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ITAPAAUTMA KIHOYOCTI Y KYJIIHAPHUX KHUTAX XX CTOJIITTA:
JIHI'BOCOIIAJIBHE JI3EPKAJIO

JKinkoio ne napooaicyromocs, neio cmaiomo.
Cumona ne bosyap, «/Ipyra cratb»

VY crarTi po3mIAHYTO BHUSABH (PEMIHHOI T€HIEPHOI 1JEHTUYHOCTI Y TeKCTaX KyNTiHAPHUX KHUI MUHYJOTO CTOJITTS,
BUJAHHUX aHDTiHCHKOI0, POCIMCHKOIO Ta YKpaiHChKOI MOBaMH. OKPECIICHO MPOOIEeMaTHKY TOTOYaCHUX FeHICPHHUX TOCITI-
IDKEHB, Y SKUX POJIi XKIHKH SIK Cy0’€KTa COIIOKYIBTYPHOTO HUTTS CIUTBHOTH BiBeIeHO ocobmuBe Micie. JKinodi crymii
YIPOJOBXK aHATI30BAHOTO MePioy MepeOyBaH ITiJ] BIUTMBOM JPYyroi XBHJII (peMiHI3MYy, SKa Majia Ha METi BUBLILHUTH XiH-
Ky 3 00MEXEHOTO TPOCTOPY IOMOTOCTIOAAPCTBA ¥l matu it MOXJIMBICTD yBiP“ITH B CYCITUIBHE JKHUTTS HA piBHI/IX 3 YOJIOBIKOM
TpaBax. Ccpepa KyJiHapii omiHIIacs OCTOPOHB LHX MPOrPECHBHIX pyx1B Ta CITyTyBalia 3pa3koM HanlapXElHBHOFO cnpml-
HATTS JKIHKH B TeHAEPHO-CTATEBiH iepapXii. Omicano TpagumiiiHe 3MicTOBE HAITOBHEHHSI, CTPYKTYPHI €IeMEHTH H JIiHT-
BaJIbