightness, throat tightness, hoarse voice, nasal congestion or hay fever-like symptoms
(runny, itchy nose and watery eyes, sneezing), trouble swallowing
Gastrointestinal (stomach): nausea, pain or cramps, vomiting, diarrhea
Cardiovascular (heart): paler than normal skin colour/blue colour, weak pulse, passing
out, dizziness or light-headedness, shock
Other: anxiety, headache, uterine cramps, metallic taste
Communication
Knowing the ingredients included in all food options is critical when a person with an
allergy dines out. Restaurants, fast food outlets and bakeries are not required by law
to list ingredients like you see on pre-packaged foods.
Some things the retail food service industry can do to help people with allergies are:
= Ask diners before they order if they have a food allergy.
= Ensure staff know how and where to access ingredient information if requested by

a customer.
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= Make sure the ingredients used in your menu options are documented and are
complete, accurate and up to date.

= Make sure your food doesn't get cross-contaminated by other foods.

= Have an accurate and up-to-date recipe binder or electronic file.

= Avoid introducing new common allergens to recipes, when possible.

- Educate serving and kitchen staff on how to manage food allergy requests or
questions (e.g. refer to manager or chef on duty).

= If you're not sure what's in a product, say so. Do not give incomplete or inaccurate
information.The following guidelines can help you communicate ingredient
information to your customers:

Identify Potential Problems

Now that you know the list of foods that are considered priority allergens, you can
review the recipes used in your food premises to identify the ones that use these
ingredients. Where possible, use a product that does not contain a priority allergen.
For example, you could use vegetable oil instead of sesame or peanut oil.

If you change the ingredients in any of your recipes, be sure to update your allergy
charts, binders or menus immediately.

If you can't find out the full list of ingredients in one of your packaged or prepared
items, either don't serve it or let customers know that you don't know all the

ingredients. You can suggest another item that you are sure about.
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ltem Menu Menu Menu Menu Menu Menu
Item#1 Item#2 Item#3 Iltem#4 Item#5 Item #6
“gg° v v
Milk/Milk / /
products
Mustard
Peanuts v v v
Fish v v v
Crustaceans and
molluscs
Sesame seeds v v
Soy v v
Sulphites v v
Tree nuts v v v
Wheat & / v
triticale

Impacts of Foodborne Iliness
Foodborne illness doesn't just affect the person who gets sick. The average cost of
foodborne illness outbreaks to Canadian taxpayers is estimated to be between $12 and
14 billion every year. Some of these costs are:
m Medical costs, such as doctor's visits, hospitalization and medications
m Investigation costs, like the health unit doing tests to confirm the type of foodborne
iliness
Loss of productivity, including sick people missing work, and food premises having
to close during an investigation
Legal and higher insurance costs, if a food premise is sued by those who got sick
Complaints
If your food premises receives a complaint of a foodborne illness, you should call
your public health unit to report any foodborne illness outbreak.

Record the details:
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m Who got sick

m What food they ate and when

m What symptoms they had and when

m Write down everything you can about what happened

You should also:

m Talk to your staff

m Ask if any of them have or had the same symptoms

m Ask if any of them were ill when handling food

m Review how the food was prepared

m Save food samples from the meal that was eaten
m Don't give medical advice. Instead, refer to a physician or nurse practitioner.

In Review
This section introduced the different types of foodborne illness and the impact that
foodborne illness has.

The following topics have been covered:

1. Common symptoms of foodborne illness

2. When foodborne illness is food poisoning
The three types of chemical food poisoning: metal, intentional additives and
incidental additives

4. The dangers of physical hazards in food

food_safety (1).mp3

5. The impact of foodborne illness on people and businesses

LISTENING TASK. Fill in the gaps. (listen aminute.com food safety)

Food safety seems issue nowadays. I can’t remember it

big problem years ago. With today’s technology, it

problem. But it is. In fact, there are many problems. In my
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country, GM food is a big issue. People do eat food that is

genetically modified. They say it is unsafe. I know in America GM food is
. A lot

of imported food has made people ill. Our government of

everywhere. Another safety

food from certain countries. This is a good idea. A concern in my country

and cows. We have

disease. It

mad cow

to be vegetarian.

ESSENTIAL WORDS

food poisoning

ovgatdan zaharlanish

MUIICBOC OTPABJICHUC

infection infektsiya WH(EKITMOHHOE
3a00JieBaHNe

contaminat iflos, nopok 3arpsA3HUTEIb

recover gayta tiklash BOCCTaHABJIUBATHCS

high risk yuqori xavf BBICOKU PHCK

fatal halokatli dbaTanbHbIH

estimate taxminiy OLIEHUBATH

physical jismoniy ifloslanish busnyecKoe 3arps3HEHUE

contamination

chemical hazard

kimyoviy xavf

XUMHYCCKas OIIaCHOCTD

dissolved metal

eritilgan metall

PAaCTBOPEHHBIA METAILI

copper line

mis liniyasi

MCOIHaA JTUHUA

acidic fruit juice

kislota mevali sharbat

KHUCJIBIH (DPYKTOBBIA COK

carbonated additive

gazlangan qo'shimchalar

ra3upoBaHHas 100aBKa

original container

asl idish

OPUTMHAIbHBI KOHTEUHED

surface

yuza, ust

MTOBEPXHOCTh

protective shield

himoya galgoni

3alUTHBIN SKpaH

hoarse voice

xirillagan ovoz

XPUILIBIA T'0JIOC

GRAMMAR VIEW

YnorpeodJenue Present Indefinite Tense § Present Indefinite ymorpeGmsiercs: 1.

J171s1 BeIpaskeHust JeUCTBUSI 0O O I Y HOTO,TOCTOSASHHOTO,CBOMUCTBEH -

HOTO JUIY (WJIA MPEIMETY), BEIPAXKEHHOMY MOJIeKAIIUM, T.€. JEHCTBUS, TIPO-

28




HCXOJISIIIETO B 0 0 O 111 € , @ He B MOMEHT pevunr: [[ouTanboH MPUHOCUT HaM Ta3eTy
YTPOM.

OH xuBeT B Mockae.

OH XOpOIII0 TOBOPHUT MO-(PPAHITY3CKH.

The postman brings us the newspaper in the morning (o0sruHOE AEHCTBHE).

He lives in Moscow (roctostHHOE JAeHCTBHE).

He speaks French well (neiicTBue, cBoiicTBeHHOE Mo IIekamemy). 2. Jlms
BBIPKEHUS JECHCTBHUS, COBEPIIAIOIIETOCS B M O M € H T peun (BMecTo Present
Continuous), ¢ riarojamMu, He ynoTpeOIIronMMuUcs BO BpeMeHax rpymnmsl Continuous
(to see, to hear, to recognize, to want, to understand u ap. — 1. 1, ctp. 107): I see a
ship in the distance. 51 By cyaHo Baaiu.

Don't talk so loudly, | hear you well. He roBopuTe Tak rpoMKo, s CIIBIITY Bac
XOPOIIIO.

| don't understand this sentence. 51 He moHuMar0 3TOro npeIoKeHus. 3. J{as
BhIpaKeHUs JeicTBUs B O y 1y 11 € M (BMecto Future Indefinite) B 06-
CTOSITEIbCTBEHHBIX MTPHUIATOYHBIX TIPE/JIOKCHASI Y CTTOBU S UBPEM € H M, KO-
TOpbIe BBOAATCS cotozamu If eciu, unless eciu monvko ... ne, pazee monvko, provided
that npu ycrosuu ecau, when* xocoa, until, till oo mex nop no-xa ... ne, as soon as
kax monvko, as long as noka, before npesicoe uem u 1.1. B pycckom si3bike B
COOTBETCTBYIONIUX MTPUAATOYHBIX MIPEIIOKEHUIX yIIOTpeosieTcs Oyaymee Bpems: [f
he comes, | shall ask him about it.

I shall go to bed when | finish my work.

| shall stay here until he returns.

We shall send you the documents as soon as we receive them from Tashkent.

You will improve your pronunciation if you read aloud every day.

Ecnu on npuaer, s criporry ero 00 3ToM.

S nary cmath, KOrga KOH4Y CBOIO pa-00Ty.

s OCTaHyYCh 34CCh, IIOKa OH HC BEPHET-CH.
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1.

2.

MBI TIONIJIEM BaM HOKYMCHTBI, KaK TOJIBKO MBI MOJYYHM HX U3 TamxkenTa.

BrI yIydmuTe CBOC NPOU3HOUICHHUE, €CIIN 6YI[€T€ quTaTh BCIYX Ka)KI[BIﬁ JACHDb.

EXERCICE 1. MAKE UP QUESTIONS TO THE UNDERLINED WORDS

1. Annis in her room now (l). 2. This is a room (I). 3. The walls of this room are
blue (1). 4. We read good books (2). 5. You often go there (1). 6. | sometimes give
Pete my copy-books (2). 7. They read books and newspapers in this room (2). 8.
My sons read these text-books every day (2).

EXERCICE 2. FILL IN THE GAPS WITH PROPER ARTICLES.

My sister is ___ student. Her friends are also ___ students. They live in __ Moscow.
They study _ English. They usually study in __ morning. Their class-room is
large.  walls of __ class-room are yellow. __ students come into ___ class-room
and sit down at ___ tables. They usually do __ many exercises, write ____ dictations
and study English grammar at ___ lessons. They also often write on ___ blackboard.

They do __ exercises at __ home too

LESSON 3.
MICROORGANISMS

Grammar: Prepositions of place

GET READY!

Before you read the text, talk about these questions.

How carriers can transfer microorganisms to food?

What bacteria needs in order to grow: time and temperature, oxygen, pH, moisture

and protein?
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6I ntroduction

As discussed the last section, foodborne illness can be caused by microbiological
hazards, chemical hazards, physical hazards, and allergens. Of these, the most
common cause of foodborne illness is microbiological contamination.
To understand how to handle food safely, you need to know a little about
microorganisms. Microorganisms are germs that can't be seen without a microscope,
but they're found everywhere. These microorganisms can come from food, water,
animals, objects and in or on the human body.
Because microorganisms are so small, food that's contaminated with them may look,
smell and taste normal, even when it's not safe. So it's very important to know about
these microorganisms and how to control them.

Types of Microorganisms
There are six main types of microorganisms: viruses, protozoa, parasites, yeasts,
mould and bacteria. Some microorganisms are good for us and can be helpful. Some
examples are:

= Yeast used to make bread and produce alcohol

= Acidophilus and lacto-bacilli bacteria that help us digest food

= Mould that ripens and flavours cheese (e.g., blue cheese)
Other microorganisms can make us sick. Bread mould, viruses like influenza and
hepatitis, Salmonella bacteria and E. coli bacteria are all examples of microorganisms
that can be a nuisance, make us sick or even be deadly.

Viruses
Viruses are found in nearly all life forms, including humans, animals, plants and
fungi. They are very small, between 20 and 100 times smaller than a bacterium, and
often too small to be seen by a standard microscope. Viruses don't grow in food
because they can only grow inside a cell that's alive. They use living cells in our body

or in living animals or plants to increase in number.
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Viruses that cause foodborne illness are also called enteric viruses, which means they
enter the body through the intestinal tract. Symptoms usually start suddenly and last
one to two days, but a person may keep feeling weak for several more days. They're
very contagious and most times can't be treated, which means a person must wait for
the virus to go away on its own. Dehydration is a common problem, especially for
people in a high risk group. It's also possible for a person who's infected with a virus
to have no symptoms, but to pass that virus on to another person who will have
symptoms.
Human hands are the most common way that viruses get into food. This is why
handwashing is so important. Another source is contaminated water that can
contaminate food washed in it or seafood and shellfish exposed to it. Viruses can also
spread through cross-contamination. Three examples of viruses that can be carried in
food are hepatitis A, avian (bird) flu and rotavirus.

Parasites
Parasites live on or in humans or animals and use them to grow. People can get
parasites from:
Contaminated water or any food washed with contaminated water Eating undercooked
meat from a contaminated animal Cross-contamination

Like viruses, parasites don't grow in food.
Symptoms of a parasitic infection depend on the type of parasite. Abdominal or
stomach pain, diarrhea, muscle pain, coughing, skin lesions, weight loss and many
other symptoms are all possible.

Examples include:

m Trichinosis (pork tapeworm), spread through raw or undercooked pork or wild game
m Anisakiasis (parasitic roundworm), spread through uncooked marine fish and raw fish

items such as sushi, sashimi, ceveche or salmon

Protozoa

There are many kinds of protozoa. The ones that cause foodborne illness are a type of
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parasite that live in the digestive tract of people and animals.
Protozoa can get into food from contaminated water. They can survive longer in water
than bacteria can and they're harder to remove from water than bacteria. Protozoa are
more likely than most other microorganisms to infect someone who eats or drinks
contaminated food or water.
Cross-contamination can spread protozoa to other food. Examples of foodborne
iliness caused by protozoa:
Giardiasis (also known as beaver fever or backpacker's diarrhea) that can spread
through contaminated water or food
Cryptosporidiosis that can spread through contaminated water

Yeasts
Yeast is used to make breads and alcohol, but yeast can also spoil food. Yeast spoils
food by slowly eating it. Contamination shows up as bubbles, an alcoholic smell or
taste, pink spots or slime.
Yeast can grow at most food storage temperatures. Yeast usually only spoils food
without making people sick. It needs sugar and moisture to survive which it finds in
foods like jellies and honey.

Mould
Moulds are needed for some things, like making wines and antibiotics. The blue in
blue cheese, the flavour and sweetness of some rare white wines, and the power of
penicillin to fight disease all come from different kinds of mould. But the moulds we
find in our Kitchens are the slimy, rotten, fuzzy or unpleasant coloured kind that spoils
food.
Single mould cells are usually very tiny, but mould colonies (groups of cells that are
growing together) may be seen as fuzzy growths on food.
Some moulds make toxins called mycotoxins that can cause serious illness or
infections. You can't tell by looking whether the mould you see is one of the poison-

producing types.
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Examples of toxins produced by moulds include:

= Aflatoxin often found in nuts, peanuts and peanut butter

= Ochratoxin A often found in grain, coffee and wine

When in Doubt
Mould can grow on almost any food at any storage temperature and under any
conditions. Freezing prevents the growth of mould but won't kill any mould cells
already in the food. The mould that you see on food isn't the only mould that's there.
If it creates poisons, they're generally under the surface of the food.
Mould can be thought of like a plant. The part you can see is like the flower.
Underneath that are roots inside the food that can make it unsafe. The softer the food,
the further into the food the mould is likely to spread.

Does all mouldy food have to be thrown out?
Some hard cheeses and hard salami can be saved, if you can cut out the mould at least
one inch around and under it. However, it is encouraged that all mouldy foods are
thrown away.

Bacteria
Bacteria are everywhere in our environment. They can be very helpful to us, but they
can also be harmful. Some examples of good bacteria are:

m Lactobacillus and bifidobacterium which help us to digest food
m Biofilms being used by NASA to clean water aboard the space shuttle Most
foodborne illnesses are caused by non-beneficial, or pathogenic, bacteria. Some
examples of harmful bacteria are:

Campylobacter
Commonly found in poultry and meat. It can be carried by rodents, wild birds,
household pets such as cats and dogs and can also be found in untreated water.

Listeria
Found in soil. People can get infected by eating dairy products, vegetables, and fish

and meat products that are contaminated with the bacteria.
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E. coli
Lives in the intestines of animals and can be spread to the outer surfaces of meat when
it is being butchered. E. coli can also be spread through contaminated water.

Clostridium perfringens
Can be found in high protein or starch-like foods such as cooked beans or gravies and
is likely to be a problem in improperly handled leftovers.

Salmonella
Most commonly found in raw poultry, but also found in other meats, unpasteurized
milk and raw eggs.

Infection
When food contaminated with living pathogenic bacteria is eaten, it can cause an
infection type of foodborne illness. It may take only a small amount of bacteria to
cause an infection, depending on the bacteria type.
Bacteria will pass through the stomach and down to the intestines where it'll begin to
multiply. Symptoms often take one or more days after eating the contaminated food to
appear. With most bacteria, symptoms will appear within three days, but some
pathogenic bacteria won't cause symptoms for 10 or more days. Others can take more
than two months. Symptoms usually come on slowly and can last for several days.
Since this is an infection, one of the symptoms is usually a fever.
The most common examples of this type of food poisoning are Salmonella,
Campylobacter, and Shigella. There are many other types as well.

Toxins
Sometimes it's not the bacteria itself that makes a person sick, but what the bacteria
produces. All bacteria produce a waste product, some of which are poisonous or toxic
to humans. These waste products are called toxins. A foodborne illness caused by a
toxin is also called foodborne intoxication.
These toxins have no smell or taste. Some toxins can't be destroyed by normal

cooking temperatures. This means cooking a food contaminated with a toxin may not
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make it safe.
Bacterial toxins can come from bacteria that's growing in food, or from bacteria that's
on a person handling the food. Infections, cuts, burns, boils and pimples all have
bacteria and, if those bacteria or their waste products get into food, they can cause
foodborne illness.
Toxin Symptoms

Foodborne intoxication symptoms can start the same day or within a day or two of
eating contaminated food. They can last up to two weeks. These illnesses can be very
dangerous. Remember, a toxin is a poison. One common type is Clostridium
botulinum (C. botulinum) that causes botulism.
It's important to remember that with foodborne intoxication, it's not the bacteria that's
making the person sick; it's the toxin made by the bacteria.
Examples of Microbiological Illness
| This is the time from when a person eats the contaminated food to the time when
he/she starts to feel sick.
In Review
Not all microorganisms are bad for us
The types of pathogenic microorganisms that cause foodborne illness: viruses,
parasites, yeasts, mould and bacteria

4. What is similar and what is different about these pathogens

5. The sources of these microorganisms
The foodborne illnesses these pathogenic microorganisms cause and the symptoms of
ilIness
Why some kinds of food contamination are more likely than others to make people
sick
Why some people are more likely to get sick than others when they eat contaminated
food

7.What makes a food potentially hazardous
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ESSENTIAL WORDS

common cause

umumiy sabab

oOurasi IpuYMrHa

handle food safely

0zig ovgat mahsulotlarini

0e30macHoO 00paIaThes ¢

xavfsizligi enou
germ mikrob 3apOIBIIIT
lively cell tirik hujayra JKUBas KJICTKa
dehydration suvsizlanish 00€3BOKUBAHHUE
contaminated water ifloslangan suv 3arpsi3HEHHAsl BO/Ia
seafood dengiz mahsulotlari MOPETPOIYKTHI

undercooked meat

yaxshi pishirilmagan
go'sht

HCIOBAPCHHOC MsICO

raw fish xom baliq chIpasi ppida
alcoholic smell alkogolli hid QJIKOTOJIBHBIN 3amax
under the surface yuza ostida 0] TIOBEPXHOCTHIO

to digest food

ovgat hazm qilish uchun

NIEpEBAPUBATH TUILY

raw paultry

Xom parranda

ChIpasd NMTUIA

waste product chigindi mahsulot OTXOJIbI
cooking temperature pishirish harorati TeMIeparypa

IMPUTOTOBJICHUA
vomit qusmog, gayt gilmoq pBOTa

GRAMMAR VIEW

§ 1. Ilpenioramu Ha3bIBAIOTCS CIIyKEOHBIE CJIIOBA, KOTOPHIE MOKA3bIBAIOT OTHOLIECHUE
CYILIECTBUTEIBHOIO (MJIM MECTOMMEHHUS) APYrUM CJloBaM B IpemyiokeHuu. OHu He
BBITIOJTHSIOT CAMOCTOSITENILHOM (DYHKIIMU B TMPEMAJIOKCHUH M TIOITOMY HE SIBISIOTCS
YWICHAMU MPEAJIOKEHHUS.

B coBpeMEeHHOM aHIJIUMHCKOM $3bIKE IaJICKHBIE OKOHYAHUSA TMOYTHU IOJHOCTHIO
oTcyTCTBYIOT. [l0ATOMY Ipeasiord UrparOT B AHTJIMMCKOM SI3bIKE HCKIIOUUTEIIBHO
BAXHYIO pOJIb, SIBIISASICH OJHUM U3 TJIABHBIX CPEJCTB BBIPAXKEHUSI OTHOLICHUM
CYILIECTBUTEIBHOTO (MM MECTOMMEHHUS ) K IPYTUM CJIOBAM B MIPEAJIOKEHHH.
[Ipenmorn  BBIpaXKaroT Pa3HOOOpPA3HBIE OTHOIIEHUS —  MPOCTPAHCTBEHHEIE,
BpEMEHHbIE, MPUUYUHHBIE U JIp. B pycCKOM S3bIKE 3TH OTHOIIEHUS! BBIPAXKAIOTCA HE

OJHHMMM IIPCAJIOraMu, a IpcajaoraMu U 1nmaac’KHbIMM OKOHYaHUSAMU, B AHTJINMCKOM KE
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S3BIKE  OTH  OTHOIICHHUS  BBIPAKAIOTCS  TOJBKO  MPEIJIOTaMH,  TOCKOJBKY
CYIIECTBUTEIBHBIE B OOIIEM IMajeXe, ¢ KOTOPHIMH OHHU COYETAIOTCSA, HE HMEIOT
cnenuanbHbIx okonvanwuii: He lives in Tashkent. On xwuBet B TamikenTe.

He is sitting under a tree. OH cuauUT O] IEPEBOM.

After dinner he went to the library. ITocie o6ena oH moiren B OUOIHOTEKY.

He came with his brother. Oun npuren ¢ 6paTom.

§ 2. HekoTopsle aHTIIMHCKHE MTPEIJIOTH WHOT/Ia BHITIOTHSAIOT YUCTO TPAMMATHUECKYIO
(GyHKIUIO, TIepe/IaBasi B COUYCTAHUU C CYNIECTBUTEILHBIMU (MM MECTOUMEHUSMHU) T
K€ OTHOIIIEHUS, KOTOPBIC B PYCCKOM SI3BIKE MEPEIAIOTCS KOCBEHHBIMH TajiexamMu 0e3
NPeJIOroB. B 3THX Cilydasx OHU TEPSIOT CBOE JICKCHUYECKOE 3HAUCHUE M Ha PYCCKUH
SI3BIK OTACIBHBIMU CJIOBaMH He TiepeBoasTcs. K Takum mpejoram otHocsTcs: 1.
[Mpemor of, korga oH BBIpayKaeT OTHOIICHUS MEXAY JABYMs CYIIECTBHTEIbHBIMU. B
3TOM ciydae mpeator Of B coueTaHHM C CYIIECTBHTEIbHBIM (HMJIM MECTOMMCHHEM)
COOTBETCTBYET B PYCCKOM S3bIKE CYIICCTBHTEIBHOMY (WMJIU MECTOMMEHHUIO) B
poautensHoM maaeke: The roof of the house is painted Kpeiira qoma BeikpaliieHa B
3eneHblil green. nBer, The theatre is at the end of the Tearp maxomutcs B KOHIIE
yaunbl. street. 2. Ilpemmor t0, korma OH BbhIpakaeT OTHOINIEHWE TJaroja K
JOTIOJTHEHUIO, 0003HAYAIOIIEMY JIMIIO, K KOTOPOMY oOOpaiieHo nedcTBHe. B aTOM
ciydae mpemior t0 B coUeTaHWM C CYIIECTBUTEIBHBIM (MM MECTOMMEHHEM )
COOTBETCTBYET B PYCCKOM S3bIKE CYIICCTBHTEIHPHOMY (HJIM MECTOMMEHUIO) B
JaTeITLHOM TaJIeKe:

| showed the letter to the director. Sl moka3an muCEMO AUPEKTOPY.

He explained the rule to the student. O 00BsicHMI TPaBWIIO CTYACHTY.

3. [Ipemor by, Korga OH BhIpa)kaeT OTHOIIEHHUE IJIarojia B CTPAAaTeIbHOM 3ajiore K
JIOTIOTHEHHI0, 0003HAYaroNeMy JeHCTBYIoMEee Juilo. B aToM ciydae mpemsior by B
COUYETAaHUU C CYIIECTBUTEIBbHBIM (WJIM MECTOMMEHHEM) COOTBETCTBYET B PYCCKOM
SI3BIKE CYIIECTBUTEIHLHOMY (WJIM MECTOMMEHHIO) B TBOpPHUTENIbHOM mazexe: The letter

was signed by the director. ITucemo ObuTO moammcano aupekropom. 4. Ilpemior
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with, korga oH BBIpaKaeT OTHOIICHHUE IJlarojia K JOMOJHEHHUIO, 0003HAYAIOIIeMY
opymue aeictBus. B aToM ciaydae npemior With B codeTaHuu ¢ CyliecTBUTEIBHBIM
(WM MECTOMMEHHEM) TaK)K€ COOTBETCTBYET B PYCCKOM S3BIKE CYIIICCTBUTEIHHOMY
(MM MECTOMMEHHI0) B TBOpHTeIbHOM mazexke: He cut the paper with a knife. On
paspesan Oymary HOKOM.

§ 3. Kaxnawiii npensior ynoTpeOiseTcsi ¢ ONpelesIeHHbIM JICKCUYECKUM 3HaYeHUEM
(Bxmrouass mpemgoru of, to, by, with, xorma oHu He ynoTpeOJeHBI B YHUCTO
rpaMMaTHYeCcKON (QYHKIIHH).

MHoTrHe npeIord UMEIOT He OJTHO, 2 HECKOJIBKO 3HaYeHUi. Tak, Harpumep, mpeior
In ymotpeonsiercs: 1. J{ist 0003HaYeHHSI M € C T a CO 3Ha4YeHHEM 6 (Ha BOMPOC 20e?):
He lives in Tashkent. On sxuBer B Tarikenta. 2. Jljis 0003HaYCHUSI Bp € M € H U : Q)
co 3HaueHueM g (mepes obo3HaueHueM mecsiia win roaa): They will arrive in May.
Onu npuenyt B Mae. 0) co 3HaueHueM uepes: He will return in an hour. On BepHeTcs
Jyepe3 Yac. B) CO 3HaYCHHEM B, 3a, 6 meuenue: The house was built in three months.
Jlom ObLIT MOCTPOEH B TpU MecsIla (3a TpU Mecs1a).

§ 4- Bo mHorumx cnydasx ymnoTrpeOjeHHe TOro WU JAPYroro Mpeisiora 3aBHCHUT
UCKJTIOYUTENBHO OT MPEIIIECTBYIOIIEr0 CJIOBa — TIJjarojia, MpuiarateabHOro Hid
CYIIECTBUTEIHHOTO.

Tak, nanpumep, riaron to depend szasucems TpeOyeT mocie cebds mpemsora on: It
doesn't depend on me. D10 HEe 3aBUCUT OT MEHSI.

['maron to laugh cmesmuscs Tpebyet nocne cebs nmpemora at: He laughed at her. On
CMEsSUICS HaJ HEW.

[MpunararenpHOE SUre ysepennwiii TpeOyeT mocie ceds nmpemyora of: He was sure of
it. OH OBUT YBEpPEH B ATOM.

CymectButennbHOe Objection eospaswcenue (kak u rimaron to object sospasicamy)
TpeOyer mocie cebs mpemitora to*: I have no objections to that. Y Mens Her

Bo3pakeHuit (S He Bo3paxkar) MpoTUB 3Toro. § 5. HekoTopblie TIarojasl MOTyT
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YIOTPEOIATHCS C Pa3TUYHBIMU MPEIIOTaMH, MEHSSI CBOE 3HAUCHUE B 3aBUCUMOCTH OT
npemora: He is looking at the child. On cmotpuT Ha peGenka.
He i1s looking for the child. On nmer pedenka.

He is looking after the child. Ou 3a6otuTcs 0 pedeHke.

EXERCISE 1. FILL IN THE GAPS WITH PROPER PREPOSITIONS
We live _ Tashkent. 2. They work __ the Ministry __ Foreign Trade. 3. |
usually go __ the office __ the morning. 4. My friends seldom speak English
____me. 5. Do you speak English or Russian ___ your wife? 6. Where is your
pencil? Is it the table? — No, it isn’t. Itis __ the floor ___ the table. 7. Take
your pen __ your bag and write this sentence. 8. | usually go ___ the office
____the lessons. 9. our lessons we usually write many exercises __ the
blackboard. _ home we usually write __ our copy-books. 10. _ the morning
the teacher and the students come __ the class-room and sit down __ their
tables. 11. What do you usually do __ your English lessons? — We read, write
and speak English __ our lessons. 12. Do you go ___ the office __or __ your

lessons? 13. Don’t go  that room. 14. Look __ the blackboard.

EXERCISE 2. MAKE UP INTERROGATIVE AND NEGATIVE
SENTENCES

I. His name is Pavlov. 2. Her sister lives in Moscow. 3. My friend studies English. 4.
Our teacher speaks French. 5. This engineer works at our office. 6. His wife goes to
the office in the morning. 7. Her friend writes English sentences at home. 8. They do

many exercises at home.

. LESSON 4. TIME AND TEMPERATURE

Grammar: Interrogative pronouns

40



GET READY!
Before you read the text, talk about these questions.
1. Do you get confused over all the specific time and temperature requirements?

2. Why is time and temperature important for cooking meals?

el ntroduction

It is important that food be in the danger zone range of temperatures (between
4°C/40°F and 60°C/140°F) for as short a time as possible. This is true during all of
the different stages of preparing, serving and selling food
Food goes through many stages before it's made available to your customers. Steps
need to be taken at each of these stages to make sure bacterial growth is kept to a
minimum. This is done by controlling the temperatures food is kept at, and the
amount of time food is kept at those temperatures.
Food Safety Sequence

The basic sequence of food preparation is:

= Receiving and storage

.  Freezing

=  Thawing

= Refrigeration

- Food preparation

=  Cooking

= Hotand cold holding
=  Cooling

= Reheating

Not all foods will go through all of these stages and they may not go through

them in this order. Fresh vegetables may not get frozen or thawed. Salad ingredients

41



may not get cooked or reheated. All food will go through some or all of these stages.
It's very important to monitor and control the temperature of food during all of these
stages to make sure bacteria has little chance to grow. You should use your probe
thermometer to check temperatures through all of these stages

The Probe Thermometer
To make sure the proper food temperatures are reached and maintained, use a probe
thermometer.Insert the probe so the sensing area is in the thickest part of the food, or
in the centre of the food if there is no part that is thickest.
Wait at least 15 seconds for the reading to steady and then record the reading.
Probe thermometers must be cleaned and sanitized by using alcohol swabs or a
sanitizing solution after each use. This is to make sure you don't crosscontaminate
food.
Don't let the probe touch the bottom or sides of the food containers because you won't
get an accurate temperature if you do. Never leave the thermometer in food that is
being cooked by oven, microwave or stove.
Insert the probe so the sensing area is in the thickest part of the food, or in the centre
of the food if there is no part that is thickest.
Wait at least 15 seconds for the reading to steady and then record the reading.
Probe thermometers must be cleaned and sanitized by using alcohol swabs or a
sanitizing solution after each use. This is to make sure you don't crosscontaminate
food.
Don't let the probe touch the bottom or sides of the food containers because you won't
get an accurate temperature if you do. Never leave the thermometer in food that is
being cooked by oven, microwave or stove.
Thermometer Recalibration
Recalibrating your thermometer regularly will help to ensure your temperature
readings are accurate. Recalibrating means adjusting the thermometer to make sure

it's reading the right temperature. A thermometer should be recalibrated:
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How to Recalibrate

1.

sure the temperature is accurate.
When You Can't Recalibrate

. After an extreme temperature change

= it has been dropped

Even if these haven't happened, your thermometer
should be recalibrated on a regular basis. The
recommended way to calibrate your probe
thermometer is by using the ice point method.

To use the ice point method, mix a 50/50 slush of
crushed ice and water. The temperature of the mix
will always be 0°C (32°F), so you can use this to
make sure your thermometer is giving an accurate
reading.

Set the probe of the thermometer in the mixture,
making certain it's not touching the sides or the
bottom. Wait until the needle stops moving to see
what temperature it's reading. If it's not 0°C (32°F),
it needs to be adjusted.

If your thermometer has a calibration nut, use a
small wrench to turn it until the temperature reads

0°C (32°F). Keep the probe in the ice water to make

Digital thermometers don't usually have a way to be recalibrated, but still need to be

checked for accuracy. Use the same method as described above for a dial type

thermometer. The exception is that the digital thermometer may have a reset button

that has to be pushed to recalibrate the setting. If the thermometer doesn't read 0°C

(32°F), try a new battery or have a repair service check the unit.

Follow any instructions for maintenance and care of your thermometer that come with

it at purchase, including those for recalibration.
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If you test your thermometer and it's off by a few degrees but you're not able to
iImmediately recalibrate it, be sure to adjust any temperature readings manually. For
example, if your thermometer reads -3°C (27°F) using the ice point method, you'll
need to add 3°C (5°F) to any reading you take because you know that it should be
reading 0°C (32°F). This would mean that a refrigerator temperature reading of 4°C
(40°F) on your thermometer is really 7°C (45°F).

If your thermometer is off by more than a few degrees, you can't trust it. Recalibrate

it, or use a different one.

timemp3 ) ISTENING TASK. Fill in the gaps.( listen aminute.com time)

There never time to do things. | always

time. | really wish there were more hours in the day. Then |

could slow down and relax, and . Time is a fun thing.

Sometimes it flies — wusually when you’re having fun. Other times

painfully slowly. Sometimes I look at the clock and I think

it’s going backwards. I think it’s very important to . It’s too

important to waste. For me, time is weekends. | can

time with my family and friends. | always have a good

time at the weekend. I like iIs money. It kind of shows how

valuable time is. Oh well. That’s that. Time for me to go now.

ESSENTIAL WORDS

danger zone xavfli hudud 30Ha OMACHOCTHU

different stages turli bosqichlar pa3HbIE ATAIb

make available mavjud gilmoq C/IeNaTh JOCTYITHBIM

controll the temperature | haroratni boshgarmoq KOHTPOJUPOBATH
TEMIICPATYPY

monitor the haroratni kuzatib bormoq CIIETUTH 33 TEMIIepaTypoit

temperature

alcohol swab spirtli tampon CJICTUTH 33 TEMIIepaTypoi

sanitizing solution sanitiarik yechim Ne3UH(DUITMPYIONTUH PacTBOP
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to adjust sozlamoq OTpPEryJIMPOBATh

recalibrate gayta sozlash nepeKaTnOpoBaTh

digital thermometer ragamli termometr IQPOBOH TEPMOMETP
QUANTITIES

We buy things in different units. Match each item on the left with the most suitable
item on its right.

1. a bar a) of matches

2. a pair b) of soap

3. a box c) of potatoes
4. a pound d) of cloth

5. aroll e) of shoes

6. an ounce f) of milk

7. ayard g) of tobacco

8. a pint h) of film

9. an acre i) of flowers

10. a bottle j) of toothpaste

11. a gallon k) of land

12. a bunch I) of wine

13. a tin m) of sardines

14. a tube n) of petrol

15. a packet o) of jam

16. a jar p) of cigarettes

GRAMMAR VIEW

K BompocuTenbHBIM MECTOMMEHHSM OTHOCcsATCS MectomMmenus Who (whom), whose,
what u which. § 24. Who ymoTtpe0iisiercss B IByX Majexax: IMEHHTEIbHOM — WhO
Kkmo u 00beKTHOM — Whom xoco. Who u whom ynorpe0asiorcss o OTHOIIICHUIO K

JIUIIaM.
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Who ymoTpe6isieTcss B Ka4eCTBE MECTOMMEHHS-CYIIICCTBUTEILHOTO M BBIMOJI-HSCT B
npeIoKEeHUH (QYHKITHIO MOAJIeKAanIero (Koraa BOMpoCc OTHOCUTCS K MO-JIXKAIIEeMY)
WIM MMEHHOW YacTH CKa3yeMoro (KOrja BOMPOC OTHOCHUTCS K WMEH-HOW YacTH
ckazyemoro): Who came here yesterday? Krto mnpuxomun croma Buepa?
(momesxartee).

Who is that man? (umenHas yacTh KT0 3TOT 4enoBek? cKkazyemoro).

Korna who siBisiercst mo 1171 € % a 11 1 M, riiaroi nmociie Who ynotpe0Jsiercs B € 1 U
HCTBEHHO M yuciie (KaK ¥ IJIaroj 1mocie kmo B pycckoMm s3bike): Who is there?
KTo Tam?

Who has taken my pencil? Kto B3su1 moii kapanaii?

Korma Who siBisieTci MM e HHO#WYacThIOCKa3yeMOoOT O, IJIaroji-cBsi3ka
corjacyercs B JIUIE M YHCIE C CYHMICCTBUTEIBHBIM WM MECTOMMEHHUEM, KOTOPBIM
BeIpaskeHo nojyiexariee: Who is that boy (he)? Ko stot manpuuk (oH)?

Who are those boys (they)? Kto atu manbuuku (oHK)?

Whom B ¢GyHKIMH TPSIMOTO JOIOJIHEHHUS dYalle BCEr0 COOTBETCTBYET B PYC-CKOM
A3BIKE MECTOMMEHHIO kMO BBU HU T € J1 b H O M Majie)ke — Koz2o. B pazro-sopHoi
peun Whom o6sruno 3amensiercs: popmoii who: Who (whom) did you meet there?
Koro BbI BcTpeTunu tTam?

Who (whom) did you ask about it? Koro BbI ciparimBaiiu 06 3Tom?

Whom B codetaHuu ¢ IpeJIOTaMH BBITOIHSIECT (DYHKIIMIO MPEIJI0KHOTO KOC-BEHHOTO
nonoiaHeHus. To whom coOTBETCTBYET B PYCCKOM SI3bIKE 71 @ T € JI b ~-HOMY MaJIexKy
MECTOUMEHUS Kmo — Komy, & by WhOM COOTBETCTBYET TBO P U TE I b HO MY
nagexy — kem: To whom did you show the letter? Komy BbI moka3anu mucbMo?

By whom is the letter signed? Kem noanucano nmucsmo?

Whom moxer yrmoTpeOsaThes ¢ TOBIMU MPEIOTaMU, Yallle BCETO COOT-BETCTBYS B
PYCCKOM SI3bIKE MECTOMMEHUIO KMO BKOCBEHHBI XTTaJe X aXCcOpealoram
u : From whom did you receive the tele- Ot koro BbI mosryduiu 3Ty Teiaerpam-gram?

My?
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Of whom are you speaking? O kom BbI ToBOpHTE?

With whom did you come yesterday? C kem BbI IpuXouiin BUepa?

[Ipemyior, oTHOCAIIMIICS K WhOM, 0OBIYHO CTaBUTCS IOCIIE TJIarojia, a Ipu HaJTHYUU
JOIIOJJHEHUA — IIOCJIE L O I OJT HE H U A . B sTom CJIydac BMECTO whom o00b14HO
ynotpeonsercs Gpopma who: Who (whom) did you show the letter to?

Who (whom) is the letter signed by?

Who (whom) did you receive the telegram from?

Who (whom) are you speaking of?

Who (whom) did you come with yesterday?

EXERCICE 1. ANSWER THE FOOLOWING QUESTIONS

1. Does your wife work?

2. Where does she work?

3. Does she study a foreign language?

4. What language does she study?

5. Does your son go to his English lessons every day?
6. Does he study French too?

7. What does he do during his English lessons?
8. Does your sister work or study?

9.  When does she go to the office?

10. Are you a worker?

11. Do you study German?

12. Does your sister study German too?

13. Is she a good student?

14. Where do you work?
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15. Where does your sister work?
16. What kind of books do you read?
17. What kind of books does your son read?
18. When do you study English?
19. When does your son study English?
EXERCICE 2. MAKE UP QUESTIONS TO THE UNDERLINED WORDS

1. My wife is an_economist (I). 2. His sister lives in Moscow (1). 3. My sister often

sends me letters. (1). 4. They speak German well (1). 5. This student goes to his
lessons in the morning (1). 6. He usually gets good marks (1). 7. My friend prepares

her home task in the evening (3). 8. My son learns many new words at his lessons

/'/ \\
y LESSON 5. N
( RECEIVING AND STORAGE )
Grammar: countable and uncountable nouns y

\\\ ) //

~_ -
— _

GET READY!
Before you read the text, talk about these questions.
1. Why is storage important in food service establishment?

2. What is the most important rule of food storage?

elntroduction

Food safety is important during all of the different stages of preparation and
production. To make sure the food you're serving to customers is safe, you need to
make sure it comes from a safe source and is stored properly.

Shipping and Receiving
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Whenever food is received at your premises, it should be inspected. You want all of
the food you're receiving to come from an approved source and be in good condition.
Check delivery trucks. They should be clean and shouldnt have signs of
contamination.
All food products should be checked before they're accepted to make sure they're not
spoiled or damaged. Look for:

Proper shipping temperatures
Dents or rust on cans

Bulging, leaking or stains on packaging
Signs that products may be spoiled or infested by pests (e.g., gnawed holes or insect
wings)
Proper labeling and labeling should be intact - not changed, broken or removed from
the food to which it's supposed to be attached.
Check the manufacturer's ‘best before' date. If the date has passed, don't accept the
food.
Meat, Poultry and Seafood
Only government inspected meat, poultry and fish/shellfish are allowed in food
premises. Wrappers and/or boxes of these foods usually show government approval
and where the food was packaged.
You should reject meat and poultry products if they're discoloured, have a strange
smell, or if the food is slimy, sticky or dry. These products must be delivered frozen
or refrigerated.
Fish and shellfish should be delivered either frozen solid or live at 4°C (40°F). Inspect
the fish itself. Reject fish products if:
= There is a strong 'fishy' or ammonia smell.
= The eyes are sunken or cloudy.
= The flesh is soft and gives (i.e., if you poke the flesh with your finger and the

fingerprint stays).
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« The shipping temperature is above 4°C (40°F).
If clam, mussel or oyster shells are partly open and don't close when tapped, it means
they're dead. Reject them. If lobster and shrimp are soft and have a strong smell,

reject them.

Dairy Products

Buy only pasteurized milk. All dairy products like ice cream, cheese, sour cream and
yogurt must be made using only pasteurized milk. This doesn't apply to cheese made
from unpasteurized milk in a licensed plant, and cheese made from animals other than
cows or goats, provided the cheese has been prepared in a way that destroys and
prevents bacterial growth and any other contamination that would make it unsafe to
eat. It is recommended to freeze ice cream and to store most other dairy products
between 2°-4°C (36°-40°F). Dairy products shouldn't have a sour or mouldy taste or a
strange colour or texture. Make sure you check the ‘best before' date. These products
should be delivered at 4°C (40°F) or lower. Reject them if the temperature is higher.

Modified Atmosphere Packaging (MAP) reduces or replaces oxygen with other gases
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to help keep bacteria from growing. Food packaged in MAP can be kept longer
without using preservatives. Some of the foods available in MAP are:

m Refrigerated meals

m Fresh pasta

m Prepared salads

m Soups

m Sauces

m Cooked meats and poultry

Check packages for any holes or tears, bubbles, slime or discoloured contents. If you
see any of these, reject them. MAP makes food much less likely to spoil as long as the
packaging is done right and isn't mishandled.

Check for the expiration or ‘best before' date on the package, and make sure the foods
are received at the temperature marked on the package by the manufacturer or
supplier.

Canned Foods

Food premises can't use or accept any home-canned foods. The risk for botulism is
too high. Commercially prepared foods are made safe by heating to very high
temperatures to meet quality control standards which are tested and verified on a

regular basis.

meatmp3 | ISTENING TASK. Fill in the gaps. (listen aminute.com meat)

I’'m . I love meat of all kinds. I have eaten . Even

though I love meat, I could easily stop eating it, and I don’t A

long time ago I heard the vegetarian slogan “Meat is Murder”. If you think about it,

that’s true. I don’t think animals are us to eat, especially when we

don’t need to eat meat. And then there’s global warming today.
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Raising animals needs land. Many forests are raise cows for meat.

This really has to stop. Instead of meat, there are other things we could have. Dairy

products would give we need. | know a lot of people who could

never give up meat. They always say it would be without a big,
juicy steak.

ESSENTIAL WORDS
food safety 0zig ovgat xavfsizligi 0€30MacHOCTH MUIIEBBIX

IPOJIYKTOB

safe source

xavfsiz manba

0€e30I1aCHBINA UCTOYHUK

to store properly

to'g'ri saglamoq

MMPaBUJIBHO XPAHUTb

approved source

tasdiglangan manba

YTBCp}I(JIGHHBIﬁ HCTOYHHK

be in good condition

yaxshi holatda bo'Imoq

OBITH B XOpOILIEM

COCTOSIHUH
delivery truck yetkazib berish mashinasi | rpy3oBuk nocraBku
manufacturer ishlab chigaruvchi POM3BOIUTEIb

government approval

hukumat tomonidan
tasdiglangan

0n06peHHe IMpaBUTCIILCTBA

a strange smell

g'alati hid

CTpaHHBIﬁ 3aliax

sunken eyes

mayus ko'zlar

3allaBIIMC Ij1a3a

pone the flesh

tana go'shtini yupatish

IMPOTKHYTH IIJIOTH

fingerprint

barmoq izi

OTIICHATOK ITaJbIla

pasteurized milk

pasterizatsiya gilingan sut

IMaCTCPU30BAHHOC MOJIOKO

to prevent bacterial growth

bakteriyalarni ko'payishini
oldini olish

JUTS TIPETOTBPALIICHHS
pocTa 6akTepuit

reduce kamaytirmoq YMEHBIIATh

modified atmosphere 0'zgargan atmosfera yIIaKOBKa B

packaging gatlami MOAU(PUITUPOBAHHON
aTMocdepe

supplier ta'minlovchi cHabKeHeI

home canned food

uyda tayyorlangan
konservalar

AOMAIIHUEC KOHCCPBLI

EXERCISE 1. MATCH THE WORDS ON THE LEFT WITH THEIR
OPPOSITES ON THE RIGHT.

1.cold a.fastl.

2. early b. foolish 2.
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3. hard c. high 3.
4. low d. hot 4.
5.o0ld e. late 5.

6. slow f. sick 6.

7.thing. soft7.
8. weak h. strong 8.
9. well . thick 9.

10. wise j. young 10.

GRAMMAR VIEW
§ 3. mena cyiiecTBUTENbHBIE HAPUIIATEIIBHBIE MOKHO Pa3JAeIUTh Ha JIBE IPyNibl: 1)

I/ICIII/ICJISIeMblecyIIICCTBI/ITeJIBHI)ICI/I2)H€I/IC‘{I/ICJI$ICMBIG
CYIICCTBHUTCIILHBIC. . KucuunucunseMB M CYIICCTBUTCIIBHBIM OTHOCATCA
Ha3BaHUA IMPCAMCTOB, KOTOPBIC M O K H O IICPCCUUTATD. Ounu y1'IOTp€6J'I$IIOTC$I KaK B €
,ZII/IHCTBGHHOM,TaKI/IBOMHO)KGCTBGHHOMLII/ICJIeiﬂKyHI/IJIKHI/II‘y.

bl KYIIHJI ABC KHUTU.

Ha stoit ynune umeercs 6ubmnoreka.

I have bought a book.

I have bought two books.

There is a library in this street.

There are very many libraries in Tashkent. 2. K HeuncuumcuamseMBl M
CYIICCTBUTCIIBHBIM OTHOCATCA Ha3BaHUA IIPCAMCTOB, KOTOPBIC H € JI b 3 4
IICPCCUUTATh. K HUM IIpUHAAJICKaAT CYIICCTBUTCIILHBIC BCIICCTBCHHLIC u
OTBJICUYCHHBIC. CYIHCCTBI/ITGJILHLIG HEUCUYUCIISAEMBIC YHOTPGG-HH}OTCH TOJIBKO B€ I U H
ctBeHHo M uucie: Coal is produced in many districts of our country.

Knowledge is power.

VYronb 100bIBa€TCS BO MHOTUX pailOHAaX HaIlle CTPaHBI.

3HaHWEe — cua.
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§ 4. B anrnuiickom s3blke, KaK U B PYCCKOM, HEKOTOPBIE CYIIECTBUTEIIHHBIC
BEILIECTBEHHBIE MOTYT YMNOTPEOJSThCSA JJisi 0003HAUEHHS MPEIMETa WU MPEAMETOB,
COCTOSIIIUX M3 JIAHHOTO BELIECTBA WA MATEPHUANIA; B 3TOM CIy4ae OHU MEPEXOISAT B
ucunciasiemsle cymecTBuTenbubie: He carried a brick in each hand. (two bricks)

Cp.: Our house is built of brick.

The boy threw a stone (two stones) into the water.

Cp.: The ground was as hard as stone.

Hamr qom mocTpoeH u3 kuprnuya.

Manbuuk OpocuiI KaMeHb (JIBa KaM-Hs) B BOJTY.

3emiia OblIa TBEpAA, KAaK KAMEHb.

Cyl1iecTBUTENIBHBIC BEIIECTBEHHBIE MOTYT YIMOTPEOIATHCS, KaK U B PYCCKOM SI3bIKE,
JU1s 0003HAUCHMsI Pa3HBIX COPTOB M BHUJIOB BemlecTBa. I B 3TOM cilyyae OHHM Takke
HEePeXoaT B HCYHCIsEMbIe CyllecTBUTENbHbIC: It is a good wine. Dto xoporiee
BUHO.

He prefers Caucasian wines to Crimean wines. - OH npeanoyuTacT KaBKa3cKhe BUHA
KPBIMCKHM.

We export lubricating oils. MsI sxcriopTupyem cMa304uHbIe MacJa.

§ 5. CyiecTBUTENbHBIE OTBICYEHHBIE MTEPEXOAST B HCUUCIISIEMBIE CYIIECTBUTEIIbHBIE,
KOTJla UX 3HaueHHe KoHkpetusupyetrcs: He made a speech yesterday. On mpowusnec
BUYEpPA PEUb.

His speeches are always interesting. Ero peuun Bcerzia MHTEpECHBI.

Cp.: Animals do not possess the power of speech. XXuotHbeie He oOnamaroT mapom
peun.

There are very many amusements in the Park of Culture and Rest.

Cp.: He does that for amusement.

B Ilapke KynbTypbl u OTabixa o4eHb MHOTO pa3BiieueHHil.OH Jenaer 3To paau

pa3BICUYCHHS.
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LESSON 6.
MICROBIOLOGICAL CONTAMINATIONS

Grammar: past simple

GET READY!
Before you read the text, talk about these questions.
1. What are the sources and types of microbial contaminants?

2. How do microbes contaminate food?

®Microbiological contamination is the spread of harmful microorganisms to food
that doesn't naturally contain those microorganisms. The consumption of healthy food
is a consumer’s right and the duty of the manufacturing industry. Health authorities
are duty bound to prepare and enforce laws to protect the population’s health. The
supply of food free from health risks to the population is actually a challenge. In fact,
contaminated food may cause serious infections and jeopardize the health of the

population.

Owing to their frequency, food-caused infections are a very grave issue to public
health. They may cause hazards ranging from a simple intestine discomfort to cases
that are more serious, such as neurological disorders and death, because of the high

number of microorganisms involved in a simple epidemic event.

Fresh or processed animal-derived food may harbor several pathogenic
microorganisms that cause physiological disorders in people who consume them.
When food eventually contaminated by disease-causing microorganisms is consumed,
pathogens or their metabolites invade the host’s fluids or tissues and trigger serious
types of diseases, such as tuberculosis. They are conveyed by non pasteurized milk or

by cheese contaminated by bacterial populations of Mycobacterium
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bovis and M. tubercolosis or by Brucella abortus, gram negative bacteria, intracellular

pathogen that cause undulant fever and arthritis in human beings.

Bacteria, fungi, protozoa and viruses are the main microorganism groups that cause
food disorders. Due to their diversity and pathogenesis, bacteria are by far the most
important microbial group commonly associated with food-transmitted diseases. High
rated agents in food infections are Salmonella sp., Campylobacter sp and Listeria
monocytogenes due to their importance in eventual sequelae. The microbiological
health risks in fowl consumption and its raw products include contamination by the

above food pathogens.

Besides being one of the principal causes of food-derived diseases since its attack
generally involves a great number of people, the genus Salmonella is associated with
economic liabilities, commercial damage and decrease in production due to its
frequency and extension. These facts occur because of the great number of food
products that may be contaminated by this bacterium, namely, food with high
humidity, protein and carbohydrate rates, such as beef, pork, chicken, eggs, milk and
their derived products, highly liable to deteriorate. The contamination process by
pathogenic bacteria in humans may be caused by poor hygiene conditions during
processing involving sick people and animals or involving feces from infected agents.
Bacteria-contaminated food may also be hazardous to public health due to the
excessive growth in bacteria populations at food surface or within the food. These
bacteria may come from the environment and cause toxins that develop into serious

health problems on intake.

Hand-manipulated meat, sausages, salamis and cheese are among the most consumed
products worldwide. They are also liable to high microbiological contamination due

to their manufacturing process.

As discussed in the Microorganisms section, some foods naturally have
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microorganisms in them, like Salmonella in raw poultry. If Salmonella is transferred
from raw poultry to another food, this is called cross-contamination. There are also
other sources of microbiological contamination. Viruses, like Hepatitis A, can be
transferred to food from an infected person who is handling the food.

Other sources of microbiological contamination include poor cleaning, poor personal

hygiene or dishes that haven't been cleaned and sanitized properly. There are simple

things you can do as a food handler to make sure food doesn't get contaminated.

Cross-Contamination

Cross-contamination happens in three ways:

1. Food to Food

Raw food or juices come in contact with ready-to-eat food.

2. Equipment to Food

The same equipment is used with raw and ready-to-eat food without cleaning and

sanitizing in between.

3. People to Food

Hands that have touched raw food then touch ready-to-eat food without being washed

in between.

ESSENTIAL WORDS

harmful microorganisms zararli mikroorganizmlar | BpenHbie
MHUKPOOPIraHU3MBI
transfer microorganisms mikroorganizmlarni IICPEHOCHTD
uzatish MUKPOOPTaHU3MBbI

infected person

infektsiya yuqgtirgan odam

3apaKCHHbBIN YEJIOBEK

other source

boshga manba

JPYrord HCTOYHUK

include

0'z ichiga olmoq

BKJIIOYAaThb

personal hygiene

shaxsiy gigiena

JJMYHas T'MrucHa

carry a pathogen

patogenni olib bormoq

HCCTH IIaTOI'CH

show symptom

semptomni ko'rsatmoq

IIOKa3aTb CUMIITOM

to keep dirt

iflos saqlamoq

JIEPKATh TPA3b

food premise regulation

0zig ovgat mahsulotlarini
joylashtirishni tartibga
solish

ITOJIOKCHHUC O IIHIICBBIX
IIOMCIICHUAX
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headgear bosh kiyim TOJIOBHOH yOOop
public health inspector sog'ligni saqlash UHCTICKTOP
inspektori OOIIECTBEHHOTO
34paBOOXpPaHEHUSA

GRAMMAR VIEW

Past Indefinite cuyxur 1isi BbIpaKECHUs JCUCTBHS, COBEP-IIUBIIETOCS HIIH
COBEPIIABIIETOCs B MPOIIJIOM. DTO BpeMs yIOTpeOIsIeTCI BT OBECTBOBAaHU U,
T.€. TIPU U3J0KEHUH COOBITUI, IMEBIIMX MECTO B MPOIIJIOM, & TAKXXE BPa3T OB O P
eonpomenmuxcoOBbITHSX. Past In-definite nmepeBoauTCS Ha PYCCKUIA SI3bIK
IPOIIEIINM BPEMEHEM TJIaroja KAKCOBE P EHHOT O, TAKUHECOBEepII € H
H O T 0 BU/Ia, B 3aBUCUMOCTH OT CMBIC-JIa TIPEITIOKEHHUSI.

Past Indefinite ynotpe6usiercsi: 1. J{ns BeIpakeHHs MPOILIEIIIETO IEUCTBUS C TAKUMU
o0o03HaUYeHUSAMHU Bpe-MeHH, Kak yesterday suepa, last week na npouwwnon neoene, an
hour ago wac momy nazao, at six o'clock 6 wecmo uacos, the other day na owsx, on
Monday 6 noneoenvnux, in 1917 ¢ 1917 200y, during the war 6o spe-ms sotinbl u
T.IL:

S roBOpHII C HUM BUepa.

Sl mosty4rs1 OT HEro MUCHMO Ha MPOILION HEMEINE.

OH npumien B IsATh YacoB.

ToBaps! mpuOBLTH Ha THSX.

[leperoBopbl 3aKOHYUIUCH B CyOOOTY. OBITh BBIPAKEHO TaKKe M p U 1 a T 0 4 -5
BUJIEJI ero, Korja Obul B JIeHuHrpase.

S moroBopui ¢ HUM 00 3TOM, KOTJ]Ja Mbl BCTPETUJIUCH B CTOJIOBOM.

OH 3axoaui, koraa st OblT B UHCTUTYTE.

Bpems coBepiieHust 1elCTBUS MOXET, OJTHAKO, U HE OBITh YKa3aHO B MPE/-T0KECHHH,
a moapasymesathcs: I bought this book in Tashkent.

| spoke to him yesterday.

| received a letter from him last week.
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He came at five o'clock.

The goods arrived the other day.

The negotiations ended on Saturday Bpemsi coBepiiieHust qeHCTBUS MOKET HBIM IT P €
anmoxenwue™: | saw himwhen | was in Tashkent.

| spoke to him about it when we met in the dining room.

He called when I was at the Institute.

I recognized him with difficulty. 2. Jlns Beipaxenus psijia mpoIISANINX C 1€ JO B a T
enbHOCTH, He came home, had dinner, read the newspaper and began to do his
lessons.

He left the hotel, took a taxi and drove to the theatre.

The manager entered the office, sat down at his desk, and began to look through the
morning mail.

When | arrived at the railway station, | went to the booking-office and bought a ticket.
3. Jlns BeIpaskeHuss 0 O bI 94 H O T 0, AevictBus: Last year | went to the theatre every
week.

Last winter | often worked in the library.

While she was in Moscow, she called on us every evening.

S y3HAm ero ¢ TPYIOM {noopasy-mesaemcs. KOTJa Mbl BCTPETUIIUCH). JTECUCTBUH,
nepeaaBaeMbIX BT O M MO-HU T P O U C X 0 A ¥ 71 ¥ : OH npuiiena JoMou, moodesa,
IIpOYEII ra3eTy U Havajl Aej1aTh YPOKH.

OH BBIIIET U3 IOCTHHHUIBI, B34J TaKCHU U I1OCXAJI B TCATP.

3aBeqyrouuii BOIIEN B KOHTOPY, CEJ 32 MUCbMEHHBIN CTOJ U Hayajl IpOCMaTpPUBAThH
YTPEHHIOKO IIOYTY.

Korna s npuexan Ha BOK3all, sl OIIEJ B KACCy W Kynui OUIIET.

IMOBTOPABHICTOCA IIPOMICAIICTO ACHU-

B IIPOLILJIOM Ioay A XOAWJI B TCATP KAXKAYIO HCACIIIO.

[Ipormutoii 3uMoii s 9acTo paboTan B OMOINOTEKE.

Korna ona 6su1a B MOCKBe, OHa HaBelana HaC KaX bl Beuep.
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EXERCISE 1. CHOOSE THE PROPER FORM OF THE VERB IN

BRACKETS
He often (to meet) Peter at his office. 2. You (to speak) English? — Yes, | (to do).
3. " usually (to come) home in the evening. 4. Ann (to be) an economist. She (to
live) far from™ her office? — No, she (not to do). She (not to live) far from her
office. 5. He sometimes (to translate) letters and telegrams from Russian into
English. 6. His sister (not to study) French. She (to study) German. 7. We often (to
send) telegrams to Kiev. 8. Your son (to be) a pioneer? 9. He always (to prepare) his
lessons well? What marks he usually (to get)? — He always (to get) good marks. 10.
They (to take) English lessons every day? 11. You often (to repeat) the words of
these texts? 12. The words of the second lesson (not to be) new. We already (to

know) these words very well.

EXERCISE 2. MAKE UP NEGATIVE AND INTERROGATIVES

1. He opened the window in our class-room before the lesson yesterday. 2. Ann
translated many foreign letters at the office last week. 3. I finished work at six o’clock
the day before yesterday. 4. You studied German five years ago. 5. They returned
home in the evening. 6. They discussed many articles from these French magazines

last week-end.

LESSON 7.
PERSONAL HYGIENE

Grammar: Adiectives

GET READY!
Before you read the text, talk about these questions.

1. What is the meaning of personal hygiene?
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2. What is good hygiene practices in food industry?

ePeople are one of the major sources of microorganisms that cause foodborne
iliness. There are microorganisms on and in the body (e.g., on hands, face, hair) and
on clothes. These microorganisms are there all of the time, not just when a person is
feeling ill.

They could make another person very sick if they're transferred through food. This
could happen even if the microorganisms don't make the person carrying them feel
sick. A person may carry a pathogen and not show any symptoms. That is why it is
important that people who handle and prepare food follow good personal hygiene
practices. This will make it less likely for you to transfer microorganisms from
yourself to the food you're handling. It is something over which you have control.
You must take it seriously. Even a small amount of a microorganism could be deadly

to some people.

The Centers for Disease Control and Prevention (CDC) recommend washing the
hands at certain times:

« before, during, and after preparing food

« Dbefore eating food

« Dbefore and after looking after anyone who is vomiting or has diarrhea
« before and after treating a cut or wound

« after going to the bathroom

« after changing diapers or cleaning up a child who has used the toilet
« after blowing the nose, coughing, or sneezing

« after touching garbage or dirty surfaces or objects

« after handling pets or pet-related items, such as food
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https://www.cdc.gov/healthywater/hygiene/hand/handwashing.html
https://www.medicalnewstoday.com/articles/158634

Factors that can negatively impact Hygiene are: poverty and lack of access to clean
water can both have a detrimental effect on a person’s personal hygiene. A person’s
mental health can also affect how they take care of themselves. People who are living
with certain conditions, such as a psychotic disorder, severe depression, or drug or
alcohol use disorder, may find it very difficult to keep up a personal hygiene routine.
Keeping the body clean has positive effects on a person’s social life and their physical
and mental health. Personal hygiene is simply looking after the body and keeping it
clean and healthy. Developing and maintaining a personal hygiene routine is key to

having a healthy body and mind.

nalsmp3 | ISTENING TASK. Fill in the gaps. (listen a minute.com nails)

Nails are funny things. Why ? | actually find them

. We have to keep cutting them, they get dirty, and sometimes they
break . I’d rather we didn’t have nails. I’m sure it wouldn’t change
our lives. would say no to that idea. My female friends spend a lot
of money . I don’t know why. Nail polish stinks, and so does nail
polish remover. I really don’t know why they going for

manicures. It must be really boring sitting there, watching someone paint your nails.

Nail business. People have become millionaires opening nail art

salons. The best thing for me would be to have really short nails

ESSENTIAL WORDS

hair restraint sochni cheklash CIEP>KUBAaHHUE BOJIOC
pick up germ mikrobni olmoq cobpaTh MUKPOO
fingernail tirnoq Horots
communicable desease yuqumli kasallik | 3apa3nas 6oe3Hb
clean untensil toza idish quCTas mocyaa
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tissue paper

to'gimachilik
gog'ozi

OyMaxcHbIe caneTKu

barrier to'siq Oapbep

scoop cho'mich COBOK

disposable plastic gloves bir martali OJTHOPA30BbIC MIACTHKOBHIC
ishlatiladigan HepYaTKH
plastik go'lqoplar

reduce kamaytirmoq YMEHBIIATh

remove the dirt kirni olib yIaJIUTh TPSI3b
tashlamoq

friction ishgalanish pasHoTrIacHs

rinse chaygash CMBIBATh

tap water jo'mrakdan BOJIONPOBOJIHAS BOJIA
keluvchi suv

GRAMMAR VIEW

1. B anrnumiickom si3bIKke, KaKk U B PYCCKOM, UMEHA TpHUjiarateiibHbple 00pa3yroT JBe

CTETIeHU CPaBHEHUS: CPaBHUT € 1 b H Y 10 (the Comparative De-gree) umpeBoc

X 0 1 H Yy 10 (the Superlative Degree). imena npunarateabHble BIOJ O X UTE I b H

o 1 crenenu (the Positive Degree) o603HauaroT kauecTBO mpeaMera 0e3 CpaBHEHHUS C

9TUM KadecTBOM B Apyrux npeametax: The Dnieper is a long river (long — Jlnenp —

JUTMHHAs peKa. MOJI0KUTENbHAs CTETICHb).

The Volga is longer than the Dnieper Boara pmunnee [uempa. (longer —

CpaBHHTEIbHAS CTEIICHB).

The Volga is the longest river in Bonra — camas jmmaHas peka B Europe (longest —

npeBocxoHas EBporie. cTeneHs).

C PaBHUTCIIUBbHAACTCIICHL O I HO CJ O K H bl X IIpPAUIAraTCIIbHBIX 06pa3yeTCﬂ

myTeM npubaBiIeHUs K (popme MpuiIaraTeIbHOTO B TIOJIOKUTEILHON CTETICHH

cydukca -er,amp e Bo ¢ X 0 1 H a 1 CTENeHb — IyTeM npubasnenus cyhdux-ca -

est (mpocteie hOpMBI CTETICHEH CPAaBHEHUS ):
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Ilonoosrcumenvnas cmenens sharp octpblii cold xonmonnslit deep rirydokuit strong
CHJIbHBIN

CpasHumenvuas

sharper colder deeper strong-e r

cmenens 00Jee OCTPHIM, OocTpee Ooyiee XOJOAHBINA, XOJoaHee Oosiee TITyOOKHU,
riryosxe 6oJiee CUIIbHBIN, CUITbHEE

IIpesocxoonas

sharpest coldest deepest strong-e s t

cmeneHb CaMbld OCTPBIA, OCTPEMIIWM CaMbIl XOJOJAHBIM, XOJOAHEHIIWN CaMbIi
TIyOOKUM, Ty00oYaiuii caMblii CUJTbHBIN, CUJTbHEUIIINIA

I[To »atomMy ke cmocoOy oO0pa3yroTcsi CTENEeHU CPaBHEHHUS  JIBYCIIOXKHBIX
NpujiaraTeabHbIX, OKAHUYMBAIONIMXCS HA -y, a TakKKe U HEKOTOPBIX JAPYrux
JIBYCIIOXHBIX TIpUJIaraTeyibHbIX:

lonoosrcumenvnas

busy easy dirty clever polite severe simple

cmenensb 3aHATHINA JIETKUM TPSA3HBIA YMHBIM BEKIIMBBIM CTPOTUIA IIPOCTOM
CpasHumenvhas

busier easier dirtier cleverer politer severer simpler

cmenens 0OoJiee 3aHATHIN, OoJjiee JETKWUM, Jierde Oosiee TPsA3HBIN, Tps3Hee Ooiee
YMHBIN, YMHee Oojiee BEXKIIMBBIN, BEXIIMBEE 0oJiee CTPOTHIA, CTpoXke Oosiee MpOoCTOoH,
polue

IIpesocxoonas

busiest easiest dirtiest cleverest politest severest simplest

cmenenb CaMbli 3aHATBHIN CaMbli JIETKUM, JIETYANIIUNA CaMBbIi TPSI3HBIN, TPA3HEHIINN
CaMblii YMHBIN, YMHEUIIINN CAMBINA BEXJIUBBIA CaMbId CTPOTHM, CTPOKANIINN CaMbIA
MPOCTOM, TPOCTEUIIHIN

[Ipu oOpa3oBanuu cTeneHed CpaBHEHUS TMoOcpeacTBoM cybhdukcoB -er u est

cobmomatorca  caeAyronme npasuwia opdorpaduu: 1. Ecnum  npuiaratenbHoOe
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OKaHYMBAETCS HA HEMOE €, TO MPHU NpUOABIEHUH HEMOE € onycKaeTcs: large OonbIoi
larger brave xpaOpwiii braver ripe 3penslii riper npuiaraTeibHOe OKAaHUYUBACTCS Ha C O
rTacHYI CTONT OlHAT 1A C Ha 5, TO B CPABHUTENBHOM U MMPEBOCXOTHON CTETIEHU
KOHEU-Hasl corjlacHasi y 1TBa M Ba € T ¢ A : big Oomnbiioit bigger hot ropsuuit hotter

thin Tonkuii thinner wet MokpbIit wetter -er u -€st

HGKOTOpBIe ABYXCJIOKHBIC TIPUIIAraTCIbHBIC MMCIOT KAdK HPOCTHIC, TAdK U CJOKHBIC
GopMBI cTerieHel cpaBHEHUs, Kak, Hanpumep: clever ymwuwii — cleverer wim more
clever — ymmnee, cleverest wnmu most clever camwuii ymuoui; lucky cuacmauswiti —
luckier umu Tore lucky cuacmausee, luckiest mmu most lucky camouii cuacmauessiii.
EXERCISE 1. GIVE THE COMPARATIVE AND SUPERLATIVE FORM OF
THESE ADJECTIVES

Cold,warm, difficult, hard, easy, clean, short, excellent, beautiful, big,heavy, strong,
interesting, noisy, fat, dirty, ugly,fast, weak, poisonous, high, delicious, salty, sweet,

good, bad, little, smart, far, many, quick.

EXERCISE 2. MAKE UP SENTENCES USING THE ADJECTIVES OF
EXERCISE 1.
1. The house is
2. My flat is
3. Some people like

My brother is

4.
5. I like to eat
6. There is no place than home
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LESSON 8.

Grammar: Present continuous

o~ 2 = A m 1ER 1~ A A e e A A I EEmEe—aa s e~

GET READY!
Before you read the text, talk about these questions.
1. What is the difference between cleaning and sanitizing?

2. What comes first cleaning or sanitizing?

Remember, glove use
doesn’t eliminate the
need for handwashing.

Be sure to wash hands
before and after gloving.

eHands and Nails

Hands can pick up germs very easily. Hands need to be cleaned well to keep dirt and
germs from being transferred to food. Pay extra attention to your fingernails. Dirt can
get stuck under fingernails and may need more than just regular handwashing to
clean.

= Use a personal nylon nail brush to clean under nails.

= Keep nails well-trimmed to help them stay clean.

= Avoid nail polish as it could chip and fall into food.
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. Protect and care for hangnails to prevent infection.
. Uniforms, Clothing and Aprons
. The Food Premises Regulation requires all employees in food premises to wear
clean outer clothing when they'll be handling food. Light coloured clothing is
recommended because it's very easy to see when the clothing gets dirty.
. Remember, dirty clothing may carry pathogens. When a food handler's clothing
or apron looks dirty, get it changed for a clean one immediately.

. Hair

Human hair can be a problem both as physical

contamination and microbial contamination.
Headgear, such as hats or hairnets, will help to
keep hair out of food and off of food contact
surfaces. Headgear also helps to keep people
from touching their hair and contaminating
their hands. When it gets warm in the Kkitchen,
\l people may brush their hair from their forehead
and back of neck without even realizing they're
doing it. Wearing headgear would make you
more aware of touching your head and hair.

It's very important to wash your hands
properly after using the toilet or urinal. Very
high levels of microorganisms and pathogens
can be spread through fecal matter or urine,
even when you don't feel sick. Toilet paper
doesn't keep germs from getting on your
hands. Microorganisms are so small they can
pass through the toilet paper.

Hepatitis A outbreaks have been caused this
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way:
“Other people are the only source of the hepatitis virus. The virus is found in feces in
high numbers a week or two before symptoms become obvious. Therefore, it is
possible to unknowingly spread the virus to other people through lapses in proper
personal hygiene (handwashing). Outbreaks have been associated with... food

contaminated by infected food handlers, including sandwiches and salads which are

not cooked or are handled after cooking” (Alberta Health and Wellness: Common
Foodborne IlInesses, 2009).

Nose or Mouth Contact
Touching your nose or mouth will contaminate your fingers and hands. If you touch
your nose or mouth, wash your hands at the hand sink immediately.
To make sure you don't transfer microorganisms to your fingers and hands, you
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should avoid:

= Biting your fingernails

= Smoking

= Licking your fingers to pick things up, like paper
= Smoothing your hair, beard or moustache

= Touching your nose

How to Sanitize

When you sanitize, you reduce the number of microorganisms to safe levels.
Examples of sanitizing is soaking cleaned utensils in diluted bleach or using the very
high water temperatures in the sanitizing cycle on a dishwasher.

The steps to sanitizing:

= Always clean before sanitizing.

Use very hot water, at least 77°C (170°F), or chemicals to remove microbiological
contaminants.

Make sure the items you're sanitizing are in contact with the chemical solution or hot
water for at least 45 seconds.

Use test reagents, test strips or a thermometer to make sure your sanitizer or sanitizing
solution is working.

Follow the manufacturer's directions when using chemicals to sanitize.
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Other Times

Some other common ways that your hands could get contaminated are:

- Handling raw foods

= Clearing tables

- Handling dirty dishes

- Handling garbage

= Cleaning and mopping

- Handling bottoms of boxes

Handling money

The Work at Hand

Some other tips to keep the food you're handling safe are:

Never stack plates to carry several of them at one time, as your hands may touch the
food.

= Never blow into bags to open them.

Never hold place settings or food without washing your hands after clearing tables or
bussing dirty dishes.

= Never touch the inside of glasses or the eating surfaces of tableware.

During a single shift, you should avoid combining jobs that are likely to cause
contamination:

« Don't work with both raw and cooked foods.

= Don't wash dirty dishes and stack clean ones.

= Don't clear dirty dishes and reset tables with clean dishes.

Types of Chemical Sanitizers

When selecting a sanitizer, make sure you also get a test reagent or test strips to
measure the solution's strength. Special test strips are available from your chemical or
restaurant supplier. Where hot water is used to sanitize, an accurate thermometer must
be used to check the water temperature.

Chlorine-Based Products
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Strength - 100 parts per million (ppm)
There are many chlorine-based chemicals. The most common one is household
bleach. Ensure the strength used is 100 mg per litre. To make 100ppm chlorine
sanitizer, mix 2 ml of (5 per cent strength) bleach per litre of water.
Quaternary Ammonium-Based Products
Strength - 200ppm
Measure according to the manufacturer's label to make a 200 mg per litre
concentration. You may need to rinse any food contact surface after sanitizing with
ammonium. Follow the manufacturer's label instructions. These quarternary
ammonium-based cleaning compounds are also referred to as “Quats” or “quat
sanitizers”.
lodine-Based Products
Strength - 25ppm
Mix according to the manufacturer's label instructions to make a 25 mg per litre
concentration.
Other Sanitizers
Other sanitizers may be used, but under the conditions that:
they are approved by Health Canada, Canadian Food Inspection Agency, or the local
medical officer of health for the intended purpose;
they are used in accordance with manufacturers' directions; and

they come with a test reagent to ensure the appropriate concentration when using.
Make sure that these approvals and manufacturers' directions are available for public

health inspectors to ensure correct use.

pollution.mp3 ) |STENING TASK. Fill in the gaps. (listen aminute.com pollution)

| hate pollution. It angry. | think pollution is greed. People
the environment so they to make lots
of money. Big companies are the worst. They polluting. They
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have the money to say they are “green”. Pollution affects us all. We are all less

healthy because of companies or our rivers. Everybody needs
to think about how we can of pollution we create. Not using
the walk is one way. Turning off lights we don’t need is
another. Barack Obama says he’s going help the Earth. I

really hope he does because if pollution gets any worse, we’ll be in seriously big
trouble.

ESSENTIAL WORDS

counter - hisoblagich PUITABOK

cutting board - kesish taxtasi pasjenoyHas JocKa

chemical solution - Kimyoviy yechim XUMHYECKHI pacTBOP -

to kill microorganism - | mikroorganizmlarni yOUTH MUKPOOPTAaHU3M -
o'ldirish

detergent - yuvish vositasi MOJOIIIEE CPEJICTBO -

soapy water - suyuq sovun MbUIbHAS BOJA -

dedication - bag'ishlanish pEJaHHOCTb -

durable — bardoshli, chidamli POYHBIN -

gouge - teshmoq JTOJIOUTB -

food residue - 0zig-ovgat qoldig'i OCTaTKH THIIH -

meat slicer - go'shtni maydalagich MsICOpe3Ka

handwashing sink - qo'l yuvish uchun rakovina | pakoBHHA JUISI MBIThSI PYK -

dishwashing sink - idish yuvish uchun rakovina | pakoBuHa 1151 MBIThS

MOCY/IbI

GRAMMAR VIEW

Present Continuous oGpa3syeTcss mpu MMOMOIIM BCIOMOraTeabHOro riarona to be B
HacTosmeM BpemeHH (am, IS, are) u Qopmbl HpUYACTHS HA-CTOSIIETO0 BPEMCHH
(Present Participle) cmbicmoBoro riarosma: | am working, he is working, we are
working. 2. BBonpocuTe a1bH O opMe BCIOMOTraTeIbHBIN IJIarojl CTABUTCS
nepen moarexamum: Am | working? Is he working? Are you working? 3. O tp u
maTensHas gopma oOpazyeTcss IpHu MOMOIIH YaCTHUIBI NOt, KOTO-pasi CTAaBUTCS
mocJie BCrioMorarenbHoro riaroia: I am not working, he is not working, we are not

working. 4. BBonmpoCUTEJIBbHO-OTPHIIATEIbHO I popMe yacTuia NOt
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CTaBUTCSl HEMOCPEICTBEHHO Tocie momiexkamero: Am | not working? Is he not

working? Are we not working?

JI1s1 BBIp@)KEHUS IJIUTEIIBHOTO IEHCTBHS, COBEPIIAOIIETOCS B MOMEHT PEUU:

He is reading a book.

She is writing a letter.

Don't make a noise, he is working.

Hanuuue cioB, 0003HayYaloOmMX MOMEHT pedH, KaKk now ceuuac, meneps, at this
moment ¢ nacmoswuil momenm, He 0053aTENBHO, MOCKOJIbKY caMa (popMa BpEMEHHU
YKa3bIBAE€T, 4YTO JICMCTBUE COBEPIIAETCI B MOMEHT peuu. B pycckoMm s3bike
COBIIAJICHUE JCHCTBUSI C MOMEHTOM PEYH SCHO U3 KOHTEKCTa, MO0 U3 ynoTpeOaeHus
CJIOB cetiuac, menepsv, 8 HACMOAWUL MOMeHm U T.I1. 2. JI1s BbIpaKEHUs JJIUTEIBHOTIO
JIEWCTBHSI, COBEPIIAIOIIETOCS B HACTOSIIUN MEPHUO]T BPEMEHHU, XOTS U HE 0053aTEIBHO
B MOMEHT PEYU:

He is writing a new play. O nuier HOBYIO MbeCy.

That firm is carrying on negotiations for the purchase of ore.

4 LESSON 9. R EVISION. \

‘ Grammar: Present perfect, for and since )

eEXERCISE 1. TRANSLATE THE FOLLOWING TEXT INTO YOUR
NATIVE LANGUAGE

Keeping your food premises clean isn't only about it looking good. It's about cleaning
and sanitizing to control microorganisms and keep your food and your customers safe.
Destroying all microorganisms is nearly impossible, but by cleaning and sanitizing it's

possible to reduce them to safe levels. To do this, both steps are needed and both must
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be done properly.
A well maintained food premises will depend on:
Using proper cleaning and sanitizing agents and using them the right way
Educating staff on how to clean and sanitize
Having dedicated management and employees
m Being organized
When you clean, use the right chemicals and friction to remove dirt or soil. Examples
of this could be washing a floor with floor cleaner or washing dishes with dish soap.
The steps to cleaning are:
m Remove any obvious pieces of food, dirt or other debris.
m Use cleaning chemicals and friction to remove the rest.
m Rinse with hot tap water to remove cleaning chemicals.
When it comes to food contact surfaces like counters, dishes, cutting boards or
utensils, cleaning alone isn't enough. A surface can look clean but still have unsafe
levels of microorganisms. Once a food contact item is clean, the next step is to

sanitize it.

@EXERCISE. 2. ANSWER THE FOLLOWING QUESTIONS:

What Fruit...?

1. What fruit gave Sir Isaac Newton a headache and is famous in the stories of Adam
and Eve?

2. What fruit was traditionally stepped on by foot to make wine?

3. What fruit is needed to make a ‘Pina Colada’ cocktail?

4. What fruit comes in ‘bunches’ and has an easy to peel yellow skin?

5. What fruit is ‘Seville’ famous and is used to make marmalade?

6. What red fruit is sour and used to make marmalade and juice?

7. What fruit are ‘water’, ‘cantaloupe’, and ‘honeydew’ all types of?
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8. What fruit are people likened to if they have an excess of body fat around the hips
and bottom?

9. What fruit when dried becomes a prune?
10. What fruit is used to make jam and is served with a shortcake base?
Exercise 2.
Match each person or on the left with the correct definition on the right. 1. a chef
___2.anarchitect ___ 3.alibrarian ___ 4. afishmonger ___ 5.aminer __ 6.a
curator 7. an interior decorator ___ 8.atypist _ 9.achauffeur __ 10.a
surgeon
a) drives someone’s car for them
b) types letters in an office

¢) designs buildings
d) operates on sick people e) cooks in a restaurant or hotel
f) designs the insides of houses, hotels etc.
g) runs a museum
h) works in a library

i) gets coal from under the ground

J) sells fish from a shop
EXERCISE 3.
Meat

. When the flesh of a cow or bull is used as meat it’s called

. This meat is sliced and served fried with eggs, sausages and bread for breakfast.

. What word is used for the meat of a pig when it’s used as meat?

1

2

3

4. Young sheep’s meatis called

5. The flesh of a fully grown sheep is called

6. The flesh of a deer used for eating is known as

7. The collective word for the flesh of animals such as rabbits, pigeons and deer

hunted for sport or food is
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8. Roe and Caviar are the eggs of

9. Roosters, hens, ducks, and turkeys when bred for food or for their eggs are

collectively known as

10. The bits considered less valuable of an animal such as the heart, wings, and liver

that are used for food are known as

In Review

The following topics have been covered in this section:

1. Why it's so important to keep your hands clean

2. Some of the ways your hands can get contaminated

3. How to properly wash your hands before handling food

4. Ways to handle food without directly touching it

GRAMMAR REVIEW

Present Perfect oOpa3syercs mpu MOMOIIM BCIIOMOraTeJIbHOTO Tjaro-ia to have B
dopme Hacrosimero Bpemenu (have, has) m (GopMbl NPUYACTHS MPOILIEIIIETO
Bpemenu (Past Participle) cmeicioBoro rimarona: | have worked, he has worked, we
have worked. 2. B BonpocuTenbHO# (opMe BCIIOMOTraTeIbHBIA TIJIarojl CTaBUTCS
nepen momnexamum: Have | worked? Has he worked? Have we worked? 3.
OtpunarensHas ¢popma oOpasyercsi Mpu MOMOIIM YacTHUIBI NOt, KOTOpask CTaBUTCS
nocie BcroMoratenbHoro riarona: | have not worked, he has not worked, we
have not worked. 4. B BompocuTenbHO-OTpHIIATEIBHON (opMme dwacTtuma Not
CTAaBUTCA HCIIOCPCACTBCHHO ITIOCJIC ITIOMJICIKAIICTO

Present Perfect ymorpebnsiercs ¢ mpemiorom SINCE ¢ (¢ Kakozo-mo npouiiozo
momenma 0o Hacmoswezo epemenu | haven't heard from him since June. I ne
MMeN OT HETO U3BECTUH C UIOHS.

Science in the Uzbekistan has made enormous progress since 1917.

Present Perfect Taxske ymoTtpe0OisieTcst ¢ coro3oM SINCE ¢ mex nop xax. B 3Tom ciydae
Present Perfect ynoTpe0iisieTcsi BT J1 2 B H O M IIPEJIOKEHUH, a BII P U T aTO Y H O

M IpEIIOKCHHHM, HadyuHAIoOmEeMcs ¢ SINCEe, daiie Bcero ymoTped-iasercs Past
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Indefinite: | have only received two letters from him since | came back
fromTashkent.

I haven't heard from him since he left Tashkent.

Present Perfect taxxe ynotpebnsiercs ¢ Hapeurem Since ¢ mex nop: He left Moscow

in 1946, and | haven't seen him since.

LESSON 10. PEST CONTROL
Grammar: Modals for advice and suggestions
Should, would

GET READY!
Before you read the text, talk about these questions.
1. What does the word pest mean?

2. What are the types of pest control services?

elnsects and rodents are more than just a nuisance in a food premises. Pests can
contaminate your food supplies. They can damage your building by causing electrical
or fire hazards and creating holes in the building structure.

Cockroaches
Once you have cockroaches, you'll find it very hard to get rid of them. Live roaches
can survive on very little food and water. They can live for up to two years during
which the female roach can lay over 500 eggs. Roach eggs are protected by an egg
case.
Cockroaches can live and breed almost anywhere that is dark, warm, moist, and hard
to clean. Some spots they like are:
= Behind refrigerators, freezers and stoves
= Insink drains and floor drains

= Inspaces around hot water pipes
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= Inthe motors of electrical equipment

= Under shelf liner and wallpaper

= Indelivery boxes and bags

Cockroaches give off a strong oily odour and their feces looks like large grains of
pepper. They will eat almost anything organic and they like to lay their eggs inside
the corrugated sections of cardboard.

If you see cockroaches in a lit up area, it usually means you have a serious cockroach

infestation. Cockroaches normally look for food and water in the dark.

Type Description

German - Pale brown or tan and 10-15 mm (about 1/2 inch) long
Found in indoor areas - in motors, cracks, crevices, soft
drink machines and near water

- Like potatoes, onions and sweet beverages

- Reproduce more rapidly than other roaches

Oriental - Shiny, black and about 25-32 mm (about 1 to 1 -1/4
inches) long

American - Reddish brown and about 34-53 mm (about 1-1/4 to 2
inches) long

- Drawn to wallpaper, water, and starch in food
Found in drainage and sewer areas, rest rooms, heating

ninec and damn nven arpac

Brown-banded| Look like the German roaches
Found in Kkitchens, dry storage, and under dining area tables
and chairs
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Asian - Look like the German cockroach, but they can fly
- Drawn to light and tend to hide in tropical plants

Flies

Flies are so common in our day-to-day lives that sometimes they're not really seen as
a problem. In food premises, they're a big problem.
Flies are attracted by smells. They breed in garbage and feces. A female housefly can
lay between 375 to 750 eggs over its life span and eggs laid will hatch in as little as
seven days. A small fly problem can turn into a big one very quickly.
Flies easily spread filth because their bodies are covered in hair and their feet have
suction cups. Any contaminants they touch get stuck to them. Flies don't have teeth so
they can't chew food. If they want to eat something that is solid, they vomit on it. The
acid from their stomach dissolves the solid, and then they suck it back up. If the fly is
scared away, the vomit stays behind and so do the germs. Flies usually defecate while
feeding as well.
Flies:

Can enter a building through an opening the size of a pin head

Are drawn to smells of rot, garbage, and human feces and animal waste.

This is where they lay their eggs and find food.
Are drawn to places out of the wind and to the edges of objects, such as garbage can
rims
Need moist, warm, rotting material out of sunlight for their eggs to hatch into

maggots
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Other Insects

Beetles, moths and ants can survive on very small amounts of food. Flour moths,
beetles and insects like them are often found in dry storage areas. Look for:

m Insect bodies

m  Wings or webs

m Food that's clumped together

m Holes in folds and packaging

Ants often nest in walls and floors, especially near stoves and hot water pipes. They're
drawn to warmth and to greasy and sweet foods.

Rodents

Rodents, like rats and mice, eat and ruin food and damage property. Both rats and
mice can damage buildings. They can make walls weak by chewing holes, and even
cause fires by chewing through electrical wires.

These pests are a serious health hazard. They can spread disease through their waste
and by touching food or food contact surfaces. Rodents have a simple digestive
system and weak bladder control. They urinate and defecate as they move around
your premises. Their waste can fall, be blown or carried into food. Like other pests,

rats and mice will breed often and quickly.
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Rats are smart enough to avoid poorly set traps and other control measures. Rat bites
can be very dangerous to humans and dead rats must be carefully handled to avoid
spreading disease.

Like cockroaches, rodents are active in the dark and at night. If you see them in
daylight or well lit areas, it's a sign of heavy infestation.

DON'T

m Don't have a water source for pests. Drain sinks and repair leaky pipes.

Don't leave doors open when you're not using them. Use a door sweep if there's a gap
between the door and floor (mice can squeeze through a quarter inch opening and rats
can squeeze through a half inch opening).

n Sanitation and Housekeeping

n Pest control doesn't take the place of good sanitation. The cleaner your premise
is, the easier it will be for you to control pests.

| DO

n Store all food and supplies at least 15 cm (six inches) off the floor so you can
watch for signs of pests.

n Keep grains and open bulk food products in sealed metal or heavy plastic

containers.
| m Keep break rooms, washrooms and locker rooms clean and dry.
u DON'T

n Don't accept any shipment that shows signs of pests, like gnawing or feces.
Don't keep cardboard packaging around. It can carry cockroach eggs. Don't let spilled
food attract pests. Clean up any spills right away.

Don't leave garbage where it will attract pests. Store it properly.

nsectsmP3 | ISTENING TASK. Fill in the gaps. (listen aminute.com insects)
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Some people love insects absolutely hate them. I can’t

count how many of my friends of insects. | have one

friend who jumps and screams at the tiniest bug. He’s

over forty years old! My son loves insects. He has many

and knows everything about them. He insect museums

and watching nature documentaries on insects. | also love them. | think insects

. | can watch them . | also

love looking at them in zoos and museums. It’s like looking at a tiny

I think if | was insect-sized, life would

. Or even worse, what if one day there were giant insects

roaming the streets. That’s horror movies.

ESSENTIAL WORDS

insect hasharot HACEKOMOE

rodent kemiruvchi pa3beaaroIHii

cockroach suvarak TapakaH

breed ko'paymoq TIeMs

electrical elektr jihozlari 3IIEKTPHUUECKOE 000pYIOBaHHUE
equipment

delivery box | yetkazib berish qutisi KOpOOKa JT0CTaBKU

odour hid 3amax

corrugated burushtirilgan qism ro()pUpOBaHHBIN TIPOGUITH
section

pest zararkunanda napasur

health hazard | sog'liq uchun xavfli yrpo3a 3/10pOBbIO

prevent the xavfning oldini olmoq MIPEIOTBPATUTH OMACHOCTh
hazard

arrange tartibga solish JIOTOBAPHUBATHCS

treatment davolash tartibi JedeOHas mporenaypa
procedure

eliminate the | infestatsiyani yo'q gilmoq YCTPAHUTD 3apaKEHUE
infestation

retain receipt | kvitansiyani sagqlamoq COXPAaHHUTh KBUTAHIIHIO
destroy nest uyani yo'q gilimoq YHUYTOXHUTH THE3/I0
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GRAMMAR VIEW

Should (¢popma, mpomemmiero Bpemenu ot shall), will-would ymorpebasercs B
Ka4yeCcTBE BCIIOMOTATEIBHOTO TJIarojia B COYETAaHUH ¢ MHPUHUTHBOM ISl 00pa30BaHUs
Ooynymero Bpemenu B mpomeamem (Future in the Past) u ¢opm cocnararenbHoro
HakJIOHeHUs. B HekoTopbix cinydasx should nmeer MopanbHOE 3HaYEHUE.

Should ynotpe0b:asieTcst Kak riaroyi ¢ CaMOCTOSATEIBHBIM M O J1 @ JT b -HBIM 3HaYCHHEM
JUIS BBIDAKEHUS M O P @ J1 b H O T O JIONTa I C O B € T @ CO BCEeMH JIUI[AMHU
EIMHCTBEHHOTO W MHOXkecTBeHHoro uucna. Should B coueranuum c¢ Indefinite
Infinitive ynotpeGiasieTcss B TOM cllydae, KOTrJla pedb MJIET O HAC T O 5 Il € M WIH
OyaylieM W TMEPEeBOJUTCS Ha PYCCKUM SI3BIK TOCPEICTBOM O0JIMCEH, O00JiceH Obl,
cnedyem, c1edosao Owvi:

He should help them.
You should call on him to-morrow.
You shouldn't go there.

Would ynotpe6iisieTcst ¢ MojalbHBIM 3HAYCHUEM CO BCEMH JIMIIAMHU €IMHCTBEHHOTO U
MHOKECTBEHHOT'O YHCIIa B OTPUIATENBHBIX MPEA-JIOKEHUSAX I BBIPAKEHUS
YIIOPHOTO HEXETaHUs COBEpIINTh neiicTBue B npouutoM. Would not B atom ciydae
NEPEBOJIUTCS HA PYCCKUI SI3bIK MTOCPENI-CTBOM He Xomell (a):

He tried to persuade me, but | wouldn't listen to him.

| asked him several times to give up smoking, but he wouldn't.
Would ynoTtpe6iisieTcst 11t BRIpayKEHHUS IPOCHOBI:

Would you mind passing me the salt?

Would you tell me the time, please?

Wouldn't you help me to do it?

EXERCISE 1 TRANSLATE THE SENTENCES INTO YOUR NATIVE
LANGUAGE.
1. You should stop eating fast food every day.

2. 'You should go for walks more often.
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We should go to the park tomorrow
He should go to the pharmacy first of all in the morning immediately.
Shoukl we turn left at this street now?
Should not you be getting ready for work?
John should be here by 2.00 pm.
8. He should be bringing Jennifer with him.
EXERCISE 2. FILL IN THE GAPS WITH PROPER FORM OF THE
VERBS:should, would
1. How you do that?

N o g &~ w

What _you do if I have forgotten your information about arrival?
When _ we have time to do that?

Who want to wait in that line?

_you like any tea?

_you like anything else?

If I had a lot of money, |_like to own a farm one day!

| _love to buy an airplane one day!

© © N o o B~ wD

_you like to join us tonight?

10._you like fries or salad?

LESSON 11. FOOD SAFETY MANAGEMENT

Grammar: Present continuous for future action

GET READY!
Before you read the text, talk about these questions.
1. What are the key elements of food safety management system?

2. What is the most important tool for food safety?
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el ntroduction

HACCP stands for Hazard Analysis Critical Control Point. It's a self-inspection
system designed to control physical, chemical, biological and allergen contamination
at all points in food processing.

The HACCP system of monitoring food was originally developed for NASA. Food
prepared for astronauts in space had to be as risk free as possible. The program was so
successful it was introduced to food production companies and is now used around
the world.

The goal of the HACCP system is to eliminate or reduce the incidence of foodborne
iliness and prevent food adulteration.

This section will review the principles of HACCP. For more information on
implementing a HACCP system, visit the Canadian Food Inspection Agency (CFIA)
website.

HACCP Principles

The seven principles of HACCP are:

1 Conduct a hazard analysis.

2 Determine the Critical Control Points (CCPs).

3  Establish critical limit(s).

4  Establish a system to monitor control of the CCPs.

Establish the corrective action to be taken when monitoring indicates that a particular
CCP isn't under control.

Establish procedures for verification to confirm that the HACCP system is working
effectively.

Establish documentation concerning all procedures and records appropriate to these
principles and their application.

Adapted from Canadian Food Inspection Agency, QMP Reference Standard and
Compliance Guidelines, Ch. 3, Subject 4, Section 5.
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STEP 1 - Hazard Analysis

The first step in HACCP is a hazard analysis. This involves:

Identifying any potential hazards in your food processing or preparation

Determining how critical each hazard is

Determining how likely each hazard could happen

These hazards need to be identified at every stage of food processing and preparation.

ESSENTIAL WORDS

food processing

0zig ovgat mahsulotlarini
gayta ishlash

nepepaboTKa MUIIEBBIX
IPOJTYKTOB

food adulteration

0ziq ovqat
mahsulotlarining buzilishi

banbcudukays My

reduce the incidence

xastalikni kamaytirmoq

CHHU3HUTH 3a00JIEBAEMOCTD

survive

omon golmoq

BBIDKMBATh

amount of time

vaqgt miqdori

KOJIMYCCTBO BPECMCHU

internal temperature

ichki harorat

BHYTPEHHsISI TEMIIEpaTypa

affected product

ta'sir gilgan mahsulot

3aTPOHYTHIN MPOAYKT

prevent the problem

muammoning oldini oling

PeIOTBPaTUTh NPoOIIeMy

principle

tamoyil

IMpaBUJIO

scrape

qirib tashlash

HapalaTtb

remove grease

yog ‘olib tashlamoq

YAQIUTD KUAP

GRAMMAR VIEW

Jlns BeIpakeHUS 1 T U T € 1 b H O T 0 jJedcTtBusa B OyaymieM (Bmecto Future
Continuous) B 00CTOSTEIBCTBEHHBIX MPUAATOYHBIX MPEITIOKECHUSIX Y CJT O B U 1 U B P
€ M € H U , KOTopble BBoaATCS corozamu if, when, while u 1.1. (T. 2, c1p. 65, 72). B
PYCCKOM SI3bIKE€ B COOTBETCTBYIOIIMX MPHUAATOYHBIX MPEAJIOKECHHUSIX YIOTPEOISIeTC s
Oynayiee BpeMs IJ1arojia HeCOBEPIICHHOTO BH/IA:

If I am sleeping when he comes, wake me up, please. [{ist o603Ha4YeHHs NeHCTBHS B
OynymieM (Kak ¥ HACTOSIIEE BPEMS B PyC-CKOM SI3BIKE), KOT/Ia BRIPAXKACTCI HA M € P €
H 1 € COBCPUINTH ,Z[GflCTBHG HJIK KOrga p€db HACT O3 apPpaHCCHAMCUCHHOM
JICVICTBUHU.
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B sTOM ciyyae B aHIIHMIICKOM MPEANIOKEHUH, KaK U B PYCCKOM, OOBIYHO HMMEETCS
00CTOSTENBCTBO BPEMEHH, YKa3bIBaIOIIee Ha Oyayliee Bpemsi:

We are going to the theatre to-night.
He is taking his examination on Friday. OH aep»HUT 5K3aMEH B MATHUILY.

Hapsiny ¢ Present Continuous 1Jist BRIpaKCHHS ICHCTBHS B OYIy-IIeM OYCHb 9acTO
ynotpe0bsiercs raarod to go B popme Present Continuous + unpunutus: [ am going
to work, I am going to read. I am going B 3TOM cily-4ae uMeeT 3HaYeHHUE COOUPAIOCh,
HaMepeBaoCh:

| am going to learn French next year.
He is going to spend his summer vacation in the Crimea.
W(£e are going to send them a telegram tomorrow.

EXERCISE 1. FILL IN THE GAPS WITH WILL OR GOING TO

1. - Employer: But there are a lot of mistakes in this. Miss Jones. - Miss Jones: Yes,
| suppose there are. All right, | type it again.

2. - Mrs Smith: Your cold's worse, Ann. Go back to bed and | ring the
school and tell them you can't come.

3. - Mrs Smith was just picking up the receiver when her husband came
downstairs. "Ann's not well", she said. | ring the school and say that she
can't come.

4. Ann: Why are you taking fishing rods? You climb the mountain after
all? Tom: We climb and fish. There's a lake on top and we try to
get some fish out of it. Ann: Well, if you catch any | cook them; but |

think I buy some all the same.

5. Mary, meeting Jack carrying two buckets of water: Hello, Jack! Where's the
fire? Jack: | wash the car, if you want to know. Would you like to help
me? Mary: I'm not dressed for it but | come and watch.

6. Where are all those children off to with baskets? They pick blackberries.
They probably come back at 6.00 with their baskets crammed and then their

mothers start making jam.
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7. Ann: You € have to go now, Tom, or you be late. Mary: But it's
pouring. He get soaked if he goes out in that. Tom: You're right. you
let me stay a little longer?

8. George and Paul find an injured man lying by the roadside. Paul: | stay
with him, George, if you go back and get help. George: All right. | try to get
a lift back.

9. - No, I'm not going away for the weekend. I'm staying at home. | start
building my garage. The bricks have come at last. - you do it all by
yourself? No, my nephew help me. I suggested it to him yesterday and he

was quite enthusiastic.

10. He says he's tired of writing books about horrible people who get more and more

horrible on every page, and now he write about perfectly charming people
who are happily married. - I wonder if anyone buy it. - Oh yes,
people buy it. He's a famous writer.

LESSON 12. HEALTH PROTECTION

Grammar: Modals of possibility

GET READY!
Before you read the text, talk about these questions.
1. What is health promotion and health protection?

2. Why is health protection important?

O

General Cleaning
To be effective, cleaning should be organized. Expecting staff to clean “when they

have a free moment” doesn't work and tasks get forgotten. A food service manager
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should show dedication to keeping things clean. This shows the importance of
cleaning to their staff. All staff members need to take pride in their job. No one
person alone can keep the food premises clean. A cleaning schedule is very useful. It
should include:

= Each job that needs to be done

= Who will do the job

= The chemicals and/or tools to be used to do the job

= How often the job must be done (hourly, daily, weekly)

= A follow-up check to make sure the job was done

The schedule should be discussed with staff before it's put in place and regularly
afterwards to make sure it's working. you've learned, these stages are:
Receiving and storage

Freezing

Thawing

Refrigeration

Food Preparation

Cooking

Hot and cold holding

Cooling

Reheating

STEP 2 - Critical Control Points
A Critical Control Point (CCP) is any point during food preparation or production
where food safety could be at risk. Once hazards are identified and analyzed, CCPs
must be established. For each critical hazard identified in step one, a way to lessen,
prevent or eliminate the risk needs to be documented.
A standard Hazard Analysis/Critical Control Point worksheet should be used for
record keeping. Refer to the appendix for a printable worksheet.
Critical Control Point Examples
You learned to control the CCPs related to temperature and time in the Time and
Temperature section. As a reminder, some of these are:

m Making sure hazardous foods are cooked to the minimum temperature needed t0819<i11



bacteria

Storing foods at temperatures that keep bacteria from growing Limiting the amount of
time food spends in the danger zone

In the Foodborne Iliness section you learned how to put allergen controls in place by:
m Making sure food ingredients are clearly communicated to the customer

Using safe food handling methods to make sure allergens aren't added to foods they
aren't supposed to be in

m Replacing known allergens with foods less likely to cause a reaction

STEP 3 - Critical Limits

m For each Critical Control Point (CCP) identified, a critical limit should be set.
You've learned about critical limits in other sections. Some examples are in the

following table

STEP 4 - Monitoring

n At each Critical Control Point (CCP), the system needs to be monitored to
make sure the critical limits are in effect.

n Some examples of monitoring include checking:

| m Temperatures during cooking

| m Refrigerator and freezer temperatures

| m Cooling times to make sure temperatures of foods drop quickly enough
m m For government inspection stamps or labels on received food

| m For signs of infestation or contamination

m m For correct shipping temperatures for received food

STEP 5 - Corrective Action
Corrective actions explain what to do if monitoring shows the critical limits aren't
being met. The steps for a corrective action need to cover:

m Correcting the problem
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m Identifying product(s) affected by the problem
m Dealing with the affected products
m Preventing the problem from happening again
When corrective action needs to be taken, records should be kept showing what was

done, when and why.

STEP 6 - Verification

Verification is a double check to make sure the HACCP system is working.
Verification is done in addition to monitoring. Unless there's a problem, verification
would be done less often than monitoring.

As with the other HACCP principles, procedures for verification should be written
down. They should include:

m  Who will do the verification

m Howtodo it

m Whentodo it

m What needs to be verified

STEP 7 - Documentation

There are two types of records needed for HACCP: documentation and records.
HACCP documentation refers to the policies, procedures and other documents that
are written as the HACCP system is created.

Records are created when the HACCP procedures are followed. Records include
recorded temperatures, logs of corrective actions and any other information kept.
Records should be simple and easy for employees to use:

m Keep blank forms and a clipboard near work areas to check several items at the
same time.

m Have notebooks or extra pages available to write down what actions have been

taken.
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m Post or store documentation near work areas so employees can refer to them
quickly.

m Attach logs to the equipment they're used for, like posting temperature logs on the
front of a refrigerator.
For more information on implementing a HACCP system and the types of records

kept, see the HACCP section of the Canadian Food Inspection Agency (CFIA)

website.

healthcaremp3 ) |STENING TASK. Fill in the gaps. (listen aminute.com health)

Every country free healthcare to its citizens. 1 can’t
understand why the richest countries in the world CIt’s
shocking that a country can and let its people die
because they cannot pay the hospital. | saw once on

America’s healthcare system. It’s called “Sicko,” directed by Michael Moore. He

went to England and France that people in those

countries didn’t have to pay when hospital. He

Cuba. He went with lots of Americans who couldn’t

afford  healthcare in  America.  Amazingly, the Cuban hospitals

for free medicine. They

were so happy. I’m sure there’s enough money to

provide everyone with free healthcare.

Test your knowledge

Please go to the store and pick up a of milk.
A) bag B) half gallon C) dozen D) pound

2. This recipe calls for a of butter.

A) dozen B) tube C) stick D) can

3. My cat eats a of tuna every day.
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A) can B) loaf C) bottle D) bag

4.1 like to drink a

A) pound B) stick C) teaspoon D) bottle

5. I want to make a peanut butter and jelly sandwich. But the

butter is empty.

A) six-pack B) jar C) head D) box

6. | need three

A) tubes B) pounds C) containers D) dozens

of mineral water after | exercise.

of yogurt from the dairy section.

of peanut

ESSENTIAL WORDS

thaw eritish OTTEIECIb
hot holding Issig ushlab turish TOPSTYUIA XOJJITHHT
cold holding sovuq ushlab turish X0J10/1a
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reheat

gayta isitish

pa3orpeTh

be at risk

xavf ostida bo'lmoq

NIOIBEPTATHCS PUCKY

lessen the risk

xavfni kamaytirmoq

YMEHBIINTh PUCK

prevent the risk

xatarning oldini olmoq

IPEAOTBPATUTH PUCK

eliminate the risk

xavfni yo'q gilmoq

YCTPAHUTh PUCK

infestation zararkunandalar soni ortishi | 3apakenue
implement amalga oshirish OCYIIECTBIISITh
dairy sut mahsulotlari MOJIOYHBIC TPOYKTHI

GRAMMAR VIEW

May ynotpe0GasieTcs i BBIpaXXEHUS M p € 1 1 0 J 0 K € H U s , B MPaBJONO 001U
KoToporo roBopsimuii He yBepeH: 1. B coueranum c Indefinite Infinitive mns
BBIPKCHUS MPEINOTI0KECHHS, OT-HOCSIIETOCI KHACTO S M EMY WM KO y 1y 111 €
M y. B aTrom ciyyae may mepeBOIUTCS HA PYCCKUHM SA3BIK MOCPEICTBOM MOJCEm
ObIMb, 803MOHCHO, & UHPUHUTUB — TJIAr0JIOM B HACTOAIIEM WK OyaylIeM BpEMEHHU.
Coueranre may ¢ MHPUHUTHBOM MOXET TaKKe MEPEBOAUTHCS HA PYCCKHUM SI3BIK
COYETaHHEM MO-dcem (Mo2ym) ¢ UHPUHUTUBOM:

He may know her address.

They may come to Tashkent in the summer.

The documents may be received tomorrow

He may not know her address.

You may not find him there.

EXERCISE 1. FILL IN THE GAPS WITH THE APPROPRIATE MODAL
VERBS

1. Valya __ read 60 words per minute when she was 7.

2. Vasya __ speak French quite well when he lived in Paris.

3. Kirill __ escape the fire. He is safe now.

4.1 _ meet him at the airport yesterday. Why didn't he tell me?

5. I'msure Sveta __ explain everything but nobody asked her.
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6. My cat __ eat a lot when he was younger.

7. One of the girls __ get out of the shed. She ran to the town to ask for help.
8. Several prisoners ___ escape through the woods at night.

9. | needed to talk to Valera yesterday, but I __ find him anywhere.

10. Nikita __ do the test without any mistakes.

LESSON 13. TYPES OF POISONING

Grammar: The Imperatives

GET READY!
Before you read the text, talk about these questions.
1.What is the most common form of poisoning?

2.What are the four major types of toxic substances?

6 Food poisoning

Alcohol poisoning
Carbon monoxide poisoning
Swallowed poisons

Drug poisoning( anaesthetics)

ok~ w0 D

Drug poisoning (narcotics)

Food is an integral part of existence for living organisms. It provides us with energy
to carry out every day activities. It helps build our immunity system to be fit to fight
against diseases. This is the reason why it becomes all the more necessary to eat the
right food at the right time. Sometimes, microorganisms grow on the food which we
consume. Food gets contaminated when these microorganisms multiply and release
toxic substances, resulting in food poisoning.
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Let us have a detailed look at the causes, symptoms and treatment of food poisoning.
CAUSES OF FOOD POISONING
Food poisoning can be caused by the following three factors:

Bacteria: Bacteria is the major cause of food poisoning. Salmonella is the major cause
of food poisoning in the US. Campylobacter and Clostridium botulinum are the other

two lethal causes of food poisoning.

Viruses: The viruses responsible for food poisoning include norovirus, sapovirus,
rotavirus, and astrovirus. Food poisoning through viruses is less common, but proves

to be fatal. Hepatitis A virus is a serious condition transmitted through food.

Parasites: Food poisoning through parasites is very rare. Toxoplasma, a common

cause of food poisoning, can be found in cat litter boxes.

Food can also be contaminated during the growing, harvesting and storage steps. The
harmful organisms transfer from one surface to the other and result in food
contamination. The raw, ready-to-cook food products are more at risk. Since these
food items are not cooked, therefore the pathogens are not destroyed resulting in food

poisoning.
SYMPTOMS OF FOOD POISONING

Following are a few of the symptoms to help you check if you are diagnosed with

food poisoning

e \Weakness
e Headache
e Nausea

e Diarrhoea

e Vomiting
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e lIrritable abdominal cramps
e Mild fever

e Loss of appetite
TREATMENT OF FOOD POISONING
The following treatment should be given to a person suffering from food poisoning:

= Drink plenty of liquids to replace the lost electrolytes

= Allow ice cubes to melt in the mouth or sip small amounts of water even if
vomiting persists.

= Gradually start eating blander food items such as cereals, toast, rice, banana,

etc.
PREVENTION OF FOOD FROM CONTAMINATION

To prevent food from contamination, it is very important to adopt proper methods for
food preservation. We can preserve food by inhibiting the growth of microorganisms

on food and slowing oxidation of fats.

Storage and preservation of whole food grains and cooked food are
different. Microbes act on cooked food since it needs moisture to breed and whole
food is usually devoid of moisture. This is the reason why bread left unused under

moist conditions sees the action of microbes on it.

One of the characteristics of contaminated food apart from visible changes is that it

emits a foul smell and tastes different than usual.

Listed below are a few methods of food preservation using which food can be

prevented from contamination.

CHEMICAL METHOD
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Preservatives are used to check microbial activity in this method of preservation of
food. Acid preservatives are also added to prevent food from spoilage in pickles,

squashes, jams, canned food, etc. Some common preservatives:

o Salt
o Edible Oils
o Sodium benzoate

o Sodium metabisulphite
PRESERVATION BY COMMON SALT

Salt removes water from any food material as it is water absorbent. In the absence of
water, microbes do not multiply. Hence salt is added to fish and meat to extract
moisture content so that microbial activity is inhibited. It is also added to tamarind,

raw mangoes etc. A salt solution, called brine is used in the process of pickling.
PRESERVATION BY SUGAR

Sugar, salt, absorbs moisture from food, making it too dry for microbes to exist. In
food items like jams and jellies, sugar is added as a preservative. The process of
desiccating food by dehydrating it first and then packing it with pure sugar is known
as sugaring. Sugaring is used to preserve food, some fruits are preserved this way. In

some cases, meat and fish are also preserved using the sugaring process.
PRESERVATION BY OIL AND VINEGAR

One of the most commonly used methods to preserve food is the use of edible oil. Oil
and vinegar checks on spoilage in pickles. Fruits and vegetables are also oiled to
preserve them from getting rotten. Vinegar has properties to stop and slow down the
spoilage of food over a long period of time, it does so because acidity level or pH of

vinegar does not allow any microbial activity to occur.

HEAT AND COLD TREATMENTS
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Boiling milk and food before storing them is one of the methods of food preservation.
Pasteurization is the process of heating packaged and unpackaged foods to about 70
degrees Celsius for 15-30 seconds and stored after suddenly chilling. This way, milk
can be consumed without boiling as it is free from microbes. We preserve meat and

other food items under cold temperatures in the freezer to prevent attack by microbes.

drugsmp3 | |ISTENING TASK. Fill in the gaps. (listen aminute.com drugs)

Drugs are becoming

growing up, you

Children in schools are smoking marijuana

in many societies. When | was

about drugs. Now, they’re everywhere.

harder drugs.

There were many kids at my school who smoked. Nicotine was the most serious drug

. Today’s kids

access to all

kinds of drugs. I don’t know what the government should

Some countries

have legalized drugs like

a

marijuana, but others

even the smallest amount.

You can even go to prison for
need to do something before society

sure what the solution is.

, tiny bit. Governments

a real mess. I’'m not

ESSENTIAL WORDS

food poisoning

0zig ovqatdan zaharlanish

IMUIICBOC OTPABJICHUC

alcohol poisoning

alkagoldan zaharlanish

AJIKOT'OJIBHOC OTPABJICHUC

integral part

ajralmas qism

COCTaBHasA 4aCTb

living organism

tirik organizm

JKMBOW OpPraHu3M

provide ta’minlamoq PEIOCTABIISITh
Immunity system immunitet tizimi UMMYHHAasl CUCTEMA
fight against garshi kurashmoq OopoThCH C...

drink liquid

suyuqglik ichish

IIUTDH KUJIKOCTbH

replace electrolyte

elektronitni o’rnini
to’ldirish

3aMCHHUTD JJICKTPOJIUT
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prevent oldini olmoq IPEIOTBPAIIATh
preserve muxofaza gilmoq COXPAHSTh

slow oxidation sekin oksidlanish MEJUICHHOE OKUCJICHHUE
visible change ko’rinadigan o’zgarishlar BUIUMOE N3MCHCHHUE
vinegar sirka YKCYC

GRAMMAR VIEW

['maron B moBeNMUTETFHOM HAKJIOHEHUH BBIpAXKaeT MoOYyKIEHUE K JICHCTBUIO, T.C.
npuKa3aHue, Mpock0y, COBET U T.1. 1. YTBepauTenpHas Gpopma MmoBeIUTEILHOTO
HAKJIOHEHMsI coBnaiaet ¢ popmoi nHpuHUTHBA (0€3 YaCTUIhI t0):

to read unrats Read! Yuraiite! (Huait!) to go uaru Go! Uaute! ( Unn! )

2. OtpunarenbHas popma o0pa3yeTcs Py MOMOIIHM BCIOMOTaTeIbHOTO Tiiaroyia do u
oTpulaTeNIbHON YacTHilbl NOt. Bmecto do NOt 00bI4HO yHOTpeO-seTCs COKpaIeHUE
don't:

Don't (do not) wait. He sxauTe.

Don't (do not) open the window. He otkpsiBaiiTe OKHa.

Don't (do not) go. He yxoaure.

OtpurarenbHas popma MOBEIUTEILHOTO HAKJIOHeHHs riiaroyioB to be u to have
Takxke oOpasyercs mpu nomoinu riaroia do: Don't be late. He onasasiBaiire.
Don't have anything to do with him. He umeiite ¢ Hum Hryero oorero.

3. BecrmomorarensHblii ri1aroi do ctaBUTCs Iepe/] yTBEPAUTEIBHON (HOpMOit
MOBEJIMTEIIFHOTO HAKIIOHEHUS JJI YCUJICHHS TTPOCHOBI:

Do come to see us to-night. HempeMeHHO MpUXOAWTE K HAM CETOIHS BEUCPOM.

Do take care of yourself. beperute ce6s1, moxaiyiicra.

4.]1ns1 BEIpaKeHUs MOOYX)ACHUS K JEHCTBUIO, OOPAIIEHHOTO K IEPBOMY U TPETHEMY
awiy, ynotpeoisercs riaron let, coorBeTcTByIOIIEe TMYHOE MECTOMMEHUE B
00BEKTHOM TafIeke (MJTH CYIECTBUTEIbHOE B 001eM MNajiexe) u nHpuHUTHB O3
gactuirel 10: Let us (let's) go there. [Toiinem Tyna.

Let him do it. [TycTs (yckaii) OH caelaeT 3To.
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Let them go there. [Tycts oHu noiiayT TYynA.

Let Mary fetch the dictionary. ITycte Mapus cxoaur 3a ciioBapem.

OtpurarensHas ¢popma odbpasyercs npu nomomru do not (don't): v Don't (do not) let
him do it .ITycte oH He AenaeT 3Toro.

Don't (do not) let them go there. ITycts oHM He UAYT Tyaa.

OtpunatenbHas opMa Takke HHOrIa oopasyercs 0e3 riarosia do:

Let's not do it. He Oynem aenats 3TOTO.

Let him not go there. I1ycts oH He UACT Tya.

IMpumeuanue. ['naroin to let Takxe ynmoTpedisieTcst Kak CMBICIIOBOM TIIaroJt co
3HAUCHHUEM paspewiams, nyckamos. THGUHUTUB, cTosMIA TIoce rnarona to let, u B
3TOM clly4ae yrnoTpeo-nsercs 6e3 yacTuiibl to: | hope you will let me use
your library. I Hazet0Ch, YTO BBI pa3peIInTe MHE TTOJIb30BATHCS Balllel OMOIHOTEKOM.

I can’t let the children go for a walk today as it is too cold.

EXERCISE 1. MAKE THE NEGATIVE FORM OF THE IMPERATIVE.

A) (work) _ so hard.

B) (go) __ there.

C)(be) _ sorude.

D) (forget)  to tidy up your room.
E) (smoke)  inside the building.

LESSON 14. ALLERGEN CONTAMINATIONS
Grammar: Modals of obligation:must

GET READY!

Before you read the text, talk about these questions.
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1.What are some examples of allergens?

2.What are the major food allergens?
| |.1 i“wCooking for family is a daily task that is fun and can bring the family together.
But when you are cooking for someone with food allergies, it becomes a little trickier.
This is the same for eating out when you have an allergy. Knowing how to manage
cross contamination risk and taking the necessary precautions is essential for your
health.

Cross contamination is the name given when one food comes into contact with
another food, resulting in their proteins (what your body reacts to in an allergic
reaction) mixing. For example, using a barbeque to first fry eggs, before moving on to
cook bacon and only wiping down the barbeque with a wet cloth in between. This
type of cleaning is not good enough to completely remove all trace amounts of egg
left on the barbeque, which means that trace amounts of egg may get onto the bacon.
If a person who is allergic to eggs then eats this bacon, they will have the same

allergic reaction as if they had eaten the egg.
AT HOME

For most people living in a home with an allergic person, it is often easiest to
completely remove the allergen from the house to avoid any accidental eating
(especially in children) or cross contamination. This may not always be possible, so it
IS important to make sure everyone in the house knows how to avoid cross

contamination. This includes proper cleaning, storage and cooking.
PROPER CLEANING

Proper cleaning is an important part of avoiding cross contamination. Even a tiny

amount of the food on a spoon or spatula that is invisible to us can cause an allergic
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reaction for some people. Make sure everyone in the house washes their hands before
and after eating with soap and warm running water. Washing hands with just water
and/or hand sanitiser is not enough to remove all tiny amounts of allergens from your
hands. Use utensils and pans that have been thoroughly washed with dishwashing

soap and hot water when preparing allergen-free meals.

Make sure all counter-tops have been cleaned with common household cleaning
products or watered-down bleach. Cleaning counter tops with just water or with

dishwashing liquid may not be enough to remove all small amounts of the allergen.
DINING OUT

Eating out is fun and can be a big part of our lives. With careful planning, you can eat
out with friends and family regularly. The following tips can help you to best manage
your allergy and enjoy eating out. Advanced preparation and communication is
necessary when eating out, at a friend’s house or travelling etc. It is important to call
the restaurant or café and speak to the manager before arriving to check that they can
provide you with safe food, even if you have eaten there before. This is important

because recipes, ways of cooking or staff can change.

Be assertive — don’t be afraid to ask all the necessary questions about their menu

items or their allergy management processes. Some questions include:
0 Do you have an allergy management process in place?
0 Do you use a separate area to prepare the allergen-free meals?

0 Do you use shared grills and fryers when making regular meals and allergen-free

meals?

0 Who will be preparing and plating the meals? How will the meals be brought out

(e.g. balanced with several other plates, or separately)?
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As you arrive, tell the wait staff and manager again about your allergy. Some people
may not understand the importance of 100% avoidance and may need your help to
understand this. Check what the restaurant’s guidelines are for cooking allergen-free

meals (they should have guidelines that they follow).

Do not use restaurants or facilities which use shared serving areas with a high risk of

accidental mixing and cross contamination. This includes buffets, salad bars and delis.

Some people may require an Epi-pen (a needle of adrenaline) to treat severe reactions
to food allergies (e.g. throat swelling or ‘anaphylaxis’). Your doctor will be able to
tell you if you need this. If you do not have your prescribed Epi-pen with you, do not
eat! It is far better to be safe than to risk accidentally eating your allergen and not
have your Epi-pen available for the emergency. Choosing simple foods (e.g. meat

with vegetables and no sauce) can often be easier to help with avoiding allergens
Do not share knives, forks or glasses with other people at your table.

Do not try other people’s meals even if you think it is safe. Restaurants may be able to
say they are allergen-safe, but are unlikely to be able to guarantee their meals are
100% allergen-free. Allergen-safe means that all precautions are taken to avoid cross
contamination, however there is no fail-safe way to completely stop an allergen from
accidentally coming into the kitchen, especially when the allergen food may be used

for other meals. This is why it is essential for you to have your Epi-pen with you at all

times.

ESSENTIAL WORDS
daily task kundalik vazifa €)KEeTHEBHOE 3a/IaHHE
necessary zaruriy ehtiyojlar HEO0OXOIUMBIE MEPHI
precaution IPEAO0CTOPOIKHOCTH
protein ogsil POTENH
wipe down o’chirib tashlamoq IPOTEPEThH
wet cloth nam mato BJIQKHAS TKAHb
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accidental tasodifiy CITy4YaiHbIHI

avoid gochmog u3berarh

tiny amount 0z miqgdor Majas CyMMa

assertive qat’iyatli HATNIOPUCTHIN

separate area aloxida maydon OTJC/IbHAs 30Ha

regular meal muntazam ovgatlanish pEryJsIpHOE MTUTAHUE
shave the tools | asboblarni birga qo’llash OpHUTh UHCTPYMEHTHI
way of cooking | pishirish usuli CII0CO0 TPUTOTOBJICHUS

GRAMMAR VIEW

['maron must B coueranuu ¢ Indefinite Infinitive ynorpe6nsieTcst st BeIpakeHuUs H €
00X OJHMOCTH COBEPIICHUS JCHCTBHS B CHITy ONpe/le-T€E HHBI X 00 CTO ST €
JTbCTB,aTaKKe JUIsi BRIpAKCHUSI T p U Ka3aH U S WIK C 0 B e T a. Ha pycckuit
SI3BIK MUSt IEPEBOJIUTCS 00IHCEH, HYIHCHO, HA00, MUst, KaK B Q0NHCEH, HYHCHO, HAOO B
PYCCKOM $I3bIKE, MOXXET OTHOCUTBCS K HACTOSAIMIEMYy M K Oyaymiemy BpemeHH: Sl
JOJIKEH (MHE HYHO, HaJl0) ClIeJaTh 3TO TeTepb.

I must do it now (HE0OXOAUMOCTB B CHITY 0OCTOSTEIIBCTB).

He must go there tomorrow (He06XOAUMOCTH B CHITY OOCTOSITENIBCTB).

You must post the letter at once (mpukasanue).

You must consult a doctor (coser).

Ha Bonpoc Must | go there? Haoo nu mue (Oonocen nu s1) uomu myoa? BO3MOKHBI

otBeThI: Yes, you must. Ja, naoo unu: No, you needn't. Hem, ne naoo.

EXERCISE 1. TRANSLATE INTO YOUR NATIVE ANGUAGE PAYING
ATTENTION TO THE VERBS

The ship was to arrive at the port at eleven o’clock in the morning. 2. I was very
busy in the daytime yesterday, so | had to do my work in the evening. 3. We had to
go back home as we had forgotten to close the window of our room. 4. Who is to
take the examination at two o’clock? 5. He said that the letter was to be sent to

Comrade Petrov. 6. We shall have to join some other group as our teacher was
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suddenly taken ill. 7. Who was to ring you up yesterday? 8. As | could not attend the
lesson yesterday | had to ring up the monitor (crapocta) of the group and tell her
about it. 9. Where were you to meet your friend? — We were to meet at the corner
of this street. 10. When is the train to start? 11. “You are not to go out until |

return,” said the mother.

GET READY!
Before you read the text, talk about these questions.
1. Where did Covid-19 come from?

2. Is Covid-19 caused by a virus or by a bacteria?
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| " The first human cases of COVID-19, the disease caused by the novel

coronavirus causing COVID-19, subsequently named SARS-CoV-2 were first
reported by officials in Wuhan City, China, in December 2019. Retrospective
investigations by Chinese authorities have identified human cases with onset of
symptoms in early December 2019. While some of the earliest known cases had a link
to a wholesale food market in Wuhan, some did not. Many of the initial patients were
either stall owners, market employees, or regular visitors to this market.
Environmental samples taken from this market in December 2019 tested positive for
SARS-CoV-2, further suggesting that the market in Wuhan City was the source of
this outbreak or played a role in the initial amplification of the outbreak. The market

was closed on 1 January 2020.

SARS-CoV-2 was identified in early January and its genetic sequence shared publicly
on 11-12 January. The full genetic sequence of SARS-CoV-2 from the early human
cases and the sequences of many other virus isolated from human cases from China
and all over the world since then show that SARS-CoV-2 has an ecological origin in
bat populations. All available evidence to date suggests that the virus has a natural
animal origin and is not a manipulated or constructed virus. Many researchers have
been able to look at the genomic features of SARS-CoV-2 and have found that
evidence does not support that SARS-CoV-2 is a laboratory construct. If it were a
constructed virus, its genomic sequence would show a mix of known elements. This is

not the case.

Another coronavirus, SARS-CoV-1, the cause of the Severe Acute Respiratory
Syndrome (SARS) outbreak in 2003, was also closely related to other coronaviruses
isolated from bats. These close genetic relations of SARS-CoV-1, SARS-CoV-2 and
other coronaviruses, suggest that they all have their ecological origin in bat

populations. Many of these coronaviruses can also infect several animal species. For
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example, SARS-CoV-1 infected civet cats and then humans, while the virus causing
the Middle East Respiratory Syndrome (MERS-CoV) is found in dromedary camels,

and has continued to infect humans since 2012.

All available evidence for COVID-19 suggests that SARS-CoV-2 has a zoonotic
source. Since there is usually limited close contact between humans and bats, it is
more likely that transmission of the virus to humans happened through another animal
species, one that is more likely to be handled by humans. This intermediate animal
host or zoonotic source could be a domestic animal, a wild animal, or a domesticated

wild animal and, as of yet, has not been identified.

All the published genetic sequences of SARS-CoV-2 isolated from human cases are
very similar. This suggests that the start of the outbreak resulted from a single point
introduction in the human population around the time that the virus was first reported

in humans in Wuhan, China in December 20109.

A number of investigations to better understand the source of the outbreak in China
are currently underway or planned, including investigations of human cases with
symptom onset in and around Wuhan in late 2019, environmental sampling from
markets and farms in areas where the first human cases were identified, and detailed
records on the source and type of wildlife species and farmed animals sold in these
markets.Results from these studies are essential to preventing further zoonotic
introductions of SARS-CoV-2 into the human population. WHO continues to
collaborate with animal health and human health experts, Member States, and other
partners to identify gaps and research priorities for the control of COVID-19,

including the eventual identification of the source of the virus in China.

Table 1. Countries, territories or areas with reported laboratory-confirmed COVID-19
cases and deaths. Data as of 23 April 2020*
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Community

Netherlands 34842 708 4054 | 138 transmission | O
Switzerland 28186 205 1216 30 transmission | O
Portugal 21982 603 785 23 Pending 0
Ireland 16671 631 769 39 Pending 0
Sweden 16004 682 1937 172 Pending 0
Austria 14924 91 494 31 Pending 0
Israel 14498 556 189 5 Pending 0
Poland 10169 313 426 25 Pending 0
Belarus 7281 558 60 5 transmission | O
Norway 7250 84 169 6 Pending 0
Kazakhstan 2025 30 19 0 Pending 0
Croatia 1950 42 48 0 Pending 0
Uzbekistan 1716 59 7 1 |Clusters of cases | O
Estonia 1559 7 44 1 Pending 0
Azerbaijan 1518 38 20 0 | Clusters of cases | 0
Bosnia and Community
Herzegovina | 1367 27 52 2 transmission | O
Slovenia 1353 13 79 2 transmission | O
China 84302 15 4642 0 Clusters of cases 0
Japan 11919 423 287 10 | Clusters of cases 0
Republic of
Korea 10702 8 240 2 Clusters of cases 0
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ESSENTIAL WORDS

desease - kasallik 00J1C3Hb
cause- sabab IpUYNHA
authority- hokimiyat BJIACTH
case- vogea, hodisa JIEJI0
symptom- belgi, alomat CHMIITOM

wholesale food market-

ulgurchi oziq ovgat bozori

ONTOBBIN MPOAYKTOBBIN
PBIHOK

initial patient- dastlabki bemor NICPBOHAYAIBHBIN MAIUECHT

market employee- bozor xodimi COTPYJIHUK PBIHKA

genomic sequence- genomik ketma ketlik TCHOMHas
MOCJICI0BATEIbHOCTh

animal species -hayvon turi BU/IbI )KMBOTHBIX

outbreak —avj olmoq BCIIBIIIIKA

wildlife species-

yovvoyi tabiat turi

BUJIbI JJUKOW IPUPOJIbI

diseasesmp3 | ISTENING TASK. Fill in the gaps. (listen a minute.com diseases)

One day,

diseases

Earth will be gone. | wonder. In fact, if all

doctors find vaccines and cures for them,

overpopulation if

change our planet.

explosion. I don’t think the Earth

It’s a really difficult question. Some diseases

horrible and

Think about the amount of

from diseases. There’d be a population

to feed so many people.

are really

found cures for those. Scientists have already found

of suffering. It would be great if scientists

many

diseases. It’s amazing how far science and medicine have come. I think more cures

for diseases

seem

If governments spent more money. They

little on controlling disease.

110




GRAMMAR VIEW

Ecnu xe moanesxariee 0003Ha4aeT JHIIO WK MPEAMET, MOIBEPTAIONIUICS TeHCTBUIO
CO CTOPOHBI JAPYroro JIMIAa WIH MPEAMETa, TO TIIaroji-CkazyeMoe yHoTpeOiseTcs B
dopme crpamarenbHOro 3aimora: The planets are attracted by the sun. IlnaneTsr
nputsaruBatorcs consiem. "Poltava" was written by Pushkin in 1828. «IlontaBa»
Ob1a HanucaHa [lymkunsiM B 1828 roxy.
B cTpanatenpHOM 3a70re UMEIOTCS TOIBKO JIBa BpeMeHu rpymibl Continuous: Present
Continuous u Past Continuous; ¢opma Future Continuous orcyrcTByer. B
CTpaJaTeTbHOM 3ajlore OTCYTCTBYIOT Takyke BpemeHa rpymmbl Perfect Continuous .
[Ipu oOpa3oBaHUM BOMPOCUTEIHHON (OPMBI BCIIOMOTATEIBHBIA TJAroy CTaBUTCS
nepen noanexanum: Am | invited? Ecnu BciomoratenbHbIH T1arost ynorpeosisercs
B cnoxkHol (popme (shall be, have been u T.1.), TO TOJIBKO MEPBBIA BCIOMOTATEIbHBIN
riaroj craButcs nepen noiexkarum: Shall 1 be invited? Have | been invited?
[Ipu oO6pa3oBanuM oOTpULIATETBHOM GoOpMbI dYacTHila NOt cTaBUTCA MOCHE
BcrioMorareiapHoro miaroia: | am not invited. Eciu BcroMoraTtelbHBINA TJ1aroi
ynotpebieH B cioxkHou ¢popme (shall be, have been u T.71.), To wactuma not craButcs
nocje mepBoro BeromoratensHoro rinarona: I shall not be invited, | have not been
invited.
EXERCISE 1.CHOOSE THE PROPER FORM OF THE VERB IN
BRACKETS.
1. He must (to remind, to be reminded) that we’ll have a meeting tomorrow. 2.
Their lesson must (not to interrupt, not to be interrupted). 3. He (to tell, to be told)
to take care of the wounded man. 4. It was difficult for them (to find out, to be
found out) his address. 5. Many guests (to invite, to be invited) to my brother’s
birthday party yesterday. 6. My brother (to invite, to be invited) many guests to his
birthday party yesterday. 7. My brother (to invite, to be invited) to his friend’s
birthday party yesterday. 8. These problems often (to speak of, to be spoken of).

9. | think that this patient must (to take good care of, to be taken good ci%rle of).



10. We (not to expect, not to be expected) them yesterday. 11. They (not to expect,
not to be expected) yesterday. 12. They (not to expect, not to be expected) us

yesterday. 13. We (to finish, to be finished) our work tomorrow.

EXERCISE 2. TRANSLATE THE SENTENCES INTO YOUR NATIVE
LANGUAGE

1. Our conversation was interrupted by a knock at the door. 2. Such questions
are not usually discussed at our meetings. 3. A new library will be opened in
this village next month. 4. Are many or few new houses usually built in our
city every year? 5. Do you know that this book was translated into English
only two years ago? 6. Our town is often visited by foreign tourists. 7. When
was Odessa liberated from the German fascists? 8. The doctor was asked to
help the sick woman. 9. When the teacher begins explaining to us a new rule,
he is never interrupted. 10. | wasn’t given this book though | wanted to read
it. 11. He was shown the way to the post-office at once. 12. | shall be
introduced to his family this evening. 13. He can be given these magazines on
Monday. 14. His address must be found as soon as possible. 15. This picture is
often looked at. 16. This performance is much spoken about. 17. His
yesterday’s lecture was listened to with great interest. 18. Those children must
be taken good care of. 19. Comrade Serov must be sent for at once. 20. This

sick man must be immediately operated on.

LESSON 16. POTENTIALLY HAZARDOUS FOODS

Grammar: Conditional 1

GET READY!

Before you read the text, talk about these questions.
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1. What does the expression Potentially hazardous food mean?
2. What are the characteristics of Potentially hazardous foods?

ePotentially hazardous Foods (PHFs) are foods that require time and temperature
control in order to prevent bacteria growth.

The following are considered PHFs:

Cooked or Raw Animal Products:

Meat, fish, and poultry

Dairy products, including custard pies

Eggs (except for air-dried, hard boiled eggs with an intact shell)
Cooked fruits or vegetables (including cooked starches)
Raw seed sprouts

Cut melons

Fresh herb-in-oil mixtures

Garlic-in-oil mixtures

Cut leafy greens (as of 5/1/13)

Cut tomatoes (as of 5/1/13)

The following are not PHFs:

Hard boiled, shell intact, air-dried eggs
Food with a water activity value of .85 or less
Food with a pH level of 4.6 or below when measures at (75°F)

According to the U.S. Food and Drug Administration, you should carefully control

the temperature of potentially hazardous foods because they can support the growth of

infectious or toxic microorganisms. Bacteria grows best between 41 degrees

Fahrenheit and 140 degrees Fahrenheit, known as the temperature danger zone.
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Potentially hazardous foods should be kept out of this danger zone, or they should be

in it for as short a time as possible to prevent the growth of harmful bacteria.

Meat-Dangerous bacteria can grow in meats -- including bacon, poultry, beef, fish,
pork and processed meats -- when the meat is not fully cooked. These bacteria can
make you sick or even kill you. Often overlooked as a source of potential hazard are
foods made with meats. These require extra caution when handling and cooking, and

they include gravies, meat casseroles, soups, stews and dressings.

Eggs-Raw eggs may contain Salmonella enteritidis, and even when eggs are lightly
cooked, you are at risk of infection. Avoid eating raw cookie or cake dough if they
contain eggs. If you are infected with Salmonella enteritidis, symptoms can occur

within 12 to 72 hours, and they include fever, abdominal cramps and diarrhea.

Dairy-Dairy products have the potential to grow bacteria when the temperature of the
products reaches 41 degrees Fahrenheit to 140 degrees Fahrenheit. Keep butter,
cheese, milk, cream, ice cream, whipped toppings, sour cream and any cream-based

sauces cooler than 41 degrees Fahrenheit.

Oil mixtures-Oil mixtures, including garlic in oil, are often overlooked as potentially
hazardous foods. These oil mixtures can contain the bacterium Clostridium botulinum
if not treated to prevent the growth of bacteria. They should be stored in the
refrigerator and used within two to three days. If the ingredients include salt or acids,

then the product has been preserved, reducing your risk of infection.

ESSENTIAL WORDS

potentially hazardous foods ) ) MMOTEHIUAILHO OMACHBIE
Potensial xavfli ovqatlar MPOTYKTHI
poultry- parranda JIOMAITHSIS ITUTTA
bacon- dudlangan cho’chga OexoH
go’shti
beef- mol go’shti TOBSIIMHA
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park-

istirohat bog’1

napk

risk of infection-

infeksiya xavfi

PHCK 3apakKeHUS

dairy product-

sut mahsuloti

MOJIOYHBIN TTPOAYKT

seafood-

dengiz taomlari

MOPCKOU IPOJYKTHI

cooked rice-

pishirilgan guruch

HpI/IFOTOBHCHHBII\/’I puc

weak immune system-

zaif immunitet tizimi

cnabasg UMMYHHas
cucremMa

suffer- azoblanmoq CTpaiaTh

certain circumstance- muayyan holat OIpeIeICHHOE
00CTOSATEIBLCTBO

internal temperature- ichki harorat BHYTPCHHSIS
TeMIeparypa

healthmp3 | |ISTENING TASK. Fill in the gaps. (listen a minute.com health)

| never about my health until recently. When | was a kid,

I exercise. Even in my twenties and thirties | was very

ill. 1 have been lucky all my life — always

health. | rarely get even a cold. | suppose

with you. Now | seem to be getting lots of little

. I should go to the doctor for a health check, but I’'m too

busy. The older you get, the about your health. One

good thing is that I’'m eating more healthily now . I no

longer have fast food and midnight snacks. | also sleep

I’ve read that getting seven or eight hours sleep every night

best things you can do for your health.

GRAMMAR VIEW

K mepBoii rpymme otHocsTes: Present Subjunctive, Past Subjunctive m Past Perfect

Subjunctive*. B aroil Tpymme CymecTBYeT JIMIIbL HEOOJBIIOE KOJUYeCTBO (hopm
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COCJTaraTejIbHOT0 HAKIOHEHHS, OTIMYHBIX OT ()OPM H3BSIBHTEIBHOTO HAKIOHCHHS:
1) Present Subjunctive riaromna to be umeer dpopmy be s Bcex Ul eTUHCTBEHHOTO
u MHOXecTBeHHoro uucia: 1 be, he (she, it) be, we be, you be, they be.** Present
Subjunctive rmarona to have umeer gopmy have mis Bcex JIMIl €AMHCTBEHHOTO W
MHO>XECTBEHHOIO 4Hcia M, TakuM oOpas3oM, ominyaercs oT Present Indefinite
U3BSIBUTEIHLHOIO HAKIIOHEHHUS TOJIBKO B 3-M JIMIIE €IUHCTBEH-HOrO ynciaa: | have, he

(she, it) have, we (you, they) have.

Present Subjunctive Bcex apyrux rnaronoB otiaudaercs oTr Present Indefinite
U3bSIBUTCIIBHOTO HAKJIOHEHHUS TOJIBKO OTCYTCTBUEM OKOHYAHHS -S B 3-M JIMIE
equacteenHoro yucia: | work, he (she it) work, we (you, they) work. 2) Past
Subjunctive rmarona to be ummeer ¢opmy Were s Bcex JIMI[ ¢AMHCTBEHHOTO H
MHO)KECTBEHHOT'O JIMI[a M, TakuMm oOpa3zoMm, omimuyaetcs ot Past Indefinite
M3bSIBUTCIIBHOTO HAKJIOHCHHS B 1-M W 3-M jMile eIMHCTBEHHOro umcia: I were, he
(she, it) were*** we (you, they) were. Past Subjunctive Bcex Apyrux riarojios
HOJHOCTRIO coBmamaeT ¢ Qopmoii Past Indefinite usbsBuTenbHOrO HakiaoHeHus: |
worked, he (she, it) worked, we (you, they) worked. 3) Past Perfect Subjunctive
BCcex riaronoB (Bkiarouas riaroi to be) momnocTeio coBnamaer ¢ gpopmoii Past Perfect
u3bsiBuTebHOr0 Hakiaounenus: | "had worked, he (she, it) had worked, we (you,
they) had worked. | had been, he (she, it) had been, we (you, they) had been. B
PUAATOYHBIX TIPEIOKEHUsIX y ¢ 1 0 B U 4 : If he break the regulation, he will be
Ecam on HapymuT 3T0 mocranoBineHue, fined. on Oynmer omrpadoBaH.

Present Subjunctive ymoTrpebinsercs riiaBHbIM oOpa3zom B AMepuke. B AHrmum srta
dopma coxpaHWIACh MPEUMYIIECTBEHHO B O(DHIMAIBLHOM S3bIKE (FOPUIHUSCKUX
aKTaxX, JOKyMEHTax). B COBpEeMEHHOM e JIMTEpaTypHOM W pPa3TOBOPHOM SI3BIKE
BMecTo Present Subjunctive o0saHO ymoTpebnsercs ¢opma coclaraTelbHOTO
HAKJIOHCHUS, mNpeacTapisiomas coboii coueranue should ¢ wunduaMTHBOM. B
MPHUIATOYHBIX MPEIOKEHUSAX 11 € T 1 TioMuMo codetanusi should ¢ napuaUTHBOM,

COCIaraTCJibHOC HAKJIOHCHHC BBIPAXKACTCA TAKIKC COUCTAHHMCM MOJAJILHOIO IJjiarojia
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may (might) ¢ uadurutuom: The teacher spoke slowly that his pupils might

understand him.

EXERCISE 1. COMPLETE THE CONDITIONAL SENTENCES (TYPE I) BY
PUTTING THE VERBS INTO THE CORRECT FORM.

A) If you (send) _this letter now, she (receive) it tomorrow.
B) If1 (do) __ thistest, | (improve) _ my English.
C) IfI (find) ___ yourring, | (give) it back to you.
D) Peggy (go) __ shopping if she (have) time in the afternoon.
E) Simon (go) to London next week if he (get) _ a cheap flight.
F) If her boyfriend (phone / not) today, she (leave)  him.
G) If they (study / not) harder, they (pass / not) the exam.
H) Ifit (rain) ___ tomorrow, | (have to / not) water the plants.
1) You (be able/ not) to sleep if you (watch) this scary film.
J) Susan (can/ move / not) into the new house if it (be /
not)  ready ontime.

LESSON 17. FOOD PREPARATIONS

Grammar: Modal verb ought to

GET READY!
Before you read the text, talk about these questions.
1. What are the rules for safe food practice?

2. What are food laws and regulations?

®Food Preparation

When you're working with food at room temperature, getting it ready to be cooked or
served, you need to take extra care.
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Any food preparation that takes place at room temperature is risky because it takes
place in the danger zone. Most bacteria grow fastest in the 20°- 50°C (68°- 122°F)
range, especially at 37°C (98°F) or body temperature. The longer hazardous foods are
in this range, the greater the chance that pathogenic bacteria will grow and/or produce
toxins which will cause foodborne illness. Potentially hazardous foods can be
prepared, processed and manufactured at room temperature, but for no more than two
hours.

This is because that time is too short for bacteria to grow or produce toxins at a level

that would likely cause harm.

Don't let foods be in the danger zone longer than necessary. If you need to leave your

work station for any reason, put food back in the refrigerator until you can start with it

again.

If you are preparing large amounts of food:
« Use small batches

= Use pre-chilled ingredients
e

>
B

. Pack food on ice
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Cooking
Food mixtures that contain hazardous foods should be cooked to an internal

temperature of at least 74°C (165°F). Verify the temperature with your probe

Cooking Food From Raw Temperature Requirement

Pork 71°C (160°F)

Poultry (whole) 82°C (180°F) for at least 15 seconds
Poultry (pieces or ground) 74°C (165°F) for at least 15 seconds
Ground meat (other than those containing 71°C (160°F) for at least 15 seconds
poultry)

Fish 70°C (158°F) for at least 15 seconds
Food mixtures containing poultry, eggs, 74°C (165°F) for at least 15 seconds
meat, fish or other potentially hazardous

foods

thermometer for at least 15 seconds.
Potentially hazardous food may include:

= Dairy products (such as milk and cheese)

« Meat

. Poultry
« Fish

. Eggs

Cooking Meats

Some types of meats have different minimum internal cooking temperatures. As
mentioned in the section on thawing, most bacteria are on the surface of food. So
when a solid piece of meat like a steak is cooked, the outside gets thoroughly heated
and the surface bacteria are killed, even if the centre doesn't reach 74°C (165°F).
When meat is ground up, any bacteria on the surface are mixed through the meat. To
make sure all bacteria are Kkilled, the meat must be cooked all the way through. The

following temperatures ensure adequate cooking of the meats and reduce the chance
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of bacterial survival.

Exercise 1. Translate the following words:sour 2- full 3- dry 4- rich 5- thirsty 6- moist
7- starve 8- succulent 9- bitter 10- sweet

Hot and Cold Holding

Holding food means keeping it at the right temperature once it's been prepared and
until it's served. Food can be held hot, cold or at room temperature depending on the
type of food and how long it's being held.

There are different requirements for each type of holding; we'll look at these next.
Hot Holding

When food is kept hot after being cooked, it's called “hot holding.” Some examples of
this are:

. Food held in a buffet

. Hot dogs kept hot in a hot dog cart

. Fast food held in a warming tray until it is served

Food being held hot for service or display must be held at 60°C (140°F) or higher at
all times. Use a probe thermometer to monitor temperatures regularly during the
holding time and record them. This is after the food has been cooked to the right
internal temperature.

Cold Holding

All foods being held cold for service or display must be held at 4°C (40°F) or lower at
all times. This is the same temperature they would be at in a refrigerator. Use a probe
thermometer to monitor temperatures regularly during the holding time and record
them.

Don't overfill containers. Use metal containers for all hazardous food since metal
conducts cold better than plastic.

Food can be held in the cold zone using a refrigerated unit or on ice. Containers of
food should always be moved into a refrigerator if they'll be stored overnight.

Cooling
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If cooked food needs to be cooled for storage or service, it must be done carefully
because the food will pass through the temperature danger zone. The food should be
placed on ice or refrigerated before it drops below 60°C/140°F. The faster the food is
cooled, the less time it spends in the danger zone, and the less risk there is of bacterial

growth.

Cooling foods too slowly is

one of the leading causes of foodborne illness.

The time it should take to cool food is:

Within two hours, the temperature of the food should drop from 60°C (140°F) to
20°C (68°F).

Within the next four hours, the temperature of the food should drop from 20°C (68°F)
to 4°C (40°F) or less.

As with cooked foods, the temperature of the food must be monitored during cooling
using your probe thermometer to make sure it's being cooled fast enough. Cooled
food must be stored at 4°C (40°F) or less.

Shallow Pans

The best way to cool food is to transfer the hot, cooked food from large containers to
shallow pans (2-3 inches/5-7 cm deep or less).

Partly cover pans to protect from contamination, but allow heat to escape. Place the
pans in the refrigerator to bring the temperature down quickly. Store them on the top
shelves to reduce the risk of cross-contamination while cooling. Stirring food will also
reduce cooling time significantly.

Once the foods are thoroughly cooled, cover tightly to protect from contamination and
to keep the food from drying out. Label and date the containers so that you'll know
how long to keep the food.

Large Containers

Cooling cooked food in large containers is much harder and can mean that food will
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be in the danger zone for a longer time, unless extra care is taken. You can make food
cool faster by:

= Placing the large container in a sink of ice water (ice water bath)

= Stirring

= Using an ice wand

= Adding ice directly to the food

m Dividing food into small
guantities

The temperature of the food
must be monitored during
cooling, using your probe
thermometer, to make sure it's
being cooled fast enough.

Cooling After Preparation

Food prepared at room
temperature should be cooled from 20°C (68°F) to 4°C (40°F) or less within four
hours. This applies to food right after it has been cooked. It also applies to food that
won't be cooked at all, such as a salad.

Use your probe thermometer to make sure food is being cooled fast enough.
Reheating

When hazardous foods are reheated, they need to be brought to their minimum
cooking temperature for at least 15 seconds. The food needs to reach that temperature
within two hours. As the food will pass through the danger zone, reheating should be
done as quickly as possible so use the highest temperature you can.

Foods like soups, stews or gravies should be brought to a boil. When possible, reheat
in small amounts so you can reheat faster. Remember to always use your probe
thermometer to check the reheating temperature.

Food can't be reheated in a hot-holding unit, like a holding oven, steam table or soup
122



urn, because they're not designed to heat food quickly or to high enough temperatures.

Be careful when using leftovers as they pass through the danger zone twice. Throw

out any leftovers after reheating (i.e., don't use the leftovers of a leftover).

ESSENTIAL WORDS

food preparation-

ovqat tayyorlash

IPHUTOTOBJICHUC ITUIITHU

contain- 0’z ichiga olmoq COJICPIKATh

covered- goplangan HOKPBITHIN

blanch- tozalamoq YHCTUTH JI0 OJiecKa
evaporate- bug’lamoq WCIIapEHUE

fold- goplamog CKJIa/IbIBATh

metal container- metal idish METAJUIMYECKUN KOHTEHHED
plastic container- plastic idish IUTACTUKOBBIM KOHTCHHED
monitor- monitor MOHHUTOP

transfer the hot-

1ssiqlik o’tkazish

rnepcaada ropadcro

reduce the risk-

xavfni kamaytirish

CHU3UTb PUCK

reduce cooling time —

sovutish vaqgtini

COKpPATUTb BPCMA OXJIAXKICHUA

kamaytirish
bacterial growth- bakteriya o’sishi OaKkTepHaIbHBIH POCT
small quantity- 0z miqdor HEOO0JIBIII0E KOJTUIECTBO

foodmp3 ) |STENING TASK. Fill in the gaps. (Listen a minute.com food)

Isn’t food

doesn’t like food? I don’t. There

You

greatest pleasures? Do you know anyone who

delicious food in the world.

the tastiest food in the world? This

whole lifetime eating a different dish every day. What’s

difficult question to

answer. My taste in food keeps changing. Sometimes my favourite is a dessert, but

then [

so many different dishes. Do

Nowadays we have to be careful

for us. We need

and go for a spicy curry. It’s great that countries have

national dish is best?

eat. Fast food is not good

on healthy food. Maybe we have to
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in the future. food you eat is good

for you.

EXERCISE 1. Test your knowledge

1. If you want coffee with breakfast, you should buy a of coffee tonight.
A) gallon B) pound C) cup D) quart

2. I would like a large, green of lettuce for tonight’s salad.

A) head B) jar C) can D) half a cup

3. Would you like a of chocolate or vanilla ice cream?

A) half dozen B) pint C) bag D) can

4. Pick up of whole wheat bread at the bakery.

A) half a pound B) a box C) a twelve-pack D) a loaf

5.1 need eggs for the Easter egg hunt.

A) a gallon B) a quart of C) half a dozen D) a teaspoon of

6. | need a of ground beef to make hamburgers for the picnic.
A) pint B) box C) head D) pound and a half

7. We need a of rice to make our special chicken and rice dish.
A) box B) gallon C) loaf D) teaspoon

8. The of toothpaste are located in the health and beauty section of the
supermarket.

A) quarts B) tubes C) pints D) sticks

9. Pick up a of soda for the party tonight.

A) head B) jar C) bag D) six-pack
LESSON 18. Canned foods

@ EXERCISE 2. Match each person or on the left with the correct definition on
the right. OCCUPATIONS
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1. atraffic warden 2. adustman 3. awindow dresser 4. an estate agent
5. asecretary 6. anundertaker 7. abricklayer 8. acivil servant
9.avet  10.anewsagent _ 11.a midwife

a) arranges shop-window displays

b) makes brick buildings and walls

c¢) works in a government ministry

d) controls parking and parking meters

e) collects rubbish from people’s houses

f) treats sick animals g) helps people buy and sell houses

h) sells newspapers and magazines from a shop

1) delivers babies

J) makes arrangements for funerals k) deals with office correspondence and records

GRAMMAR VIEW

I'maron ought dosorcen, credyem, credosano 6w B coueranuu ¢ In-definite Infinitive
y1'[0Tp€6JI}IeT05II[JI}IBI)Ipa}KCHI/I}IMopaJ'ILHOFO,Z[OJIPaPIJIPICOBGTa,
OTHOC}IHIGFOCHKHaCTOSII_IIGMYI/IJ'II/I6y,ZIymeMyI

He ought to help his friend.You ought to be more careful.

EXERCISE3. READ AND TRANSLATE IN TO YOUR NATIVE LANGUAGE.

1. Alex had no suit at all except what he ought to wera
2. In her prayer Sally was not perfect as she didn’t know what she ought to pray

for
Jill is a doctor and she ought to be able to help you
Little Frankie feraed everything, you ought to be careful with him

Its your birthday, you ought to have a cake

o 0o bk~ W

The parents don’t want to lose Nick, she ought to have warned them she was
coming

7. You are a thief, and you ought to be caught
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8. The space man glanced back and saw a humanoid creature that was bigger than
any man ought to be

9. This work is not for Freddy, he ought to be a professor

LESSON 18. PREPARATION OF DESSERTS, SWEETS.

Grammar: Present perfect

GET READY!

Before you read the text, talk about these questions.

1.What are the methods of preparing desserts?

2.What are the ingredients needed in preparing dessert and sweet sauce?

Dessert is a course that concludes a meal. The course usually consists of sweet foods,
such as confections, and possibly a beverage such as dessert wine or liqueur;
however, in the United States it may include coffee, cheeses, nuts, or other savory
items regarded as a separate course elsewhere. The word "dessert” is most commonly
used for this course in Australia, Canada, Ireland, New Zealand, and the United
States, while "pudding”, "sweet", or more colloquially, "afters” are also used in the
United Kingdom and some other Commonwealth countries, including Hong Kong and
India. The term dessert can apply to many confections, such as
biscuits, cakes, cookies, custards, gelatins, ice creams, pastries, pies, puddings, sweet
soups, and tarts. Fruit is also commonly found in dessert courses because of its
naturally occurring sweetness. Some cultures sweeten foods that are more

commonly savory to create desserts.

Firstly, in people who eat at irregular intervals, the desire for desserts may result from
a large burst of insulin after a heavy meal. The sudden “jump” in insulin causes a

rapid decrease in blood sugar levels, and thus increases the desire for sweets.
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https://en.wikipedia.org/wiki/Course_(food)
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https://en.wikipedia.org/wiki/Liqueur
https://en.wikipedia.org/wiki/United_States
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Another cause is the elimination of food products with plenty of
complex carbohydrates — whole-wheat bread, grits, cereals, bran, brown rice, and
wholemeal pasta. Their presence on the menu makes us feel satisfied after a meal, and
compensates for low blood sugar.The desire to improve your mood by
Ingesting sugar can also be a factor. Sweet snacks increase our production of the so-
called hormone of happiness.Your habits also play an important role. The more we
reach for after-dinner desserts, the more used to the sugar our bodies get — that means

more sweet snacks during the day.

Unfortunately, frequent ingestion of sweets is harmful for your body. Frequently
reaching for sweets may contribute to gaining excess weight or obesity.
Eating desserts which contain large amounts of sugar and fat adversely affects your
health — cakes with cream, chocolate bars with caramel, iced buns, waffles with sweet
toppings, pastry, etc.Therefore, you should replace traditional sweets with fruit-based
desserts, milk, nuts, dark chocolate, milk shakes,homemade smoothies and fruit

salads, homemade cakes with whole-wheat flour, and other similar healthy options.

EXERCISE 1. CONTINUE THE LOGIC LIST.
Bread, butter, sugar, cream,
K) shark B) scholar C) kids D) cheese E) steam
EXERCISE 2. FIND THE WORD DEFINITION
A bulb like vegetable with a strong smell and flavor and unpleasant taste is

A) onion B) potato C) tomato D) carrot E) cabbage

u9armP3 | ISTENING TASK. Fill in the gaps. (listen a minute.com sugar)

Sugar is an interesting food. Is it food? sugar is. It seems as though
the sugar. We cannot do without it. | wonder how much sugar we
have every day. When | was a kid, | . | even used to eat sugar cubes.
That’s so bad for your teeth. | still have but | have cut down
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http://holmesplace.ch/en/naturliche-hausgemachte-sportdrinks-a1424.html

sugar | have. | used to have three sugars in my tea. Now | have

none — three sugars in tea is . There are two things about sugar |

love. | love sprinkling a little sugar on strawberries and | love sugar cane juice.

, I think I could easily live without sugar. I’'m not sure if other

people can. What without sugar?

ESSENTIAL WORDS

conclude xulosaga kelmoq 3aKIII0YUTh

liqueur likor JIVKEP

compensate mukofotlamoq,zararni KOMITICHCUPOBATh

goplamog

improve yaxshilamoq yIydIiaTh

ingest sugar shakarni yutmoq TJI0TaTh caxap

sweet snack mazali desert clIaJiKasl 3aKycKa

obesity semirish OXHPCHHE

feel satisfied mamnuniyat his gilmoq 4yCTBOBATh ce0s
JIOBOJIbHBIM

compensate tovon puli KOMIICHCHPOBATh

homemade cake uyda tayyorlangan tort JOMAITHHH TOPT

GRAMMAR VIEW

Bpemena rpynmer Perfect BeipakaroT aeiicTBue, COBEpIIEHHOE K OIpe-IeJICHHOMY
MOMEHTY B HaCTOsIIeM, mpomeameM i Oyaymem. B pycckoMm si3bike, B
3aBUCUMOCTHA OT CMBbICIA MPEJIOKEHHS, ITUM BPEMEHAM COOTBETCTBY-IOT BpEMEHa

rjaroJjia COBepHIeHHOFO NIn HeCOBepHIeHHOFO BHAA.
I have written the letter.

1. Present Perfect o6pa3yercss mpu momoIu BcriomMoraTensHoro riaroiia to have B
dopme HacTosmiero Bpemernu (have, has) u Gopmbl mpryacTHst MPOIIEIIET0 BpeMEH!
(Past Participle) cmbicnoBoro rmarona: | have worked, he has worked, we have

worked.
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2. B BompocurenpHOl (opme BCroMoOraTenbHbIM TJIAarojl CTaBUTCS MeEpen

noiexammm: Have | worked? Has he worked? Have we worked?

3. OrpunatenbHas ¢popma 00pa3yeTcst MpU MOMOIIU YaCTUIIBl NOt, KOTO-pasi CTaBUTCS
nocie BcromorarensHoro rinarona: | have not worked, he has not worked, we have
not worked. 4. B BompocutenbHO-oTpHIaTeNIbHOM (hopMe dacThia NOt craBUTCS
HEIOCPEICTBEHHO mocie moaiexkamiero: Have I not worked? Has he not worked?

Have we not worked?

EXERCISE 3. PUT IN THE VERBS IN BRACKETS INTO THE GAPS.
USE PRESENT PERFECT. MIND THE SIGNAL WORDS (IF GIVEN).

The students _ aflight to Vienna. (to book)

Thecat _ amouse. (just/to catch)

Jack and Brian ___this picture. (just/to draw)

He  his friends. (already/to invite)

Julia. __ atable with three columns. (just/to make)

My friends __ the geography test. (to pass)

| the rabbits. (just/to feed)

The baby hedgehogs _ the water. You need to get more. (already/to
drink)

9. The teacher the keys, so he can't open the door. (to lose)

© N o g &~ w -

10.We the worksheets. (already/to download)

LESSON 19. EFFECT OF VITAMINS TO HUMAN
HEALTH

Grammar: Complex sentences

GET READY!
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Before you read the text, talk about these questions.
1. Should we take vitamins everyday?
2. What are the side effects of too many vitamins to the body of the person?

The early twentieth century was a crucial period for the identification and biological-
chemical-physical characterisation of vitamins. From then until now, many studies
have attempted to clarify into detail the biological role of the vitamins in humans and
their direct connection with certain diseases, either in a negative way (appearance of
deficiency diseases due to vitamin deficiency) or a positive way (use of vitamins to
treat diseases and/or to improve human health). Human nutrition, as a field of
knowledge, had a great impact at the beginning of the twentieth century. From 1912,
experiments such as those developed by English biochemist Frederick Hopkins
(1861-1947) demonstrated the existence of certain organic substances in food that are
essential for health. Hopkins called them ‘accessory food factors’. Shortly after that
discoveries, the Polish biochemist Casimir Funk (1884-1967) proposed the term
‘vitamins’ to identify the substances previously termed ‘accessory food factors’. The
etymology of the term vitamin derives from the Latin ‘vita’ (life) and ‘amina’; Funk
concluded that these substances were necessary for life and most of them contained an
amino group. Thus, in the early sixties, the identification of essential nutrients
necessary to support human life and health (macronutrients, micronutrients and trace
elements) was almost concluded. In the last half of last century, all vitamins were
identified, their chemical structures were determined and natural sources from which
vitamins can be obtained were described in detail. The biological role of each vitamin,
their connections with several metabolic pathways and human pathologies and their
Importance in human nutritional processes were also quickly established . Besides,
advances in chemical analysis/technologies during the last three decades have
provided the tools to produce vitamins in vitro (even at large scale). Consequently,
vitamins can be currently obtained by chemical synthesis, by isolation of natural

sources (fat-soluble vitamins) or by microbial biotechnology (mainly water-soluble
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vitamins). Thus, several human pathologies based on vitamins deficiency can be fully
eradicated or their prevalence decreases substantially thanks to (i) promotion of good
nutrition practices and (ii) use of dietary supplements containing mainly vitamins and
trace elements. Even so, malnutrition is still a massive problem, particularly in some
geographic regions characterised by poverty, poor nutrition understanding and
practices and deficient sanitation and food security. During the last five decades,
several scientific-technical reports have confirmed and/or suggested new biological
roles and properties for vitamins in human beings. Despite a large amount of existing
information, there are very few integrative studies carried out on the effect of the
vitamins on human health. In this sense, the work here presented summarises the main
recent evidences that provide an integrated and updated analysis about the effect of
vitamins in human health. The main aim is to understand how the use of vitamins
(from food or from dietary supplements containing vitamins) can improve human

health or the evolution of some specific disease.

Two groups of vitamins are distinguished based on their solubility (fat-soluble and
water-soluble vitamins). Each of these two groups exhibit significantly different

physical-chemical-biological characteristics.

vitaminsmp3 | |ISTENING TASK. Fill in the gaps. (Listen a minute. com vitamins)

Our bodies need vitamins. . If we don’t get enough vitamins,

. But how do we know if we’re vitamins. [

worry about that. Especially because a lot of the food | eat .

wonder how many vitamins there are in pizza and French fries. | know | should eat

more fruit and vegetables — that’s where . I thought about buying

vitamin pills and vitamin supplements. But then I didn’t of this. |

read these are not so good for you. | really need to read up on vitamins. |
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what they do. Where do | get vitamin A and what does it do? |

know vitamin C comes from fruit. | guess | more fruit.
ESSENTIAL WORDS

crucial period-hal giluvchi davr

identification-shaxsni tasdiglash

clarify aniglashtirmoq YTOYHUTH

direct connection to’g’ridan to’g’ri ulanish | mpsimasi CBsI3b

deficiency nugson NehUIUT, HEAOCTATOK

essential nutrient muhim ozuga HE3aMCHHUMOE

MMTATETHHOE BEIIECTBO

support human life inson hayotini qo’llab HOJI/ICPIKUBATh
quvvatlash 4eJI0BEYCCECKYO JKU3Hb

prevalence targalish pacnpoCTPaHECHHOCTh

derive sazovor bo’lmoq IPOU3BOTHBIIN

eradicate ildizi bilan yulib tashlamoq | nckopenuts

promotion yordam, ko mak MIPOJIBMYKEHHUE, TIOMOII]

evolution rivojlanish SBOJIIOLIHS

fat souble yog’da eriydigan YKHPOPACTBOPUMBIH

water souble

— suvda eriydigan

PactBopuMmblii Ha BOJE
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Table 19: Retention (%) of Vitamins (Formulated) in Extruded Feed Stored 3 Months
Vitamin Vitamins Only Vitamins, Minerals
And Choline Chloride
A 70-90 50-80
D3 75100 7590
E 90-100 50-80
K3 20-50 10-30
Thiamin 60-80 50-80
Riboflavin go-100 90-100
Pyridoxine (B6) 80-90 50-70
Biz H0-80 {0-70
Pantothenic Acid 80-100 80-100
Niacin 90-100 90-100
Folic Acid 50-65 40-65
Biotin 70-90 7O-90
C (STAY-C™) 90-100 70-98
Temperature up to 130°C and (or) Temperature over 130%C and (or)
shorttreatment time intensive/longtreatment time
Sources: Reddy and Love (1999)

GRAMMAR

Complex sentences are fascinating components of the English language. When used
properly, they can add depth to our writing. Complex sentences contain an
independent clause and at least one dependent clause.

An independent clause has the ability to stand alone as a sentence. It always makes a
complete thought. A dependent clause cannot stand alone, even though it has a subject
and a verb.

Complex sentences are friends and neighbors to compound sentences. There’s only
one difference. Compound sentences contain two independent clauses — that’s all

there is to it. Let’s break down a couple complex sentence examples into its parts.


http://www.yourdictionary.com/complex-sentence
http://examples.yourdictionary.com/examples-of-independent-clauses.html
http://examples.yourdictionary.com/examples-of-dependent-clauses.html
http://examples.yourdictionary.com/compound-sentence-examples.html

EXERCISE 1. PROVIDE A PROPER SUBORDINATOR TO FILL THE GAPS
IN THESE SENTENCES.

[y

® N oY p @D

I'm going to the bank I need some money.

I made lunch I got home.

it's raining, she's going for a walk in the park.
she finishes her homework soon, she will fail the class.
He decided to trust Tim he was an honest man.
we went to school, she decided to investigate the situation.
Jennifer decided toleave Tom _ he was too worried about his job.

Dennis bought a new jacket he had received one as a gift

last week.
Brandley claims that there will be trouble he doesn't complete the
job.

10.Janice will have finished the report the time you receive the letter.

LESSON 20. FRUIT AND VEGETABLES.

Grammar:Past perfect

GET READY!

Before you read the text, talk about these questions.

1.
2.

What fruit and vegetables should you eat every day?

What vitamins are rich in fruit and vegetables?

Fruit and vegetables should be an important part of your daily diet. They are naturally

good and contain vitamins and minerals that can help to keep you healthy. They can

also help protect against some diseases. Most Australians will benefit from eating

more fruit and vegetables as part of a well-balanced, regular diet and a healthy, active

lifestyle. There are many varieties of fruit and vegetables available and many ways to
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prepare, cook and serve them.

You should eat at least five serves of vegetables and two serves of fruit each day.
Choose different colours and varieties.

A serve of vegetables is about one cup of raw salad vegetables or 1/2 cup of cooked.
A serve of fruit is about one medium piece, 2 small pieces of 1 cup canned (no added
sugar) . Fruits and vegetables contain many vitamins and minerals that are good for
your health. These include vitamins A (beta-carotene), C and E, magnesium, zinc,
phosphorous and folic acid. Folic acid may reduce blood levels of homocysteine, a
substance that may be a risk factor for coronary heart disease Fruits and vegetables
are low in fat, salt and sugar. They are a good source of dietary fibre. As part of a
well-balanced, regular diet and a healthy, active lifestyle, a high intake of fruit and

vegetables can help you to:

e Reduce obesity and maintain a healthy weight
e Lower your cholesterol

e Lower your blood pressure.

Fruit is the sweet, fleshy, edible part of a plant. It generally contains seeds. Fruits are
usually eaten raw, although some varieties can be cooked. They come in a wide
variety of colours, shapes and flavours. Common types of fruits that are readily

available include:

v" Apples and pears

v" Citrus — oranges, grapefruits, mandarins and limes

v' Stone fruit — nectarines, apricots, peaches and plums

v" Tropical and exotic — bananas and mangoes

v’ Berries — strawberries, raspberries, blueberries, kiwifruit and passionfruit
v Melons — watermelons, rockmelons and honeydew melons

v Tomatoes and avocados.
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https://www.betterhealth.vic.gov.au/healthyliving/weight-management
https://www.betterhealth.vic.gov.au/health/conditionsandtreatments/cholesterol
https://www.betterhealth.vic.gov.au/health/conditionsandtreatments/blood-pressure
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Apple
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Pear
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Orange
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Grapefruit
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Mandarin
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https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Apricot
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Peach
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Plum
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Banana
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Mango
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Strawberry
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Raspberry
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Blueberry
https://www.betterhealth.vic.gov.au/notfound/?item=web%3a%7b03AB27D1-2DA0-4772-B751-48266E062576%7d%40en
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Passionfruit
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Watermelon
https://www.betterhealth.vic.gov.au/notfound/?item=web%3a%7b72E15A5A-AA45-487E-95F5-9C9AAD737F20%7d%40en
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Melon
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Tomato
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Avocado

Vegetables are available in many varieties and can be classified into biological groups

or ‘families’, including:
Leafy green — lettuce, spinach and silverbeet
Cruciferous — cabbage, cauliflower, Brussels sprouts and broccoli
Marrow — pumpkin, cucumber and zucchini

>

>

>

» Root — potato, sweet potato and yam

> Edible plant stem — celery and asparagus
>

Allium — onion, garlic and shallot.

Vegetables and fruit are a handy snack food and are easily carried to work or school.
Include them in everyone’s meals and snacks for a healthy, well-balanced diet. Some

suggestions include:

> Keep snack-size fruit and vegetable portions easily accessible in your fridge.

> Keep fresh fruit on the bench or table.

» Add fruit and vegetables to your favourite family recipes or as additions to your
usual menus.

> Use the colour and texture of a variety of fruit and vegetables to add interest to
your meals.

» Think up new ways to serve fruits and vegetables.
Some simple ways to serve fruits and vegetables include:

» fruit and vegetable salads

> vegetable or meat-and-vegetable stir-fries
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https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Lettuce
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Spinach
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Silverbeet
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Cabbage
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Cauliflower
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Brusselssprouts
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Broccoli
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Pumpkin
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Cucumber
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Zucchini
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Potato
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Sweet-potato
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Celery
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Asparagus
https://www.betterhealth.vic.gov.au/notfound/?item=web%3a%7bC4018061-F170-43AB-897B-65A836BD25CD%7d%40en
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Garlic
https://www.betterhealth.vic.gov.au/health/ingredientsprofiles/Shallot

» raw fruit and vegetables

» vegetable soups

» snack pack, stewed or canned fruits or dried fruits.

saladmp3 ) |STENING TASK. Fill in the gaps. (listen a minute.com salad)

Salad is important. | don’t eat enough salad. We prefer other

things. I’m a bit lazy when it comes to salad. | to make one. If

I’m at the salad bar of a restaurant, I will make the effort. I’ll pile

my plate as | can. Eating salad is so healthy. I really must try

to have some or three times a day. | think if everyone did this,
the whole world . There are so many delicious salad
vegetables. And then you put top to make it extra yummy.
Salads just look so healthy, and after eating them. | like all

kinds of salad. There are so many, from pasta salads to potato salad to a simple green

salad. They’re

ESSENTIAL WORDS

benefit foyda BBITO/IQ

regular diet muntazam parhez peryisipHas IueTa
healthy lifestyle sog’lom hayot tarzi 3JIOPOBEI 00pa3 KU3HH
active lifestyle faol hayot tarzi aKTUBHBIN 00pa3 KU3HH
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available mavjud UMEETCS B HATUYHH
addition qo’shimcha n00aBJICHHE

raw fruit X0m meva CBIpBIC (PPYKTHI
potassium kaliy KaJIuii

magnesium magniy MarHui

fiber tola BOJIOKHO

nutrient ozuga modda IUTaTeNIbHBIC BEIICCTBA
delivery vehicle yetkazib berish vositasi aBTOMOOUJIb JTOCTaBKU
high quality yugori sifatli BBICOKOT'O Ka4eCTBa
incremental change bosgichma bosqich o’zgarish | noctenenHoe n3MeHeHNE

@EXERCISE 1. Translate the words.

Tomatoes 2- Corn 3- Pumpkins 4- Spinach 5- Carrots 6- Beet roots 7- Potatoes 8-
Beans 9- Garlic 10- Peppers

Exercise 2. What vegetables are hidden:

1. arealso known as a love apple, is red and juicy and is strictly speaking a fruit.
2. is made into flakes for breakfast cereals, is yellow on the inside and covered

with green leaves.

3. are made into lanterns on Halloween and into pie on Thanksgiving?
4. is famous for giving Popeye his strength?

5. are loved by Bugs Bunny and are good for your eye.

6. are used in Russia and Eastern Europe to make a famous red soup called
Borsch?

7. are made into chips in the U.K. and into French fries in the USA?
8. Broad, runner, navy, soy, and lima are all varieties of
9. issaid to keep vampires away (and most other people too!).

10. _ come is many colors and different strengths of hotness?

EXERCISE 2. PUT THE VERBS INTO THE CORRECT FORM (PAST
PERFECT SIMPLE).

1. The storm destroyed the sandcastle that we (build) .
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2. He (not/be)  to Cape Town before 1997.

3. When she went out to play, she (do / already) her homework.
4. My brother ate all of the cake that our mum (make)

5. The doctor took off the plaster that he (puton) _ six weeks before.
6. The waiter brought a drink that | (not / order)

7. | could not remember the poem we (learn) _ the week before.

8. The children collected the chestnuts that (fall)  from the tree.

9. (he / phone) Angie before he went to see her in London?
10.She (not /ride) _ ahorse before that day.

GRAMMAR VIEW
Past Perfect oOpasyercst mpu momolmyd BeroMoraTelbHOro riarona to have B
dopme npomenmiero Bpemern (had) u Gpopmel mpuyacTHs MpoIIea-ero BpeMeH!
(Past Participle) cmeiciioBoro raarona: | had worked, he had worked.
Past Perfect ymoTpebnsercss s BBIpaKECHHS MPOIIEAIIETO JIeH-CTBUSA, KOTOPOE
y)K€ COBEpIIMJIOCH JIO0 OMNpelesIeHHOr0o MOMEHTa B nmponuioM. Past Perfect
MIEPEBOJUTCS HA PYCCKUM SA3BIK MPOIIEAIINM BPEME-HEM IJ1aroja COBEPIICHHOT O, a
HHOI'Ia 1 HCCOBCPIICHHOI'O B4, B 3a-BUCHUMOCTH OT CMBbICJIA IIPCIIIOKCHU. Past
Perfect mnpencraBisier cobOol  «IpeanpoIIeanee» BpeMs, TOCKOJIbKY OHO
BBIPAXKAET MPOIICAUICE JICUCTBUE 10 OTHOIIEHUID K MOMEHTY, TaKke
SBJISTIOIIEMYCS TIPOIIEAIIUM. ITOT MOMEHT MO-)KET ObITh YKa3aH: 0003HAUCHUSIMU
Bpemenu, Takumu kak by five o'clock x namu yacam, by Saturday x cyb66ome, by
the 15th of December x 15 oexabps, by the end of the year x xonyy 2o0a, by
that time x momy spemenu v T.11.:
We had translated the article by five o'clock.
By the end of the year he had learnt to speak French.
They hadn't finished their work by six o'clock.

We had shipped the goods by that time 139



LESSON 21. VEGETARIAN FOOD

Grammar: Reflexive pronouns

GET READY!
Before you read the text, talk about these questions.

1. What are all vegetable names?

2. Can you live off just fruit and vegetables?
Vegetarian cuisine is based on food that meets vegetarian standards by not
including meatand animal tissue products (such asgelatinor animal-
derived rennet). For lacto-ovo vegetarianism (the most common type of vegetarianism
in the Western world), eggs and dairy products (such as milk and cheese without
rennet) are permitted. For lacto vegetarianism, dairy products are permitted but eggs
are not, and for ovo vegetarianism eggs are permitted but dairy products are not. The
strictest form of vegetarianism is veganism, which excludes all animal products,
including dairy, honey, and some refined sugars if filtered and whitened with bone
char. There are also partial vegetarians (flexitarians), such as pescetarians who may
eat fish but avoid other types of meat. Vegetarian foods can be classified into several
different types: Traditional foods that have always

been vegetarian include cereals, grains, fruits, vegetables, legumes and nuts.

Soy products, including tofu and tempeh, which are common protein sources.
Textured vegetable protein (TVP), made from defatted soy flour, often included in
chili and burger recipes in place of ground meat. Meat analogues, which mimic the
taste, texture, and appearance of meat and are often used in recipes that traditionally
contained meat. Eggs and dairy product analogues in vegan cuisine (such

as aquafaba, plant cream or plant milk)
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Food regarded as suitable for all vegetarians (including vegans) typically includes:

» Cereals/grains: barley, buckwheat, corn, fonio, hempseed, maize, millet, oats, g
uinoa, rice, rye, sorghum, triticale, wheat; derived products such
as flour (dough, bread, baked
goods, cornflakes, dumplings, granola, Muesli, pasta etc.).

> Vegetables (fresh, canned, frozen, pureed, dried or pickled); derived products
such as vegetable sauces like chili sauce and vegetable oils.

> Edible fungi (fresh, canned, dried or pickled).

> Fruit (fresh, canned, frozen, pureed, candied or dried); derived products such
as jam and marmalade.

> Legumes: beans (including soybeans and soy products such as miso, soy
milk, soy yogurt, tempeh, tofu and TVP), chickpeas, lentils, peas, peanuts;
derived products such as peanut butter.

> Tree nuts and seeds; derived products such as nut butter.

> Herbs, spices and wild greens such as dandelion, sorrel or nettle.

» Other foods such as seaweed derived products such as agar, which has the same
function as animal bone derived gelatin.

> Beverages such as beer, coffee, hot chocolate, lemonade, tea or wine.

» Foods not suitable for vegans, but acceptable for some other types of
vegetarians:

» Dairy products (butter, cheese (except for cheese containing rennet of animal
origin), milk, yogurt (excluding yogurt made with gelatin) etc.) — not eaten by
vegans and pure ovo-vegetarians

» Eggs — not eaten by pure vegetarians, vegans and lacto-vegetarians (most
Indian vegetarians)

> Honey — not eaten by most vegans
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vegetarianism.mp3

LISTENING TASK. Fill in the gaps. (Listen a minute.com vegetarianism)

If was a vegetarian, | think the world would be a better
place. There land any more for cows and sheep to feed on.
We are forests because farmers want more

so we can eat beef. Vegetarianism is one way to help the

Earth. It’s also one way to help ourselves. So because we eat

too much meat. If we were all vegetarian, we would . We all

need to eat more vegetables. That’s the easiest way of

health. If we were all vegetarian, we would also save lots of money on healthcare. We

wouldn’t have all the you get with eating meat. I wonder if

we can all stop eating meat.

ESSENTIAL WORDS

animal tissue- hayvon to’qimalari TKaHU KMBOTHBIX
permit- ruxsatnoma pasperarh

texture- to’qima TEKCTypa

contain — 0’z ichiga oladi COJCPIKATh

vegan cuisine-vegan Bererapusinnap ONIXOHACH | BEraHCKas KyXHs
edible — qutulish mumkin CheTOOHBII

derived products- olingan mahsulotlar IIPOU3BOJIHBIC TIPOIYKTHI
herb- giyoh TpaBa

boiled beef- gaynatilgan mol go’shti OTBapHas TOBSAMHA
fried beef- qovurilgan mol go’shti »KapeHasi TOBsIMHA
international cuisine- xalgaro oshxona MEXKIYHAPOIHAS KYXHS

GRAMMAR VIEW

Bo3BpaTHbie MecToMMeHUs 00pa3yroTCs MyTeM NPHOABICHUS K MPUTIKATCIHHBIM
MECTOMMEHHS My, Our, your, JUYHBIM MecTomMeHus him, her, it, them m
HEONPEACICHHOMY MECTOMMEHHIO one okoHdaHums self (kK MecToOMMEHHSIM

CJIMHCTBEHHOTO uYmWcia) U Selves (K MEeCTOMMEHHUSM MHOXKECTBEHHO-TO YHCIIA):
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Yactuue -cs (-c»), KOTOpasi MPUCOSTUHACTCS K IJiarojaMm Jjisi TOro, 4To0bl MpUaaTh
UM BO3BpAaTHOE 3HAuY€HWE, TIOKAa3bIBas, 4YTO JEHCTBHE TMEPEXOJUT Ha Ca-Mo

JNEUCTBYIOLLEE JULIO:

He defended himself bravely.
She hurt herself.

Be careful, don’t cut yourself!
Go and wash yourself, Mary!

EXERCISE 1. CHOOSE THE CORRECT ANSWER.

1.He burnt with the matches.
a)himself

herself

2.Be careful! You might electrocute !
myself

yourself

3.0w! I've cut
myself

yourself

4.The cat has scratched
itself

myself

5.They're taking photos of .themselves(itself)

6.We're going to hurt if we're not careful.
myself
ourselves

LESSON 22. KITCHEN EQUIPMENTS

Grammar: Relative pronouns
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GET READY!
Before you read the text, talk about these questions.
1. What are examples of kitchen equipments?

2. What are cooking equipments?

Equipment

If a piece of equipment used in your kitchen comes in contact with raw food, it will
pick up the microorganisms that are on the food. If it then touches ready-to-eat food,
that food will be cross-contaminated.

To keep this from happening, all equipment must be washed, rinsed and sanitized
often, especially between being used with different foods.

It's very important to keep raw food away from cooked or ready-to-eat food. Raw
foods - including meat, other animal products like eggs, and raw fruits and vegetables
- may contain harmful microorganisms. The best way of avoiding cross-
contamination between raw food and ready-to-eat food is to have separate equipment,
utensils, cutting boards and preparation areas for each.

Colour coded utensils and cutting boards can help. Use one colour for raw foods, and
a different colour for ready-to-eat food. If you can't, then it's very important to
immediately wash, rinse and sanitize any surface that food (especially raw food)
touches each time it's used.

Equipment Care

To help prevent equipment cross-contamination you should:

Keep sanitizing solution on hand in a bucket or labeled spray bottle, mixed to the
proper strengths.

Keep wiping cloths in sanitizing solution to keep bacteria from growing on the cloth.
Replace cutting surfaces if they have cracks, crevices or open seams. Damaged

surfaces can't be cleaned well enough to get rid of harmful microorganisms.
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Remember that meat slicers come into contact with food and must be taken apart and
thoroughly cleaned and sanitized after use. If slicers are used several times every day,
clean the equipment throughout the day to remove
bacteria from cutting surfaces. Take the slicer apart and

thoroughly clean it at the end of the day.

Change utensils (i.e., knives, ladles, tongs, etc.) often
throughout the day. If a utensil is dropped, don't wipe it
on your apron or cloth and reuse it. It's dirty and must be
sent to the dish washing area and replaced with a clean

one.

Can opener blades enter the can and touch the food. They
must be cleaned regularly.

How Could This Happen?

To show you how easy it can be for food to get cross-
contaminated, consider this example.

A food handler slices raw chicken on a cutting board. The
raw chicken is contaminated with Salmonella bacteria,
which is commonly found on raw poultry, but is
destroyed by cooking. The raw chicken contaminates the
board, the knife and the food handler's hands.

The food handler wipes the contaminated knife and board

with a cloth, and sets them aside. Now the board, knife,

cloth and food handler's hands are all contaminated with
microorganisms from the raw chicken.

Sitting out at room temperature, Salmonella bacteria multiply very quickly. The
microorganisms can't be seen, so other food handlers in the kitchen won't know that

all of these objects are contaminated.
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Another food handler picks up the knife and cutting board, and uses them to chop
lettuce for a salad. The lettuce is now contaminated with Salmonella bacteria.

To prevent this, the knife, cutting board and cloth need to be cleaned and sanitized
before they come into contact with any food or food contact surfaces. The food
handler's hands need to be washed before handling any other food or food contact

equipment.

Clearing Tables

Tables should be cleaned and sanitized between customers. Use sanitizer and a clean
damp cloth or a disposable paper towel to make sure any contaminants on the table
are removed. Cloths used for cleaning tables should be clean and shouldn't be used for
any other purpose.

If there are any table linens (tablecloths, cloth napkins, placemats) they should be
changed between settings. Any table linens used must be clean and in good repair.
They must be laundered between uses.

Equipment

Your equipment needs to be cleaned often enough to keep it from getting a buildup of
food residue or any other contaminants like dust or debris.

Equipment that's used without breaks at room temperature or used with hazardous
foods needs to be cleaned and sanitized at least once every four hours and between
being used with raw and ready-to-eat foods. Some examples would be a meat slicer or
grinder, cheese slicer or food processor. It's a good idea to have more than one piece

of equipment when possible, so that one can be used while the other is being cleaned.

ESSENTIAL WORDS

cutting board- Kecum taxracu KyXOHHasl TOCKa
measuring cup- so’lchov stakani yanika Jijisi u3MepeHue
measuring spoon- o’Ichov qoshig’i JIO’KKA ISl UBMEPEHUE
vegetable peeler- sabzavotlarni tozalash vositasi | HOXb [JII YUCTUTH OBOIIU
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whisk — gogib tashlamoq IPOTEPETH

bread knife - non pichog’i HOXB JJI5 XJ1€0

knife sharpener- pichoq charxlovchi JIeNaTh HOXb OCTPBIM
kitchen pan- oshxona idishi KyXCHHasi CKPOBOPOJIKA
blender- blendir OydHIED

Kitchen sink- oshxona rakovina KyXCHHAs] paKOBHHA
oven mitts — qo’lgoplar NePYATKH JIUIS TICUKH
ladle- cho’mich

greater- qirg’ich TEpKa

shearps- chirpi

sponger - idish yuvadigan latta ryOKa JiJIsl MBIThSI TTOCY/I
towels - sochiglar IOJIOTEHIIBI

GRAMMAR VIEW

OTHOCHTEIbHBIE MECTOMMEHUS CYKAT Ui CBSI3U MPHIATOY-HBIX IPEIIONKEHUN C
rinaBHbIM. OHH SBJISIOTCS. COFO3HBIMU CIIOBAMH, KOTOPBIE OTIIMYAIOTCS OT COIO30B TEM,
9YTO OHHM HE TOJBKO CBS3BIBAIOT IPUAATOYHOE IMPEA-JOXKEHHE C TIaBHBIM, HO H
SBISIOTCS YIEHAMH MPHIATOYHOIO MpEMIOKeHus. I CBA3M INPHAATOYHBIX
HPEMIOKEHUI — MOJIEKAINNX, CKa3ye-MbIX W JOMOJHHUTEIBHBIX C  TJIABHBIM
yInoTpeosroTess Mectoumenuss Who kmo (wWhom koeo), whose weii, what umo, kaxoti,
which komopwi, xaxou, kmo, umo. OHU SBISIOTCS, TaKUM OOpa3oM, TEMH XK€
BOIIPOCUTEILHBIMU MECTO-MMEHUSAMU, HO YIMOTPEOJIEHHBIMHA HE JJIS BOIPOCA, a IS

CBSI3U MPEIOKCHHMN *:

The article that (which) I translated Cratbs, koTopyto s iepeBen Buepa, yesterday was

Very easy.

The man about whom we were talking yesterday (= whom we were talking about

yesterday) will come at five o'clock.
The student who is standing at the window is my brother.

EXERCISE 1. PUT IN THE RELATIVE WHO, WHICH OR WHOSE WHERE
NECESSARY.
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©CoOoN O~ RE

10.

1.
2.

oil, ca

anima

This is the boy had an accident.

Yesterday | saw a car was really old.

Mandy is the girl | met on Friday.

| haven't seen Frank, brother is five, for a long time now.

The robber stole the car the lady parked in front of the supermarket.
Thisisthe man ___ house is on fire.

Can | talk to the girl Is sitting on the bench?

The book you gave me is great.

She likes hamburgers are hot.

Bill Clinton, was President of the USA, has only one daughter.

LESSON 23. TYPES OF COOKING OIL

Grammar: Indefinite pronouns.

GET READY!

Before you read the text, talk about these questions.

How many types of oil are there in your country?
Which is the best cooking oil for health?

Cooking oil is plant, animal, or synthetic fat used in frying, baking, and other types of
cooking. It is also used in food preparation and flavouring not involving heat, such
as salad dressings and bread dippings like bread dips, and may be called edible oil.
Cooking oil is typically a liquid at room temperature, although some oils that contain
saturated fat, such as coconut oil, palm oil and palm kernel oil are solid. There is a
wide variety of cooking oils from plant sources such as olive oil, palm oil, soybean
nola oil (rapeseed oil), corn oil, peanut oil and other vegetable oils, as well as

I-based oils like butter and lard. Oil can be flavored with aromatic foodstuffs
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such as herbs, chillies or garlic. Heating oil changes its characteristics. Oils that
are healthy at room temperature can become unhealthy when heated above certain
temperatures, so when choosing a cooking oil, it is important to match the oil's heat
tolerance with the temperature which will be used.[19] Deep-fat frying temperatures
are commonly in the range of 170-190 °C (338-374 °F), less commonly, lower
temperatures > 130 °C (266 °F) are used.[20]

Palm oil contains more saturated fats than canola oil, corn oil, linseed oil, soybean oil,
safflower oil, and sunflower oil. Therefore, palm oil can withstand deep frying at
higher temperatures and is resistant to oxidation compared to high-polyunsaturated
vegetable oils. Since about 1900, palm oil has been increasingly incorporated into
food by the global commercial food industry because it remains stable in deep frying,
or in baking at very high temperatures, and for its high levels of natural antioxidants,
though the refined palm oil used in industrial food has lost most of its carotenoid

content (and its orange-red color).

The following oils are suitable for high-temperature frying due to their high smoke
point above 230 °C (446 °F):

Avocado oil

Mustard oil

Palm oil

Peanut oil (marketed as "groundnut oil" in the UK and India)
Rice bran oil

Safflower oil

Semi-refined sesame oil

vV V V V V V V V

Semi-refined sunflower oil
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ESSENTIAL WORDS

vegetable oil

o’simlik yog’1

pacTUTCIbHOC MACJIO

low saturated fat

kam to’yingan yog’

C HU3KHM COJACPIKAaHUEM
HACBIMICHHBIX JKUPOB

fat content

yog’ tarkibi

KUPHOCTh

corn oil misr yog’i KYKYpY3HO€ Maclio
medium temperature o’rtacha harorat CpeJIHSs TeMIIepaTypa
sunflower oil kungaboqar yog’i TI0JICOTHEYHOE MacCJIo
olive oil zaytun yog’i OJIMBKOBOE MAacCIIO
heart disease yurak kasalligi cepaeuHsss 00JIe3Hb
peanut oil eman yog’i apaxucoBOE MACJIO
pantry ombor KJ1a/10Bast

solid fat qattiq yog’ TBEP/IbIN JKUP
carbohydrates uglevodlar YIJIEBOIbI

mineral mineral MUHEpaJbHas

melted butter

eritilgan sariyog’

PACTOINNICHHOC MAaCJIO

@EXERCISE 1. Match the words on the left with their opposites on the right.
1.day  a. bottom 1.

2. friend b. cause 2.

3.loss  c.enemy 3.

4. result d. failure 4.

5. sea e. gain 5.

6. sorrow f. joy 6.

7. success g. land 7.

8. sunset h. night 8.

O.topi. peace?9.

10. war j. sunrise 10.

EXERCISE 2. FILL IN THE CORRECT PRONOUN

1. Does (anyone,everyone,no one,someone) want to play tennis this afternoon ?

2. What's that smell? - | think (something,nothing,anything,everything) is

burning.
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3. lasked if ( everyone, no one, anyone, someone) wanted ice cream,
but (nobody, somebody, everybody, anybody) did, so I just bought one for
myself.

4. Did (anyone,someone,no one,everyone) call me while | was out ?

5. You face looks familiar. Haven't | seen you (somewhere,
anywhere,nowhere,verywhere) before ?

6. She left the room without saying (nothing,something,everything,anything).

7. This doesn't look like a very nice restaurant. Can we
go (somewhere,anywhere,nowhere,everywhere) else ?

8. I'have (everything ,something,nothing,anything) more to say to you. Good
Bye !

9. I have never been (anywhere,everywhere,nowhere,somewhere) more beautiful
than Rio de Janeiro.

10.1t felt strange. | was sure that ( someone,no one, anyone)was looking at me.

GRAMMAR VIEW
KHeonpeneneHHB MMECTOHUMEHHU S M OTHOCATCSI MECTOUMEHUSI SOME,
any, no (u ux mpom3BoaHbIC), None, much, many, little, few, all, both, either,
neither, each, every (u ero npoussoansic), other, one. Some ymorpebnserci By T -
BEPAMUTEIIbH Bl X IPEIJIOKEHUAX, a ANy BO TP U L a T €J b H Bl X
MIPEIIIOKEHHSIX, OOIUX B O T P O C a X * (MPSAMBIX U KOCBEHHBIX) © Y C JT O B H BI X
npennoxedusaXx. OH: ynoTpeOIAIOTCS KaKk B KaueCTBE MECTOUMEHHIA-
MpUaraTelbHbIX, TaK W MECTOMMEHHH-CYIIECTBUTEIbHBIX. 1. Some wu any
yHOOTPEOJISAIOTCSA CO 3HAUEHUEM HECKONbKO, KakKue-mo, Ka-Kue-Hubyow; a) B kauectBe
MECTOUMEHUU-TIpUIIATaATeEdbHbI X NEpe]l CYIIECTBUTENb-HBIMU BO M H O
K €CTBEHHO M uncie. B 3ToMm ciaydae SOME U any Ha pyCCKUU SI3bIK 4acTO HE
MEPEBOSATCS OTJAEIBHBIMU CIIOBAMHU

He asked me som questions Le1
5



Have you got any interesting books?

LESSON 24. SERVING FOOD AT THE RESTAURANTS

Grammar: other

GET READY!
Before you read the text, talk about these questions.

1. What are the types of service in restaurants?

2. What is proper etiquette for serving food?
Serving Food
Microbiological contamination can also happen when food is being served to
customers. To keep from contaminating food as it's being served, you should follow
these tips:
Use single-use disposable plastic bags, wax paper or disposable gloves to give out
food.
Cover cutlery (forks, knives and spoons) and keep glasses upside down if they're out
but not in use.
- Use trays to serve.
Don't touch the surfaces of dishes or utensils that come into contact with mouths or
food - like insides of glasses, straws or eating ends of cutlery.
Don't put your thumb on top of a plate to hold it. Hold plates underneath with
your thumb on the rim.
Garbage Control
Garbage containers inside your food premises should be easy for your staff and
customers to use. There should be enough available to keep them from getting
overfilled, and the containers should be emptied often to prevent overfilling and
maintain your premises in a sanitary condition. Any time garbage containers are full,

they need to be emptied.
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Lids or other kinds of covering, like a garbage container inside a compartment with a
swinging door, will help to prevent odours, pests and airborne contamination.
Garbage containers should be cleaned and sanitized after each use, so they need to be
made of durable materials.

When garbage is taken to containers outside your premises, those containers need to
be made in a way to keep pests out and any odours or health hazards, like

contaminated food, in. Any spills or leaks should be cleaned up right away.

french_friesmp3 | ISTENING TASK. Fill in the gaps.(listen a minute.com French fries)

Someone that French fries are not French. There must be

between fries and France,

wouldn’t be called French Fries. Wherever they are from, I love them. I guess they’re

the food in the world. Everyone eats French fries. They are

— you can eat them with so many things. You can even have

a French Fries sandwich. People things on top of French

fries. | love ketchup and mayonnaise on my fries — both together. You

salt. The only time I don’t like fries is when they are cold. 1

get angry fries that aren’t hot in a fast food restaurant. |

immediately. All of French fries

has made me want to eat some.

EXERCISE 1. FILL IN THE GAPS

EATING OUT,
I’m a terrible cook. I’ve tried hard but it’s no use. I’ve got lots of 1, I choose a
2 . lwanttocook, I readthe 3 . I prepare all the necessary 4 and follow
the instructions. But the result is terrible, and I just have a sandwich or some other
quick 5 .Soloften 6 .Idon’tlike grand restaurants. It’s not the expense; it’s

just that I don’t feel at ease in them. Firstthe 7 gives me a(an) 8  which I
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can’t understand because it’s complicated and has lots of foreign words. At the end of
the meal when | pay the 9 . I never know how much to leaveasa 10 . | prefer
11 places, like hamburger shops where you pay at once and sit down and eat
straightaway. And | like 12 places, where you buy a meal in a special container
and take it home.

1. A) cookery books B) menus C) recipe D) ingredients

2. A) menu B) take-away C) food D) dish

3. A) cookery books B) menu C) recipe D) ingredients

4. A) cookery books B) menu C) recipe D) ingredients

5. A) eat out B) take away C) snack D) fast food

6. A) eat out B) take away C) snack D) cook

7. A) servant B) waiter C) hostess D) receptionist

8. A) cookery book B) menu C) recipe D) ingredient

9. A) bill B) income C) tip D) receipt

10. A) gift B) money C) tip D) dish

11. A) eat out B) cookery C) snack D) fast food

12. A) eat out B) take-away C) fast food D) take-out

EXERCISE 2. CHOOSE ANOTHER, OTHER, OTHERS, THE OTHER, THE
OTHERS TO COMPLETE THE SENTENCES BELOW.

1.1 have been to New Zealand, Australia and many (others,another,other) countries.
2.1'd like (another, other, others) beer, please.

3.Where is the ( other, other, another) shoe? There is only this one in the shoe rack.
4.1 think you should see (others, another ,other) people.

5.1've talked to Josh and Sarah, but | haven't talked to the (other, another, the others )
students yet.

6.He has two brothers. One is tall and handsome and (another, other, the other) is
short and unattractive.

7.Ask me (others, other, another) question if you want. | know all the answers.
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8.Forget about this now. We have (other, others, another) problems.
9. Only two computers work, all the (another, other, others) don't.

10. Some people voted 'yes', some people voted 'no’, and (others, other, another) didn't
vote.

GRAMMAR VIEW
Mectoumenue other opyeoii, dpyeue ynorpeOasioTCs Kak B KaYeCTBE MECTOMMEHHS -
mpujiaraTtCjibHoro, Tak U MCCTOMMCHUA-CYIIICCTBUTCIIBHOTO.
B kauecTtBe MecTomMeHus-mpwiarareipbHoro Other  ymortpeOnsercs mepen
CYHICCTBUTCIIBHBIMU KaK B CIMHCTBCHHOM, TdK U BO MHOXXCCTBCH-HOM YHCJIC. Hepe;[
other, KaK TICpca BCAKUM IMpUIAraTCIbHbIM, OIPCACIAIOINM CYHICCTBUTCIIBHOC,
MOKET CTOSITh KJIACCUPUIMPYIOMUNA WM HHIAUBUAYATU3UPYIO-IIUN apTUKIb, WA
OTCYTCTBOBATb apTHUKJIb, B COOTBCTCTBHUU C IIPpaBUIIAMH YIIO Tpe6JIeHI/ISI apTHKHGﬁ.
Knaccudurupyromuii apTHKiIb an mumeTcs ciutHo ¢ Other, o6pasys MectonMenue
another:
Give me another example.
The house is on the other side of the street.
Where are the other books that | gave you?
He has other intentions.
[Tocne other MmoxeT yrmoTpeOIaThess HEOMPEAeICHHOE MECTOUMEHHE ONe BO
I/136e}KaHI/Ie IMOBTOPCHUA PAHCC YIIOMAHYTOTI'O CYHICCTBUTCIIBHOI'O

This is not a very good example; | want another one.

LESSON 25. UZBEK CUISINE
(ORIENTAL DASTARKHAN)

Grammar: Gerund
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GET READY!

Before you read the text, talk about these questions.
1. What kind of food are popular in Uzbekistan?
2. What is the national dish of Uzbekistan?

Influenced by diverse cultures that in the long history have been brought here by
various nations conquering Central Asia, the national Uzbek cuisine has formed into a
unique oriental cuisine. The basic ingredients of Uzbek dishes are flour, meat (usually
mutton), fat of a sheep’s tail, vegetables, herbs and spices, and, in almost all food, a
considerable amount of oil of different sorts - that of cottonseed, sesame or sunflower,
which make Uzbek food highly nourishing and rich in calories. Pork is never used in
the Uzbek cuisine. Some of the Uzbek dishes are cooked only by men, while others
exclusively by women. The cooking of some special dishes is connected with

particular holidays and festivals, important events and beliefs.

Uzbekistan's signature dish is palov (also spelled pilaff, plov, pilau, pilav, polow,
pulaw, pulao, osh), typically made with rice, meat, grated carrots, onions and special

spices. Herbs and spices, such as coriander, zira (zra, kumin), barberries, sesame,
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basil (raihon), and others, are special features of Uzbek food, some of them whetting
your appetite, and others having curative effect. Katik (sour milk, classic yogurt, also
spelled katyk, gatiq) is also a common ingredient in Uzbek food, together with the
summer radish, which is not so pungent as the black radish, and even sweet if cooked
with carrot in oil. The dishes of the Uzbek cuisine are often cooked with the use of

special devices and kitchen utensils:

» - kaskan (steamer). Some of the Uzbek dishes, such
as manty and khanuma (other notable uzbek national dishes), acquire their
original taste only if steamed in a special pot - kaskan with removable grids;

» - tandir oven (also spelled tandyr, tandoor), a Central Asian clay oven. Tandir is
handmade and has the form of a huge clay jug, placed vertically or horizontally.
Horizontal tandirs are used for baking traditional Uzbek bread, while vertical
ones are more suitable for samsa pasties (also spelled somsa, samosa,
$amoosa);

> - kazan, a cast-iron cauldron with thick walls. There are a number of Uzbek
dishes that can be cooked only in a kazan over an open fire, for it retains heat

well and distributes it evenly.
The national tableware, in which food is traditionally served, includes:

> - kosaeating bowl (also spelled kasa, kese, qosa, gasa). Usually used
for shurpa - a delicious soup made of meat and vegetables; lagman and norin,
noodle-based dishes;

> -lagan, a large dish decorated with traditional painting for serving pilaf, manty,
dimlama (a meat and vegetable stew) and various kebabs;

» -piala, a small kosa for tea - green tea is the national hot beverage taken

throughout the day.
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In Uzbekistan traditionally teahouses (chaikhanas) are very popular and have a
cultural importance. Green or black tea always accompanies a meal and is typically
taken without milk or sugar. Tea and oriental sweets are automatically offered to

every guest as a symbol of hospitality.

Traditionally Uzbeks have meals on the floor or, in summertime, on atopchan (a
large wooden bed of a particular shape), on which they put a short-legged table and
cover it with a dastarhan (tablecloth); very often they manage without the table,
simply spreading the dastarhan on the floor or on a topchan. Around the dastarhan
they put colourful kurpachas (kurpacha is a traditional Central Asian thick cotton-
wool blanket / mattress) and small cushions, so that guests can have a little rest after a

nourishing dinner.

However, it is not only the natural, fresh and salutary ingredients, special kitchen
utensils or traditional ways of having a meal that makes the Uzbek cuisine so original

and attractive, but the famous, infinite Central Asian hospitality.

ESSENTIAL WORDS

diverse culture xilma xil madaniyat pasHble KYJIbTYPhI
various nation turli millat pasHble HALUU
conquer yengmoq 3aBOCBATh

typically odatda THUITHYHO

delicious mazali BKYCHO

decorated dish bezatilgan taom JeKOpaTHBHAs OJroa
hospitality mehmondo’stlik TOCTUTIPUUMYUBOCTH
special feature maxsus xususiyat OTJEIHHOE KaueCTBO
uzbek style o’zbek usuli Y30eKcKuii CTUITh
eastern style sharqgiy uslub BocTounslit cTuib
5.

LISTENING TASK. Fill in the gaps. (listen a minute.com energy)
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My energy levels down. Sometimes I’m full of energy,

and sometimes I'm energy. Mornings are when my
energy levels are high. I wake up . I don’t need 30
minutes to wake up, like some people | know. For food |
eat doesn’t affect how energetic I am. Some people lunch,

while others complain they need to eat something for an

| seem to have the same level of energy nothing all day.

The one thing that does affect my energy is the weather. A bright, sunny day gives me

lots of energy. A dull, me feel

I also have a lot of energy if I'm doing something exciting -

study or work.

GRAMMAR VIEW

['epynaumii npencrapiseT co00il HeMMYHYIO (hOpPMY Tiaroia, BRIpakarollylo Ha3BaHHE
JIeUCcTBUST U 00Jafamllyl0 Kak CBOMCTBaMU TIJjaroia, TaK W CBOWCTBaMU
CYILIECTBUTEIBHOTO. B pycckoM s3bike HET (POpPMBI COOTBETCTBYIO-IIEH TE€PYHIUIO.
OYHKIIMM TEepyHAHUS BO MHOTOM CXOJHBI € (QYHKUMSIMH HWHQUHUTHBA, TaKXKe
COUYETAIONIETO CBOMCTBA IJIarojia Co CBOMCTBAMH CYHIECTBUTEIBHOTO

OO6nanas cBOMCTBAMH CYIIECTBUTENHLHOTO, TEPYHIANHN, KaK 1 MHPUHUTHUB, BBI-TIOJIHSET
B TMPEJIOKEHUU CHHTAKCHYeCKMe (QYHKIMH ASTOW dYacTh peud. Tak, Hampumep,

FGPYHHHﬁ, KaK 1 BCAKOC CYIICCTBUTCIBHOC, MOXKCT CIIYKHUTDh B IIPCAJIOKCHUH
Reading is her favourite occupation.

Swimming is a good exercise.

Her greatest pleasure is reading.

| remember reading it.

I am fond of reading.
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| think of going to the south in the autumn.

K uymcny cymecTBUTENBHBIX, MOCIAE KOTOPBIX YAaCTO YHOTpPEOdseTcs TepyHIuld B

(GYHKIIUH OnpeaeICHIsI, OTHOCSTC:
astonishment (at) yausnenue
disappointment (at)

pasouapoBanue surprise (at)

ynusienue apology (for)

n3BuHenue plan (for) mran

preparation (for) npuroroBieHue

reason (for) npuurHa, 0OCHOBaHHE
experience (in) ombIT interest (in) uarepec
skill (in) mactepcTBO

art (of) uckycctBo

chance (of), opportunity (of) yno6usIi ciry4aii
fear (of) crpax

habit (of) npuBbruka

hope (of) manexma

idea (of) mbicib, naes

importance (of) BaxxHOCTB

intention (of) namepenne
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means (of) cpenctro

method (of) metox necessity (of) Heo6xoauMOCTh
pleasure (of) ynoBosabscTBHE

possibility (of) BoaMoxHOCTE

problem (of) mpoGaema

process (of) nporecc

right (of) npaso

way (of) crocob

objection (to) Bo3pakenue

EXERCISE 1. COMPLETE THE SENTENCES WITH THE GERUND FORM
OF THE VERBS IN PARENTHESES.

She is good at (dance) .

He is crazy about (sing) .

| don't like (play) cards.

They are afraid of (swim) in the sea.
You should give up (smoke) .

Sam dreams of (be) a popstar.

He is interested in (make) friends.
My uncle is afraid of (go) by plane.

We insist on (cook) the dinner ourselves.
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LESSON 26. JAPANESE CUISINE

Grammar:infinitives

VectorStock™ VectorStock.com/10239244

GET READY!

Before you read the text, talk about these questions.

1.What do Japanese people eat every day?

2. Why is Japanese cuisine popular?

Japanese cuisine encompasses the regional and traditional foods of Japan, which have
developed through centuries of political, economic, and social changes.
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The traditional cuisine of Japan, washoku (¥ &), lit. "Japanese eating" (or kappo (ja:

Z|Z)), is based on rice with miso soup and other dishes; there is an emphasis on
seasonal ingredients. Side dishes often consist of fish, pickled vegetables, and
vegetables cooked in broth. Seafood is common, often grilled, but also served raw
as sashimi or in sushi. Seafood and vegetables are also deep-fried in a light batter,
as tempura. Apart from rice, staples include noodles, such as soba and udon. Japan
also has many simmered dishes such as fish products in broth called oden, or beef

in sukiyaki and nikujaga.

Historically influenced by Chinese cuisine, Japanese cuisine has opened up to
influence from Western cuisines in the modern era. Dishes inspired by foreign food—
in particular Chinese food—Ilike ramen and gyoza, as well as foods like spaghetti,
curry, and hamburgers have become adopted with variants for Japanese tastes and
ingredients. Traditionally, the Japanese shunned meat due to Buddhism, but with the
modernization of Japan in the 1880s, meat-based dishes such
as tonkatsu and yakiniku have become common. Japanese cuisine, particularly sushi,

has become popular throughout the world.

In 2011, Japan overtook France to become the country with the most 3-
starred Michelin restaurants; as of 2018, the capital Tokyo has maintained the title of

the city with the most 3-starred restaurants in the world.

Japanese cuisine is based on combining the staple food, which is steamed white
rice or gohan ({&18R), with one or more okazu or main dishes and side dishes. This
may be accompanied by a clear or miso soup and tsukemono (pickles). The
phrase ichiju-sansai (—i+ =2, "one soup, three sides") refers to the makeup of a

typical meal served, but has roots in classic kaiseki, honzen, and yushoku cuisine. The
term is also used to describe the first course served in standard kaiseki cuisine
nowadays.
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Rice is served in its own small bowl (chawan), and each main course item is placed
on its own small plate (sara) or bowl (hachi) for each individual portion. This is done
even in Japanese homes. It contrasts with the Western-style dinners at home, where
each individual takes helpings from the large serving dishes of food presented at the
middle of the dining table. Japanese style traditionally abhors different-flavored
dishes touching each other on a single plate, so different dishes are given their own
individual plates as mentioned, or are partitioned using, for example, leaves. Placing

main dishes on top of rice and "soiling” is also frowned upon by old-fashioned

etiquette
ESSENTIAL WORDS

encompass- o’rab olmoq
regional food- mintagaviy 0ziq ovgat
traditional food — an’anaviy taom
seasonal ingredient- mavsumiy ingredientlar
individual portion - individual gism
Japanese style- yaponiya uslubi
western style- g’arbiy uslub
etiquette - odob axlog qoidalari

eating.mp3

LISTENING TASK. Fill in the gaps. (listen a minute.com eating)

Eating thing ever. | love eating. Any time of the day or

night 1 can eat.... eat and eat. I have a very

. | always have. My mother used to complain about how

. She used to ask me if | had a hole in my stomach. Eating

IS very, very satisfying. There are many different It

and stops us feeling hungry. Food tastes so good and

eating it makes us feel very happy. Sometimes | feel like
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https://en.wikipedia.org/wiki/Chawan

when I’m eating — especially chocolate fudge cheesecake. Yum. Eating is also a great

. | love eating with my family, with my friends or

. Eating can also be an international experience. Eating is

great anywhere you eat.

GRAMMAR

Forming the infinitive. The infinitive is the base form of a verb. In English, when we
talk about the infinitive we are usually referring to the present infinitive, which is the
most common. There are, however, four other forms of the infinititive: the perfect

infinitive, the perfect continuous infinitive, the continuous infinitive, & the passive

infinitive.

EXERCISEL. CHOOSE THE CORRECT FORM (INFINITIVE WITH OR
WITHOUT TO).

| can (speak to speak) English.

We have (do to do) our homework.
You must (stay to stay) at home.

| will (help to help) you.

He cannot (see to see) us.

My little sister learns (speak to speak).
They want (go to go) to the cinema.
You should (ask to ask) your parents.

. I'd like (have to have) a dog.

10 May we (come to come) in?

©CoOoN R WNRE

LESSON 27. EUROPEAN CUISINE.
Grammar: Participle |
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20 ICONIC EUROPEAN DISHES |
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GET READY!
Before you read the text, talk about these questions.

1. What are the traditional foods in Europe?

2. Which European country has the best cuisine?
European or western cuisine is the cuisines of Europe and other Western
countries, including the cuisines brought to other countries by European settlers and
colonists. Sometimes the term "European”, or more specifically "continental” cuisine,

is used to refer more strictly to the cuisine of the western parts of mainland Europe.

166


https://en.wikipedia.org/wiki/Cuisine
https://en.wikipedia.org/wiki/Europe
https://en.wikipedia.org/wiki/Western_world
https://en.wikipedia.org/wiki/Western_world
https://en.wikipedia.org/wiki/Western_Europe
https://en.wikipedia.org/wiki/Mainland_Europe

East Asians contrast Western cuisine with Asian styles of cooking, the way

Westerners refer to the varied cuisines of East Asia as Asian cuisine.

The cuisines of Western countries are diverse, although there are common
characteristics that distinguish them from those of other regions. Compared with
traditional cooking of East Asia, meat is more prominent and substantial in serving
size. Steak and cutlet in particular are common dishes across the West.[dubious —
discuss] Western cuisines also emphasize grape wine and sauces as condiments,
seasonings, or accompaniments (in part due to the difficulty of seasonings penetrating
the often larger pieces of meat used in Western cooking). Many dairy products are
utilised in cooking. There are hundreds of varieties of cheese and other fermented
milk products. White wheat-flour bread has long been the prestige starch, but
historically, most people ate bread, flatcakes, or porridge made from rye, spelt, barley,
and oats. The better-off also made pasta, dumplings and pastries. The potato has
become a major starch plant in the diet of Europeans and their diaspora since
the European colonisation of the Americas. Maize is much less common in most
European diets than it is in the Americas; however, corn meal (polenta or mamaliga)
Is a major part of the cuisine of Italy and the Balkans. Although flatbreads (especially
with toppings such as pizza or tarte flambée) and rice are eaten in Europe, they are
only staple foods in limited areas, particularly in Southern Europe. Salads (cold dishes
with uncooked or cooked vegetables with sauce) are an integral part of European
cuisine. Formal European dinners are served in distinct courses. European
presentation evolved from service a la frangaise, or bringing multiple dishes to the
table at once, into service a la russe, where dishes are presented sequentially. Usually,
cold, hot and savoury, and sweet dishes are served strictly separately in this order,
as hors d'oeuvre (appetizer) or soup, as entrée and main course, and as dessert. Dishes
that are both sweet and savoury were common earlier in ancient Roman cuisine, but
are today uncommon, with sweet dishes being served only as dessert. A service where

the guests are free to take food by themselves is termed a buffet, and islg7sually
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restricted to parties or holidays. Nevertheless, guests are expected to follow the same
pattern. Historically, European cuisine has been developed in the European royal and
noble courts. European nobility was usually arms-bearing and lived in separate
manors in the countryside. The knife was the primary eating implement (cutlery), and
eating steaks and other foods that require cutting followed. In contrast, in the
Sinosphere, the ruling classes were the court officials, who had their food cut ready to
eat in the Kkitchen, to be eaten with chopsticks. The knife was supplanted by
the spoon for soups, while the fork was introduced later in the early modern period,
ca. 16th century. Today, most dishes are intended to be eaten with cutlery and only a

few finger foods can be eaten with the hands in polite company.

ESSENTIAL WORDS

colonist mustamlakachi KOJIOHHCT

settler ko’chmanchi IIOCEJIEHEL]
western part g’arbiy qism 3amajHas 4acTh
diverse har xil pa3zHo00pa3HbIi
substantial muhim 3HAYUTEIbHBIH
corn meal jo’xori uni KYKypy3Has MyKa
dish taom OJIF010

knife pichoq HOXb

introduce tanishtirmoq PECTABIIATD

in the kitchen oshxonada Ha KyXHE

Pastamp3 | ISTENING TASK. Fill in the gaps. (listen a minute.com pasta)

I love pasta of all kinds. Anything delicious, especially if it’s

from Italy. For many countries, pasta the menu. In England just

after the war, there was no pasta. Once, a newspaper photo

of a spaghetti tree. Today, everyone in England . It’s one of the

most world. Spaghetti Bolognese and lasagna are now

international dishes. What I don’t know is how many different types of pasta there

are. Hundreds, | think; and colours. What | do know is that
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they are all delicious. Pasta because it has so many uses. You

can also or when 1it’s cold.

GRAMMAR VIEW
Ilpuuacmue 1/ Participle 1. Present Participle Active.

Present Participle Active MOKHO JIETKO y3HATh 10 OKOHYaHHIO -INg.

Participle moxxeT Ob1Th Present unu Perfect, B 1eiicTBUTEILHOM WM CTPAAaTEIHLHOM
3ajiore.

Present - 3To Bpemsi 0THOBpEMEHHOE CO BpEMEHEM OCHOBHOTO TJiaroia, a Perfect - ato
npeasiayiiee BpeMs. Kak Bbl yxe MOHSIIH, 3/16Ch UAET PeUb HE O TPaMMaTUYECKOM

BPEMEHH.

EXERCISE 1. GIVE THE PARTICIPLE | FORM(-ING) OF THE
FOLLOWING VERBS.

Go,talk, spend, write, do, call, wait, turn,think, know, use, wash, serve, introduce.

EXERCISE 2. TRANSLATE THE PASSAGE IN OT YOUR NATIVE
LANGUAGE.

Video game sales are sky-rocketing at the moment. There are thousands of
opportunities to buid careers in the Video game industry, but women don’t often
consider gaming as a career. Today most Video games are created by men.So, its not
surprise that,almost all VVideo games are either sport games or shoot-em-ups. With
more women like LYYN joining the Video game industry however, things could

change.
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LESSON 28. RUSSIAN CUISINE

Grammar: Participle |

GET READY!

Before you read the text, talk about these questions.

1. What are traditional foods in Russia?

2. Have you ever heard about Yakutsk Stroganina?
Russian cuisine is a collection of the different cooking traditions of the Russian
people. The cuisine IS diverse, with Northern and Eastern

European, Caucasian, Central ~ Asian, Siberian, and East  Asian influences. Its
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foundations were laid by the peasant food of the rural population in an often harsh
climate, with a combination of
plentiful fish, pork, poultry, caviar, mushrooms, berries, and honey. Crops
of rye, wheat, barley and millet provided the ingredients for a plethora
of breads, pancakes, pies, cereals, beer and vodka. Soups and stews are centered on
seasonal or storable produce, fish and meats. Such food remained the staple for the

vast majority of Russians well into the 20th century

Russia is a huge country and that is why Russian cuisine is a rich collection of diverse
cooking traditions. Russian food has its own peculiarities due to the country’s severe
climate in winter and its forests rich in berries, mushrooms in summer. Traditional
Russian dishes are often made of vegetables, different crops, dairy products, fresh-

water fish, poultry and meat.

For breakfast Russian people usually have milk porridge, syrniki (cottage cheese
pancakes) or an omelette. Lunch is more sufficient and it often consists of a salad, a
plate of soup and a main course. For dinner the Russians love fish and meat dishes
with garnish (rice, buckwheat, mashed potatoes and stewed cabbage). Traditional
pelmeni (meat dumplings), holodetz (meat jelly with pieces of meat, carrot and garlic)
or golubtsy (cabbage rolls with minced meat) are special masterpieces of the national
culinary art. The Russians also have salads, meat pies, apple pies, vareniki (cottage

cheese, cherries or potatoes dumplings) and pancakes for dinner.

The most traditional Russian salads are Olivier, “Herring under a furcoat” and
vinegret. All of them are a nourishing mixture of various ingredients such as boiled
eggs, boiled vegetables (potatoes, carrots, beetroot), sausage or meat, onions, green

peas and cucumbers.

Russian cuisine is famous for the variety of soups: shchi (cabbage soup), borsch (red

beetroot soup), ukha (fish soup), solyanka (thick soup made of pickled veggies, meat
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and sausage) and rassolnik (pickle soup). A plate of hot and spicy soup helps to stay
warm during long cold winters. And one of the favourite soups during hot summers is
okroshka (cold vegetable and sausage soup based on kvas). All kinds of soups are
normally dressed with sour-cream. It is notable that Russian people eat bread with all

dishes.

Traditional Russian drinks are hot black tea with jam or honey, compote (stewed fruit
drink) and kvas (drink made from rye bread). The Russians are good at preserving
fruits, vegetables and mushrooms. Classic Russian appetizers: pickled cabbage,
tomatoes, crispy cucumbers and even apples — are always on a festive table. Russian
people have always been known for their hospitality. They are happy to welcome

guests with lavish dinners with abundance of food on the table.

Tasting Food

Food handlers often need to taste food as they prepare it.

Do:

Use a disposable spoon and throw it out right after you have tasted the food.

Use a clean regular spoon and place it with the dirty dishes right after you have tasted
the food.

Ladle food into a cup, tasting bowl or another spoon. Use a second spoon to taste the
food - that way, the first utensil goes in the food, the second goes in your mouth, and
the two never touch.

Don't:

Dip your fingers into the food then into your mouth.

Put a spoon that has been in your mouth back into the food.

ESSENTIAL WORDS

cheese - pishloq CBIp

sufficient- yetarli JIOCTATOYHO

172



meat dumplings- go’shtli chuchvara eJIbMCHU
russian dish- rus taomlari pycckoe 0111010
crop - hosil ypoxKaii
dairy product -sut mahsulotlari MOJIOYHBIH MTPOAYKT
culinary art- oshpazlik san’ati WCKYCCTBO KYJIMHAPUU
mushroom- qo’zigorin rpuOBI
rye bread- qora bug’doy unidan prKaHo# X11e0

gilingan non
storable products — saglanadigan mahsulotlar | xpanuMbIe IPOAYKTHI
ju§p3

LISTENING TASK. Fill in the gaps. (listen a minute.com juice)

Everybody loves juice. It’s thing in the world. I can’t
think of anything a cold glass

of juice. | have to have a glass of orange juice every
morning. | like to spend to make sure it’s 100 per cent
juice. I don’t really like the stuff that says it’s juice , but
is really 70 per cent water and sugar. Of course juice is
the best - you can the fruit. One thing | love about going

to another country is trying different kinds of juice. Tropical countries have

really delicious juice. One time | remember trying sugar

cane juice. | . It’s a shame I can’t buy it where I live. I

also love coconut juice, coconut milk?

GRAMMAR VIEW

Present Participle Active oOpa3yroTcst myTteM npuOaBiIeHHsI OKOHYaHHS -INQ K TI1aroiry
B popme nHpuHuTHBA (03 acTuipl t0): to read unrate reading yuraromwii, unTas to

stand crosTe standing crosmuii, cTos to build crpouts building ctposmiuii, ctpos
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[Ipu oOpa3oBanum Present Participle coOmogaroTcss cieayronye IpaBuiIa op-

¢porpadumu:

a) Ecnu rmaron B MHQUHUTHBE OKAHUMBAETCS Ha HEMOE €, TO MpU NpUOaBICHUU

OKOHYaHHUSA -Ing HEMOE € omyckaeTcs: to make nenate making to give naBath giving

0) Ecnu ogHOCHOXHBIN Tiaroyl B MHOUHUTHBE OKAHYMBAETCS Ha OJIHY COTJIACHYIO,
KOTOPOW TpPEIIeCTBYeT OJHA IJIACHas, TO MpPH NpUOABICHUH-OKOHYAHUS -iNg

KOHEYHasl COTJIaCHas YJBaMBACTC:
to sit cugeTs -Sitting
to get monmyuats- getting

Ecin nByCIOXKHBIA WM MHOTOCJIOKHBIM TJIAroJl OKAHYMBAETCS HA OJHY COTJIACHYIO,
KOTOPOW MPEIIIECTBYET OJHA TJIACHAs, TO KOHEYHAs COTrJlacHas yJIBaWMBAECTCA TOJIBKO

B TOM CJIy4ac, CCJIN YAApCHHUC ITaAaCT Ha HOCHCI[HI/Iﬁ CJIOT™:

EXERCISE 1. TRANSLATE INTO ENGLISH

MTOTEPSIHHBIN OCTaHOBJICHHBIN
B3SAThIN BBIJICPHYTHIN
HalJeHHBIN BBI3JI0PABJIMBAOIIUIA
MIPOJAOIIHICA OKUIATOITN N
CTPOSIITANCS HaO0TI0AIOIHIA
MIpEepBaHHBIN JTIOKJIaJIbIBAIOIIIN I

MHTEPECYIOLIUNCS (3aMHTEPECOBAHHBIN)  M3Yy4arolIui

EXERCISE2. TRANSLATE INTO YOUR NATIVE LANGUAGE

1. The children danced around the New-Year tree clapping their hands (3). 2.

Drawing something in her note-book, the girl sang softly to herself (4). 3.
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Professor Strelkov willingly agreed to operate on the sick woman (4). 4. |
got upset because | had broken the cup received by me as a present (1). 5.

Your words made him angry (2).

LESSON 29. KOREAN CUISINE.

Grammar: Prepositions after verbs

GET READY!

Before you read the text, talk about these questions.

1.What is typical Korean food?

2. Do you know how to prepare KIMCHI?

Korean cuisine is the customary cooking traditions and practices of the culinary
arts of Korea. Korean cuisine has evolved through centuries of social and political

change. Originating from ancient agricultural and nomadic traditions in Korea and
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southern Manchuria, Korean cuisine has evolved through a complex interaction of the

natural environment and different cultural trends.

Korean cuisine is largely based on rice, vegetables, and meats. Traditional Korean
meals are named for the number of side dishes (2t%t; 8RE#; banchan) that
accompany steam-cooked short-grain rice. Kimchi is served at nearly every meal.
Commonly used ingredients include sesame oil, doenjang (fermented bean paste), soy
sauce, salt, garlic, ginger, gochugaru (pepper flakes), gochujang (fermented red chili

paste) and napa cabbage.

Ingredients and dishes vary by province. Many regional dishes have become national,
and dishes that were once regional have proliferated in different variations across the
country. Korean royal court cuisine once brought all of the unique regional specialties

together for the royal family. Foods are regulated by Korean cultural etiquette.

Fish and shellfish have been a major part of Korean cuisine because of the oceans
bordering the peninsula. Evidence from the 12th century illustrates commoners
consumed a diet mostly of fish and shellfish, such as shrimp, clams, oysters, abalone,

and loach, while sheep and hogs were reserved for the upper class.

Both fresh and saltwater fish are popular, and are served raw, grilled, broiled, dried or
served in soups and stews. Common grilled fish
include mackerel, hairtail, croaker and Pacific herring. Smaller fish, shrimp, squid,
mollusks and countless other seafood can be salted and fermented as jeotgal. Fish can
also be grilled either whole or in fillets as banchan. Fish is often dried naturally to
prolong storing periods and enable shipping over long distances. Fish commonly
dried include yellow corvina, anchovies (myeolchi) and croaker. Dried anchovies,

along with kelp, form the basis of common soup stocks.
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ESSENTIAL WORDS

evolve-

rivojlantirmoq

pa3BUBATHCS

social change-

jtimoiy o’zgarish

COIIMAJIBHBIC U3MCHCHU

political change-

siyosiy o’zgarish

ITOJIMTHYCCKOC
HU3MCHCHHUC

agricultural tradition —

qishloq x0’jaligi an’anasi

CEJILCKOX03SIMCTBEHHBIE
TpaJIuLH

nomadic tradition-

ko’chmanchi urf odat

KOYCBBIC TPpaAUIIUHN

GRAMMAR VIEW

to change (to turn) into npespainars,

to divide into (in) pa3nensaTs Ha

to look into to inquire into paccmarpuBaTh (MCCIEI0BATH)

to convert into npeBpaiats B

to translate into nepeBoauTh Ha

to come into (in) force BxoauTh B CHITy

to get into the habit npuBsikaTh

to remind of somebody, something HanomuHaTH KOTO-H., YTO-H.

to be afraid of 6osiTbcst Koro-i1., Uero-i.

to be ashamed of creiguTBECS KOTrO-I1., Yero-i.

to be fond of mro6uTe KOro-i., 4ro-i.

to be full of ObITE MOTHBEIM Yero-.
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to be independent of GbITh HE3aBUCHMEBIM OT

obesity (D-mp3 ) |STENING TASK. Fill in the gaps. (Listen aminute.com obesity)

Obesity is a problem bigger and bigger around the world. It

countries. When people have money, they buy a lot of

. They become lazy and eat fast food. They also forget about

exercise of the TV instead. The worrying thing is that more and

more children are suffering from obesity. This is a big problem. The number of

overweight kids amazing. | think the reason is quite simple —

junk food, video games and the Internet. When | was growing up, | had

. | also spent most of my free time outdoors. | spent hours every

day on my bike or playing football. Kids outside. They are

kind of screen or another — TV, computer or games console.

EXERCISE 1. Match the words on the left with their opposites on the right.
1. boring a. beautiful 1.
2. light b.big 2.

3. little c.black3.
4.loud d. happy 4.
5.newe. heavy 5.

6. poor f. interesting 6.
7.sad g.old 7.
8.short h.quiet8.
9.ugly i.rich9.

10. white j.tall 10.

LESSON 30. GRAIN AND FLOUR MARKET IN UZBEKISTAN

Grammar: Prepositions after adjectives



GET READY!

Before you read the text, talk about these questions.

1. Why is grain harvest important in the country’s economy?

2. What are the components of wheat?

Wheat is an essential food product for
Uzbekistan since it provides the largest
share of calories and nutrition to the
Uzbek people. Wheat also occupies the
largest harvested area in the country.
Wheat, along with cotton, is considered
one of the Uzbekistan’s two “strategic
crops.” According to the data from the
Statistics Committee, in the first six
\i months of CY 2007 wheat flour

productlon equaled 742 200 tonnes, 8 7 percent more than in the same period in 2006.

According to official sources, wheat flour production is forecast to increase further in
the second half of 2007.

This year wheat flour prices increased continuously from the beginning of the year. In
January the price of the highest grade of wheat flour was Uzbek Sums (UZS) 380/kg;
by August it reached UZS 455/kg, a 17 percent increase. Imported Kazakh wheat
flour now retails at UZS 800-1,200/kg, depending on grade, compared to 400-700/kg
a few months ago. This has increased the demand for local wheat flour. (USD 1=UZS
1,279)

And Uzbekistan makes an interesting example for the project's purpose. First, there is
still some room for improvement. Second, the country is also at the heart of Central
Asia, characterized by agro-ecological diversity, high wheat consumption rates, and

strong national research programmes and partnerships. -



All this will give researchers involved in the project data to look at in order to study
adoption rates, factors affecting adoption, impact, constraints and opportunities, and

offer recommendations based on the study results.

ESSENTIAL WORDS

wheat - bug’doy IIICHULIA

colony- mustamlaka KOJIOHUS

nutrition -taom UTaHHE

diversity- har xillik pazHooOpasue

involve- o’ramoq BOBJICKATh

cuttivate - kesmoq BBIPAINBATh

agricultural crops | — gishloq xo’jaligi ekinlari | ceIbCKOXO3SIICTBEHHBIC KYJIbTYPBI
demand- talab NPEAbSBIATh TPEOOBAHHUE
supply- yetkazib berish cHa0XKaTh

staple food- asosly 0ziq ovgat OCHOBHBIC TTPOAYKTHI TUTAHUS
water resource- Suv resursi BOJIHBIN pecypc

ric!i;ﬁ

LISTENING TASK. Fill in the gaps. (listen a minute.com rice)

Rice is a very important food around the world, and | love it. Rice is

to be able to eat lots of It doesn’t matter if there’s

rice on my plate, I can eat it all. Billions of people eat rice every

day. Billions of people three times a day. | could eat rice three

times a day, but I don’t. I could eat rice for breakfast. That’s

because I’'m English. Lunch and dinner are different, I can eat

The rice is that if you go to an Indian, Chinese, Japanese, Thai

or Mexican restaurant, there’s rice on the menu. different.

Indian Basmati rice with curry is awesome; Japanese rice in sushi is heaven; and Thai
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A) head B) dozen C) bunch D) pint

4. We need a of orange juice for tomorrow morning.
A) pound B) quart C) bag D) stick
5.Buya of chocolate chip cookies for dessert.

A) bag B) half a gallon C) teaspoon D) loaf

GRAMMAR VIEW
to be proud of ropauTbcst KeM-i1., YEM-II.
to be sure (certain) of -ObITh yBepeHHBIM B
to be worthy of 6bITE TOCTOWHEBIM Yero-I.
to he in need of HyxnaTbcs B
to be of importance nmets 3HauCHHE
to be of interest mpexcraBisiTh HHTEPEC
to be of value umers nernoOCTH
to come in sight of yBuzmers yro-i.
to get rid of uzbaBnaThcs oT
to make use of ucmosib30BaTh YTO-I.
to take advantage of Bocmonb30BaThCs YEM-I1.
to take care of 3a60THTBCS O YeM-II.
plenty of, a great (good) deal of,
a lot of muaoro a number of psin
unheard of HecbIxaHHBII
EXERCISE 1:CHOOSE THE BEST PREPOSITION TO USE IN EACH OF
THE SENTENCES:

1. I'm not capable that type of behavior.
of/ in/ at

2. Smoking is bad you.
at/for/ on
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3. I'm so angry

this!

about/ with/ to

4. I'mso angry

about/ to/ with

5. She was dressed

you!

pink.

with/ in/ on

6. This restaurant is famous

its mussels.

in/ with/ for

7. George is married

a German woman.

To/ with/ by
8. Are you afraid

him?

of/ to/ on

9. I'mso proud

with/ of/ to

10. We're not associated

along
in / with

GET READY!

you!

that company.

Before you read the text, talk about these questions.
1. Why is MCDonalds famous?

2. Is MCDonalds healthy?
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McDonald's Corporation is an American fast
food company, founded in 1940 as a restaurant
operated by Richard and Maurice McDonald,
in San Bernardino, California, United States.
They rechristened their business as

a hamburger stand, and later turned the

company into a franchise, with the Golden

McDonald’s

Arches logo being introduced in 1953 at a

location in Phoenix, Arizona. In 1955, Ray
Kroc, a businessman, joined the company as a franchise agent and proceeded to
purchase the chain from the McDonald brothers. McDonald's had its original
headquarters in Oak Brook, Illinois, but moved its global headquarters to Chicago in
June 2018.

McDonald's is the world's largest restaurant chain by revenue, serving over 69 million
customers daily in over 100 countries across 37,855 outlets as of 2018. Although
McDonald's is best known for its hamburgers, cheeseburgers and french fries, they
feature chicken products, breakfast items, soft drinks, milkshakes, wraps,
and desserts. In response to changing consumer tastes and a negative backlash
because of the unhealthiness of their food, the company has added to its
menu salads, fish, smoothies, and fruit. The McDonald's Corporation revenues come
from the rent, royalties, and fees paid by the franchisees, as well as sales in company-
operated restaurants. According to two reports published in 2018, McDonald's is the
world's  second-largest private employer with 1.7 million employees

(behind Walmart with 2.3 million employees).

For the fiscal year 2018, McDonalds reported earnings of US$5.9 billion, with an

annual revenue of US$21.0 billion, a decrease of 7.9% over the previous fiscal cycle.
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McDonald's shares traded at over $145 per share, and its market capitalization was
valued at over US$134.5 billion in September 2018.

McDonald's predominantly sells hamburgers, various types of chicken, chicken
sandwiches, French fries, soft drinks, breakfast items, and desserts. In most markets,
McDonald's offers salads and vegetarian items, wraps and other localized fare. On a
seasonal basis, McDonald's offers the McRib sandwich. Some speculate the

seasonality of the McRib adds to its appeal.

Products are offered as either "dine-in" (where the customer opts to eat in the
restaurant) or "take-out” (where the customer opts to take the food off the premises).
"Dine-in" meals are provided on a plastic tray with a paper insert on the floor of the
tray. "Take-out" meals are usually delivered with the contents enclosed in a
distinctive McDonald's-branded brown paper bag. In both cases, the individual items

are wrapped or boxed as appropriate.

Since Steve Easterbrook became CEO of the company, McDonald's has streamlined
the menu which in the United States contained nearly 200 items. The company has
looked to introduce healthier options, and removed high-fructose corn
syrup from hamburger buns. The company has removed artificial
preservatives from Chicken McNuggets, replacing chicken skin, safflower oil and

citric acid found in Chicken McNuggets with pea starch, rice starch and powdered

lemon juice.
ESSENTIAL WORDS
fast food- tez dbactdhyn
tayyorlanadigan
ovgat
company- kompaniya 00I11ecTBO, prpma
found- (find) t TOPMOQ HaNTH
purchase- sotib olmoq 3aKyTKa
chain- zanjir CeTh
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restaurant chain —

restorant tarmog’1

CCTh PECTOPAHOB

customer- xaridor 3aKa34uK, KIMEHT
by revenue- daromad bo’yicha | mo BeIpyuke
outlet- mahsulot TOProBasi TOYKa-
healthy option- sog’lom fikr 3JI0POBBIi
BapHUAHT-
artificial- sun’iy MCKYCCTBEHHBIH

fast_food.mp3

LISTENING TASK. Fill in the gaps. (listen a minute.com fast food)

Do you like fast food? Lots of people but I think a lot of it’s

quite tasty — go to one of the international chains like
McDonalds or Kentucky. I think in today’s world, it’s eating
in fast food restaurants. They are so convenient everywhere.

Of course they’re not the same as real restaurants. I wonder if they are restaurants.

waiters. Anyway, the most important thing to remember

about fast food is that it isn’t so healthy. People who eat

develop health problems. 1 don’t wunderstand why schools serve

during lunch time. Schools

students to eat healthily. If you have time, look at a website

EXERCISE 1. FILL IN THE GAP.

Drinking habits vary. Some people don’t drink alcohol at all, just 1 drinks like
fruit juice. They are called 2 . Others liketo 3 a glass of wine slowly, just to
be 4 . Others like to drink glass after glass of beer, or possibly 5 such as

whisky, brandy or vodka. Soon they become 6  and if they continue, they’ll get
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__7___and wake up the next morning with abad 8 . Some people are dependent
on alcohol. They can’t do without it. They are 9

One thing is certain. If you drive, you shouldn’t drink. Stay 10 . 1. A) heavy B)
bitter C) sweet D) soft 2. A) alcoholics B) teetotalers C) sober D) soft drinkers 3. A)
dip B) tip C) sip D) rip 4. A) antisocial B) sociable C) socialist D) spirits 5. A) springs
B) foods C) juices D) spirits 6. A) sober B) sociable C) tipsy D) hangover 7. A) sober
B) sociable C) drunk D) tipsy 8. A) sober B) backache C) tipsy D) hangover 9. A)
alcoholics B) teetotalers C) hangovers D) tipsy 10. A) sober B) sociable C) tipsy D)

hangover

EXERCISE 2. FIND THE SYNONYMS

to fulfil, to thank smb., to think (momarars), to have a good time, to cry, to understand,

much, funny, to decide, to fall ill.

EXERCISE 3. DECIDE WHETHER TO USE »SINCE« OR »FOR«.

=

| have been waiting (since for) 4 o'clock.

Sue has only been waiting (since for ) 20 minutes.

Tim and Tina have been learning English (since for) six years.

Fred and Frida have been learning French (since for) 1998.

Joe and Josephine have been going out together (since for) Valentine's Day.
| haven't been on holiday (since for) last July.

Mary has been saving her money (since for) many years.

| haven't eaten anything (since for) breakfast.

You have been watching TV (since for) hours.

© oo Nk WD

We have been living here (since for) 2 months

GRAMMAR VIEW
Coueranus ¢ npeanorom for:
for ever
for good

for instance
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for example

for this purpose

for a time

for the time being

B HACTOAIICC BPEM

for years B TeueHrue MHOTHX JIET

for the first (last) time B nepBebIii (mocneauuii) pas
to go for a walk uaTu ryaste

in exchange for

in return for.

GET READY!
Before you read the text, talk about these questions.
1. When was tea production invented?

2. Where was first tea discovered and how was it used?
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The history of tea is long and complex, spreading across multiple cultures over the

span of thousands of years. Tea was first introduced to Portuguese priests and
merchants in Lebanon during the 16th century. Drinking tea became popular in
Britain during the 17th century. The British introduced tea production, as well as tea

consumption, to India, in order to compete with the Chinese monopoly on tea

In one popular Chinese legend, Shennong, former Emperor of China was drinking a
bowl of just boiled water due to a decree that his subjects must boil water before
drinking it. Some time around 2737 BC, a few leaves were blown, from a nearby tree,
into his water, changing the color and taste. The emperor took a sip of the brew and
was pleasantly surprised by its flavor and restorative properties. A variant of the
legend tells that the emperor tested the medical properties of various herbs on himself,
some of them poisonous, and found tea to work as an antidote. Shennong is also
mentioned in Lu Yu's famous early work on the subject, The Classic of Tea. A similar
Chinese legend goes that the god of agriculture would chew the leaves, stems, and
roots of various plants to discover medicinal herbs. If he consumed a poisonous plant,

he would chew tea leaves to counteract the poison.
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A rather gruesome legend dates back to the Tang dynasty. In the
legend, Bodhidharma, the founder of Chan Buddhism, accidentally fell asleep after
meditating in front of a wall for nine years. He woke up in such disgust at his
weakness that he cut off his own eyelids. They fell to the ground and took root,
growing into tea bushes. Sometimes, another version of the story is told with Gautama
Buddha in place of Bodhidharma Scholars however believe that tea drinking likely
originated in the southwest of China, and that the Chinese words for tea themselves
may have been originally derived from the Austro-Asiatic languages of the people

who originally inhabited that area.

Whether or not these legends have any basis in fact, tea has played a significant role
in Asian culture for centuries as a staple beverage, a curative, and a status symbol. It
Is not surprising, therefore, that theories of its origin are often religious or royal in

nature. China, Korea, Japan use tea a lot.

Vietnamese green teas have been largely unknown outside of mainland Asia until the
present day. Tea was first introduced to Europe by Italian traveler Giovanni Battista
Ramusio, who in 1555 published VVoyages and Travels, containing the first European
reference to tea, which he calls "Chai Catai"; his accounts were based on second-hand
reports in the polities of the Gulf of Aden; Yemen and Somalia Commercial
production of tea was first introduced into India by the British, in an attempt to break
the Chinese monopoly on tea Gilan in North of Iran is main production center of
Iranian Tea. Taiwan is famous for the making of Olong tea and green tea, as well as
many western-styled teas. Thai tea- "cha-yen" is a drink made from strongly brewed
black tea Turkey is traditionally one of the largest tea markets in the world. Turkish
black tea is the most popular drink in Turkey, even more popular than Turkish coffee.
Canadians were big tea drinkers from the days of British colonisation until the Second
World War, when they began drinking more coffee like their American neighbors to
the south. During the 1990s, Canadians begun to purchase more specialty teas instead
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of coffee Sri Lanka is renowned for its high quality tea and as the fourth biggest tea
producing country globally, after China, India and Kenya, and has a production share
of 9% in the international sphere. The total extent of land under tea cultivation has

been assessed at approximately 187,309 hectares

ESSENTIAL WORDS

complex -murakkab CIIOKHBIN

multiple culture- ko’p madaniyat MHOKECTBEHHAs KyJIbTypa

merchant -savdogar TOProBeIl

mention- aytib o’tmoq YIOMSIHYTb-

restorative property- tiklovchi xususiyat BOCCTaHOBHUTEIIHHOE
UMYIIECTBO

discover- kashf etmoq OOHAPYKHUTh

medicional herb - dorivor giyoh JICKapCTBEHHAs TpaBa

poisonous plant- zaharli o’simlik STOBUTOC PACTCHHE

curative -shifobaxsh e4eOHbIH

staple beverage- asosiy ichimlik OCHOBHOI HAITUTOK

brewed tea- pishirilgan choy 3aBapeHHbBIN Jai

brewed coffee- pishirilgan cofe 3aBapeHHbIN Kobe

renowned- nomi chiggan W3BECTHBIM-

high quality — yugori sifatli BBICOKOT'O KaueCcTBa

@EXERCISE 1. ANSWER THE FOLLOWING QUESTIONS:

1.What bitter black drink was invented by the Aztecs, but is now usually served made
with milk and sugar?

2. What soft drink is made of water, flavoring and sometimes ice cream and which
was traditionally sold at a bar known as a fountain?

3. What drink is usually made from grapes and is classified as red, white or rose?

4. When the wine is distilled and matured it becomes

5. What alcoholic drink was originally made in Scotland or Ireland from grain?

6. What drink is served with milk or lemon and is made by pouring boiling water

over the leaves?
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7. A brown colored, carbonated alcoholic drink.
8. What word is the collective term for any or all alcoholic drinks?
9. What drink is made from the ground beans of a shrub?
10. What drink is made of yoghurt and water?
EXERCISE 2. GIVE THE ANTONYMS OF THE FOLLOWING VERBS

to keep one’s promise, to leave, war, dependence, to lose, to fall ill, joyful, loud, to be
empty, to be single, expected, polite, to go away, to be in danger, to be calm, grateful,

willingly.

GRAMMAR VIEW
Jlist 0003HAYEHHS B P € M € H M CO 3HAYCHHEM 6 TIPH YKA3aHUHU M O M € H T @ BpEMEHH:
He will return at 7 o'clock. On BepHyJics B 7 4acos.
He left the house at noon. On BbIIIEN U3 TOMY B TOJIJICHb.
She left the room at the end of the lesson. Ona BbIlLIa U3 KOMHATHI B KOHIIE YPOKA.
[Mpumeuanue. CrieyeT UMETh B BUY, YTO B aHTJIMICKOM TPEIOKEHUH MPEIOT at
CTOMT MPH yKa3aHUM MOMEHTA BPEMEHH U B TeX CIydYasX, KOTJa B COOTBETCTBYIOIIEM
PYCCKOM TpEJIOKEHHH Tpeasior ¢ oTcyTcTByeT: He came back at a quarter past
seven.
at (the) latest camoe no3anee at a low (high) price mo uuskoii (Beicokoif) 1icHe -at
least mo kpaitneit mepe at a 10ss B 3aTpyanenun at war B coctostHuM BoiHBI at work

3a paboToit

LESSON 33. REVISION
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@ Exercise 1. Translate the following text into your native language.

Live Animals
Live animals are not permitted in food premises. There are exceptions to this rule:
Service animals described in subsection 80.45 (4) of Ontario Regulation 191/11
(Integrated Accessibility Standards) made under the Accessibility for Ontarians with
Disabilities Act, 2005 where food is served, sold or offered for sale.
= Live aquatic species that are in sanitary tanks such as fish or lobsters
Live birds or animals if they are offered for sale on food premises other than food
service premises with permission from the local medical officer of health.
Also note the unique rule about live birds or animals that are sold as food. Having live
chickens in a food service premise (i.e., a restaurant) is not allowed, but selling live

chickens at a market may be allowed.

EXERCISE 2. OCCUPATIONS

Match each person or on the left with the correct definition on the right. 1. an
optician ___ 2.aclown___ 3.ajockey  4.anauctioneer __ 5.aneditor __ 6.a
docker __ 7.achiropodist __ 8.abutcher _ 9.areporter __ 10.adiplomat
11. a florist a) rides racehorses b) loads and unloads ships in a port c) sells valuable
objects at an auction d) makes people laugh at a circus e) tests people’s eyes and sells
glasses f) writes for a newspaper g) sells flowers from a shop h) represents his or her
country at an embassy i) sells meat j) prepares books, newspapers etc. for publication

k) treats people’s feet

EXERCISE 3. FOOD AND NUTRITION QUIZ
1. One of the following does not belong to this food group: A) banana B) beef C)

peach D) nectarine E) prune
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2. The food group in question 1 is: A) Meat, Poultry, Fish, Beans, Eggs, and Nuts
Group B) Fats, Oils and Sweets Group C) Fruit Group D) Bread, Cereal, Rice and
Pasta Group E) Milk, Yogurt, and Cheese Group

3. What food doesn’t belong to this food group?

A) chicken B) steak C) lamb D) crab E) kiwi

4. The food group in question #3 is: A) Bread, Cereal, Rice and Pasta Group B) Meat,
Poultry, Fish, Beans, Eggs, and Nuts Group C) Vegetable Group D) Milk, Yogurt,
and Cheese Group E) Fats, Oils and Sweets Group 5. What food doesn’t belong to
this food group?

A) apricot B) squash C) zucchini D) potato E) broccoli 6. The food group in question
5is: A) Meat, Poultry, Fish, Beans, Eggs, and Nuts Group B) Fruit Group C)
Vegetable Group D) Fats, Oils and Sweets Group E) Bread, Cereal, Rice and Pasta
Group

7. What food doesn’t belong to this food group?

A) chocolate milk B) cream cheese C) ice cream D) salad dressing E) yogurt

8. The food group in question 7 is: A) Fruit Group B) Dairy Group C) Vegetable
Group D) Meat, Poultry, Fish, Beans, Eggs, and Nuts Group E) Fats, Oils and Sweets
Group

9. What food doesn’t belong to this food group?

A) cookies B) candy C) salad dressing D) cherries E) butter

10. The food group in question 9 is: A) Dairy Group B) Vegetable Group C) Meat,
Poultry, Fish, Beans, Eggs, and Nuts Group D) Bread, Cereal, Rice and Pasta Group
E) Fats, Oils and Sweets Group

11. What food doesn’t belong to this food group?

A) noodles B) crackers C) scallion D) macaroni E) cous cous
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12. The food group in question 11 is: A) Bread, Cereal, Rice and Pasta Group B)
Meat, Poultry, Fish, Beans, Eggs, and Nuts Group C) Vegetable Group D) Fats, Oils
and Sweets Group E) Fruit Group
13. Which of the following beverages has no fat, sugar, or oils?
A) milk B) root beer C) coffee with cream D) iced tea unsweetened E) lemonade
EXERCISE 4. WRITE THE FOUR FORMS OF THE FOLLOWING VERBS
to warn, to find, to enjoy, to wake, to clap, to carry, to cover, to stop, to gather, to

owe, to draw, to die, to fulfil, to blow, to lose, to mean.
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SECTION A — Multiple-choice questions

Instructions for Section A
Choose the response that 15 correct or that best answers the queshon.
A comect answer scores 1, an Incormect answer scores [,
Bdarks wall not be deducted for meorrect answers.

Chuestion 1

One of the mam causes of food polsonng 1s the consumphon of food contaimng
veasts and moulds.

food spoilage bactenia

90w p

Chuestion 2

What 15 the role of the national awthorities in a food recall?

to develop food recall protocols

to 15sue and follow-up on closure orders

to develop critena for the approval of food safety auditors

to 1ssue a certificate of re-remistration for the food business responmble for manufactunng the recalled
product

Sowp

Chuestion 3

It 15 important to monitor the entical lts in a HACCP system to check that
any corective achions that are put mn place wall resohe the problem.
the company 15 able to go bevond the critical linmits.

the results of the system can be verfied.

the critical limits are not excesded.

Sowp

Question 4

Fish differs from red meat as

A. 1f has only small amounts of commective hssue.

it contains sipnificant amounts of iron and omega-3 fats.

won is dispersed throughout the flesh, grving cdly fish its dark eolour.

1t cooks quickly and 1ts flesh becomes opaque because of 1ts high carbohydrate cont

=

Question

A. from the likes and dislikes of the persen prepanng and cocking the food product
B. from the constraints and considerations found mn the design brnef

C. from the specthcahions and product 1deas in the design brief

D. from optons developed dunng production work
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Chuestion &

Which one of the following 1= an example of food product development using genetic modification?
nsing membrane technology to produce whey protem powder from mlk

using lngh-pressure processing o kill umeranted zenes m orange juce

changing the DINA in tomatoes so that they npen more slowly

addmg omega-3 fats to bread by microencapsulation

FEORp

Chuestion 7

What 15 denaturation?

A. apermanent structwral change fo the protein in a food

B. aform of gelatimisafion that resulis in 3 permanent change in proftein

C. achange in protein molecules that canses the molecules to col fightlhy

D. an ireversible change fo protein in food that occurs only through the application of heat

Chuestion §

Cross-contamination of food mrolves

eating foods that contam natural substances that are posonous fo bumans.

eating foods that contain a source of physical contammation. such as 3 fimgernail.
the transfior of beneficial bactena from food to the guf to enhance nutnent absception.

FE0Rp

Chuestion 9

The tenderness of a cut of meat depends on

A. cooking the meat at 3 very high temperature.
B. the part of the animal the cut comes from

C. serving the meat with a sauce.

D. the price of the cut of meat.

A. by heat rays falling onto food during grilling

B. by the conducton of heat through the use of electromagnetic waves

C. by the molecules in a hqmd or gas moving from a warmer area to a cooler area

DI, by heating air, cansing the molecules to swirl around and colhde with one another, ereating heat

Queztion 11

So1l erosion 15 an example of land degradation.

It can have a significant impact on foed production by

A. creating large gpullies that allow the subsoll to be washed dowmnstream.
B. removing the fop soil and depleting the nuirients available for crops.
C. cauzing the soil to be too alkalme for crops to grow.

D). causing the soil to be too acidie for crops to growr.

the transfer of harmfinl bactena from raw food fo food that has already been cooked or prepared.
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Question 12

What 1s the colour of frut caused by?

the presence of enzymes in the skin of the finnt
the amount of fibre in the skim of the fut

the presence of pipments in the frut

90w

Question 13

replace mirogen with cxygen to prevent meat from discolournng.

melude reactive sachets to prevent food from croshing during transportation.

replace carbon dioaxde with ocypen to prevent tacos and burmritos from becommg stale.
melude scavengers to remove ethylene and moisture produced by fruit and vegetables.

90 wp

Question 14

Adding vinegar when poaching an egg 15 an example of wsing an

alkah to denature the protem.

enzyme to slow the setting of the epp white.

acid to speed up the coagulation of the protem.

enzryme fo speed up the coagulation of the protein 1n the egg whate.

90w p

Qoestion 15

Why is an overall timeline an essential component of a design plan?

to ensure that all the tools and equipment neceszary for production are available when needed
to ensure that a defanled weekly plam 15 completed before production commences

to ensure that all of the required imgredients will be available when needad

to ensure that the product can be made i the tme available

90w
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Multiple Choice

Choose the best answer for each statement.

. What must foodhandler’s do after touching their hair, face, or body?
. wash their hands

. rinse their gloves

. change their aprons

. use a hand antiseptic

. What should foodhandlers do after preparing food and before using the restroom?
. Wash their hands

. Take of their hats

. Change their gloves

. Take off their aprons

. Which piece of jewelry can be worn by a foodhandler?
. Diamond ring

. Medical bracelet

. Plain metal band

. Watch

. Foodhandlers should keep their fingernails:
. short and unpolished

. long and unpolished

. long and painted with nail polish

. short and painted with nail polish
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. Hands should be washed after:
. using the restroom

. touching the hair, face, or body
. taking out garbage

. all of the above

. The five main kitchen hazards are:

. food, juice, meat, poultry, and fish

. falls, cuts, electrical shocks, burns, and poison
. showers, sinks, baths, counters, and floors

. cabinets, drawers, counters, appliances, and microwaves

. The people who are most at risk for food poisoning are:
. teenagers, infants, and women

. senior citizens, adolescents, and boys

. girls, old people, and young people

. older adults, very young children, and people with chronic illnesses

. Refrigerate perishable foods after:
. one hour

. two hours

. three hours

. four hours

Safe or Unsafe

Answer each statement as a safe practice with an S or an unsafe practice with a U.

Use a knife to tighten a screw on a pan handle.

10. Wipe up any spills immediately.

Use a cutting board when using a knife.
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12. Pour baking soda over the flames of a grease fire.

13.__ Wash knives together with the flatware when doing dishes.

14.  Wait until a wet floor dries before walking on it.

15._ Pour water on a grease fire.

16. _ Invite the family dog tO sit in the kitchen while you are prepping food.
17.__ Keep flammable materials away from the range.

18._ Leave cabinet doors and drawers open in case you need more items.

19.  Wear loose long-sleeved garments to protect your arms while cooking.
20._ Remove lids and plastic wrap carefully from microwave dishes to avoid

steam burns.

21.  Use astool or step ladder to reach something on a high shelf.

22.  Keep pan handles toward the edge of the stove top so they are easy to
reach.

23._ Use electric appliances with wet hands.

24.  Store household cleaners in the same cabinets with food.

25.  Use atowel to remove a pan from the stove top.

26. _ Sweep up broken glass with a broom or brush immediately and use a

damp paper towel to pick up tiny pieces.

27. ___ Use a chair or box to reach an item on a high shelf.

28.  Touch the surface unit on a stovetop after use to be sure it is turned off.

29.  Use your hand to push your hair away from your face while you are
cooking.

30.  Use aknife to open cans.

31. Store knives loose in a drawer with other utensils.

32. _ Clearly label poisons.

33._ Let food spoil in the refrigerator.

34. _ Promptly refrigerate leftovers in clean, covered containers.

35.__ Keep large appliances clean inside and out.
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36. Keep the food preparation area clean. 37. Taste food that might be

spoiled
38._ Thaw meats in the refrigerator.
39.  Store extra pots and pans in the oven.
40.  Floppy slippers can be worn in the food prep area.
41.  Store meats on the bottom shelf of refrigerator.

Fire Extinquisher Use

Fill in the fire extinguisher use in order.
42, 43, 44,
45,

Hand washing Steps

Number the steps in the correct order.

46.___ Dry hands and arms with a single-use paper towel or a warm-air hand
dryer.
47. _ Apply soap.
48. _ Vigorously scrub hands and arms for at least 10 to 15 seconds 49.  Wet

your hands with running water as hot as you can comfortably stand (at least 100°F
[38°C]).

50. Rinse your hands thoroughly under running water.
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Glossary
Additive (Food)
A substance added in small amounts to something else to improve, strengthen or
otherwise alter it.
Adulteration
To make something impure or inferior by adding something else to it. An example is
adding less expensive apple juice to other fruit juices to reduce costs. Adulteration
can also happen when an ingredient is accidentally or unknowingly added to food.
Aerobic Bacteria
Bacteria that need oxygen to live and grow.
Allergen
A substance, such as a pollen or a food, that causes an allergy.
Allergy
An abnormally high sensitivity to certain substances, such as pollens, foods or
microorganisms. Common symptoms of allergy may include sneezing, itching and
skin rashes.
Anaerobic Bacteria
Bacteria that can only live and grow where there is no oxygen.
Anaphylaxis
A sudden, severe allergic reaction that includes a sharp drop in blood pressure, rash or
hives and breathing difficulties. The reaction may be fatal if emergency treatment,
including epinephrine injections, is not given immediately.
Anisakiasis
Also called parasitic roundworm, a parasite spread through uncooked marine fish and
raw fish items such as sushi, sashimi, ceviche or salmon.
Bacteria
Plural for bacterium. Any of a group of single-celled microorganisms that live in soil,

water, the bodies of plants and animals, or matter obtained from living things. They
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are important because of their chemical effects and disease-causing abilities.
Botulism

Poisoning caused by eating food containing a toxin made by a spore-forming
anaerobic bacterium. Its symptoms are nausea, vomiting, trouble seeing, muscle
weakness and tiredness. It can be fatal.

By-Laws

Laws created by municipal or regional governments to deal with important issues that
fall under their control and aren't dealt with at the provincial or federal level.
Campylobacter

A foodborne pathogenic bacterium, commonly found in poultry and meat. It can be
carried by rodents, wild birds and household pets like cats and dogs. It can also be
found in untreated water.

Canadian Food Inspection Agency (CFIA)

CFIA is made up of food inspectors from Health Canada, Agriculture and AgriFood,
and the Department of Fisheries and Oceans. It is responsible for the inspection of
food at the federal level.

Carrier

Carriers are people or things that carry microorganisms. When food is not handled
safely, microorganisms can get into food through carriers.

Chlorine

A nonmetallic element, found alone as a greenish yellow, irritating gas. It is used as a
bleach, disinfectant or sanitizer. It is often used in liquid form to sanitize food contact
surfaces. It is also used in the sanitizing sink in two and three sink dishwashing
systems.

Clean

To remove oil, grease, dirt and debris using soap, water and friction.

Clostridium Perfringens

Foodborne pathogenic bacteria that can be found in high protein or starch-like foods
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such as cooked beans or gravies. It is especially likely to be a problem in improperly
handled leftovers.

Communicable

Capable of being transferred or carried from one person or thing to another. Also
called contagious.

Compliance Inspection

A thorough and complete inspection of a food premises to determine the overall level
of food safety compliance with Food Premises Regulation (O. Reg. 493/17) at the
time of the inspection. Compliance inspections are conducted by a public health
inspector.

Contaminant

Something in food -- like bacteria, viruses, parasites, chemicals or allergens -- that can
cause a foodborne illness.

Contamination (of Food)

Adding microorganisms or other things to food that can cause foodborne illness. See
also cross-contamination.

Critical Control Points (CCP)

In a Hazard Analysis Critical Control Point System, the point in a recipe where a
hazard exists and a control measure is used to eliminate, prevent or minimize that
hazard.

Cross-Contamination

Transferring microorganisms or disease agents from raw food to safe or ready- to- eat
food, making the ready-to-eat food unsafe. Cross-contamination can happen when raw
food or its juices come in contact with cooked or ready- to-eat food. Cross-
contamination can also happen when contaminated hands touch food. Another way
food can be cross-contaminated is through using the same equipment or utensils to
handle raw and cooked food. Please see the Microbiological Contamination section

(page 70) for more information.
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Critical Infraction

An infraction that poses a high and immediate food safety risk.

Cryptosporidiosis

A foodborne illness caused by the protozoan parasite Cryptosporidium.
Cryptosporidium can spread through contaminated water.

Danger Zone

The temperature range from 4°C to 60°C in which bacteria grow and multiply
extremely well.

Dehydration

An abnormal loss of water from the body, especially from illness or physical exertion.
Diarrhea

Abnormally frequent and watery bowel movements.

Disinfection Solution

A mixture of a disinfection chemical and water that will be used to disinfect or
sanitize food contact surfaces, equipment and multi- service articles. Also called a
sanitizing solution.

E. coli

Foodborne pathogenic bacteria that live in the intestines of animals. E. coli can be
spread to the outer surfaces of meat when meat is being butchered. E. coli can also be
spread through contaminated water.

Eczema

A skin condition marked by redness, itching and scaly or crusty lesions.
Enterotoxin

A toxin that is produced by micro- organisms and causes gastrointestinal symptoms
(as in some forms of foodborne illness or cholera).

Epinephrine

A hormone of the adrenal gland. It causes narrowing of blood vessels and raising of

blood pressure. Also called adrenaline. Used to treat anaphylaxis.
205



Food and Drugs Act

The main regulating legislation at the federal level. It looks at things such as the
alteration, colouring, bacterial standards, manufacturing conditions and distribution of
food to ensure the safety of human health.

Food Grade

Made of corrosion-resistant, non-toxic materials that will not break down during
normal use. A food grade product can be readily cleaned, sanitized and kept in good
repair. If a product is not manufactured or designated to have repeated contact with
food, it is not to be used. Some examples of non-food grade materials are plastic
garbage containers and plastic storage bins that are not designed for storing food.
Food Premises

Premises where food or milk is manufactured, processed, prepared, stored, handled,
displayed, distributed, transported, sold or offered for sale but doesn't include a room
actually used as a dwelling in a private residence (HPPA).

Friction

The rubbing of one object or surface against another.

Giardiasis

A foodborne illness caused by the protozoan parasite Giardia lamblia. It's also known
as beaver fever or backpacker's diarrhea. It can spread through contaminated water or
food.

Handwashing

The physical action of removing dirt and microorganisms from the hands using soap
and water by scrubbing for at least 15 seconds then rinsing and drying with paper
towels. The six-step method is to be used in food premises. (See page 84.)

Hazard Analysis Critical Control Point (HACCP)

A system used throughout the food industry to enhance food safety. The system looks
at hazardous food, identifies the greatest risk factors and makes the necessary changes

to reduce or eliminate the risk. HACCP also monitors overall food handling.
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Hazardous Food

Food in which pathogenic microorganisms can grow or produce toxins.

Health Hazard

Any condition of food premises, or substance, thing, plant or animal other than man,
or a solid, liquid, gas or combination of any of them that has or is likely to have an
adverse effect on the health of any person.

Hives

A skin condition of intensely itching welts. Hives can be caused by an allergic
reaction to internal or external agents, an infection or a nervous condition.

Host

A living animal or plant on or in which a microorganism lives.

Ice Wand

A plastic stirring instrument that is filled with a freezable liquid. Stirring hot food
with the frozen wand causes food to cool more quickly. It is also called a cooling
wand.

Immune System

The bodily system that protects the body from foreign substances, cells and tissues by
producing the immune response.A person's immune system includes the thymus,
spleen, lymph nodes, lymphocytes and antibodies.

Immuno-Compromised

Unable to develop a normal immune response, usually because of disease,
malnutrition or immunosuppressive therapy.

Infection

A condition caused by the presence, growth and increase in numbers of germs in the
body.

Intoxication

An adverse reaction by the body to a foreign (toxic) substance, whether the substance

was produced within or outside the body.
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lodine

A chemical used as a disinfectant or sanitizer. Very expensive and can stain multi-
service articles.

Legislation

A law or a body of laws enacted. Food safety legislation means all of the laws and by-
laws that are in place to govern safe handling of food.

Listeria

Foodborne pathogenic bacteria found in soil. People can get infected by eating dairy
products, vegetables, fish and meat products that are contaminated with the bacteria.
Microorganisms

Living single cell organisms too small to be seen with the naked eye.

Monosodium Glutamate

A chemical used to flavor food, especially in China and Japan. It occurs naturally in
tomatoes, parmesan cheese and seaweed.

Mould

An often fuzzy surface growth of fungus especially on damp or decaying matter.
Multi-Service Articles

Utensils (forks, knives, spoons) and dishes (plates, bowls, cups) meant to be used
more than once. Multi-service articles must be cleaned and sanitized after each use.
Mycotoxin

A toxic substance produced by a fungus, especially a mould.

Outbreak

As related to foodborne illness: The occurrence of two or more cases of a similar
ilIness resulting from the same food.

Parasites

Organisms that cause illness by living and feeding off a host organism. Parasites don't
necessarily cause disease.

Pasteurized
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To expose (a food such as milk, cheese, yogurt, beer or wine) to a high temperature
for a period of time long enough to destroy certain microorganisms without radically
altering the taste or quality of the food. Pasteurization is done to destroy
microorganisms that can produce disease or cause spoilage or undesirable
fermentation of food.

Pathogen

Harmful microorganisms that can cause disease in humans. Pathogenic Bacteria
Colourless and odourless bacteria that cause disease in humans.

pH

A number used to express acidity or alkalinity on a scale whose values run from 0 to
14. Seven represents a neutral pH. Numbers less than seven show increasing acidity,
and numbers greater than seven show increasing alkalinity. High or low pH won't kill
pathogenic bacteria but won't allow them to grow.

Potable

Fit or suitable for drinking.

Preparation (of Food)

The final stage(s) of readying a food to be eaten, whether commercially or in the
home. Preparation is usually done in a kitchen.

Processing (of Food)

The treatment of food, usually on a commercial scale, to increase its usefulness,
stability or acceptability.

Production (of Food)

The growing, usually under human supervision, of the basic animal or vegetable
material of a food.

Protein

Any of numerous substances that consist of chains of amino acids and contain the
elements carbon, hydrogen, nitrogen, oxygen and often sulfur. Proteins include many

compounds like enzymes and hormones that are essential for life. Proteins are
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supplied by various foods like meat, milk, eggs, nuts and beans. Proteins are used as a
food source by living organisms.

Protozoa

Any of a large group of single-celled and usually microscopic organisms, such as
amoebas, ciliates, flagellates and sporozoans. Some protozoa are parasites and may be
pathogenic.

Provincial Legislation

Acts and regulations passed by the provincial government. The legislation must be
followed throughout the province.

Quaternary Ammonium

A chemical used as a disinfectant or sanitizer. Commonly used in the sanitizing rinse
cycle of mechanical dishwashers.

Reagents

Substances used in a chemical reaction to detect, measure, examine or produce other
substances. When a sanitizer is mixed with a reagent, the colour the solution turns is
used to tell whether the solution is the right strength.

Retail (of Food)

The selling of food to the end-user or consumer.

Rework Materials

Leftover ingredients or food products kept for subsequent use or reprocessing.
Examples include re-forming meat patties from others that were broken or too small,
or reusing cooked sausage as pizza topping.

Salmonella

Foodborne pathogenic bacteria most commonly found in raw poultry. Salmonella can
also be found in other meats, unpasteurized milk and raw eggs.

Sanitize

To kill 999 out of 1,000 pathogenic microorganisms.

Service (of Food)
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The final preparation and sale or giving of food to be eaten on the premises (in a
restaurant or cafeteria) or elsewhere (take-out). Service can also include outdoor
group feeding at picnics.

Shigella

Foodborne rod-shaped bacteria that cause dysenteries in animals and especially
humans.

Source (of a Contaminant)

Where a microorganism originates or comes from (often human or animal intestines).
Solute

A substance dissolved in another substance. The solute is usually the component there
Is less of. If salt is dissolved in water, salt would be a solute.

Spores

A resistant body formed by certain bacteria when exposed to environments where the
bacteria can't grow.

Sterilize

To kill all microorganisms.

Sulphites

Regulated food additives that are used as preservatives to maintain food colour and
prolong shelf life, prevent the growth of microorganisms, and maintain the potency of
certain medications. Sulphites are used to bleach food starches (e.g., potato) and are
also used in the production of some food packaging materials (e.g., cellophane).
Tartrazine

A water soluble synthetic yellow dye used as food colouring. Also called FD&C
Yellow 5.

Trichinosis

Also known as pork tapeworm. A parasite spread through raw or undercooked pork or
wild game.

Viruses
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Microorganisms that multiply inside living cells and cause illness.

Wash in Place

A system to clean, rinse and sanitize large equipment that can't be cleaned in a
dishwasher or sink. The equipment must be washed with soap and water and rinsed
with clean water. The sanitizing rinse can consist of hot water or steam sprayed on the
treated surface to a minimum temperature of 82°C (178°F) or a chemical solution
sprayed on the treated surface at double the strength used for manual dishwashing.
Yeast

Single celled fungi that may occur on the surface of sweet foods, especially liquids.
Also a commercial leavening agent containing yeast cells; used to raise the dough in

making bread and to ferment beer or whiskey.
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7.
8.
9.

REFERENCES.
Food Safety Links
For more information about food safety, visit these websites:
Canadian Food Additive Dictionary http://www.hc-sc.gc.ca/fn-
an/securit/addit/diction/index-eng.php
Canada Food and Drug Regulations http://laws-
lois.justice.gc.ca/eng/regulations/C.R.C.%2C c. 870/
Canadian Food Inspection Agency http://www.inspection.gc.ca
Canadian Partnership for Consumer Food Safety Education
www.canfightbac.org/en
Food Science Network http://www.uoguelph.ca/foodsafetynetwork/
Health Canada www.hc-sc.gc.ca

Ministry of Agriculture, Food and Rural Affairs www.omafra.gov.on.ca

10.Ministry of Health and Long-Term Care www.health.gov.on.ca

11.Public Health Agency of Canada http://www.phac-aspc.gc.ca

12.World Health Organization www.who.int/en

213


http://www.hc-sc.gc.ca/fn-an/securit/addit/diction/index-eng.php
http://www.hc-sc.gc.ca/fn-an/securit/addit/diction/index-eng.php
http://laws-lois.justice.gc.ca/eng/regulations/C.R.C.%2C_c._870/
http://laws-lois.justice.gc.ca/eng/regulations/C.R.C.%2C_c._870/
http://www.inspection.gc.ca/
http://www.canfightbac.org/en
http://www.canfightbac.org/en
http://www.uoguelph.ca/foodsafetynetwork/
http://www.hc-sc.gc.ca/
http://www.omafra.gov.on.ca/
http://www.health.gov.on.ca/
http://www.phac-aspc.gc.ca/
http://www.who.int/en

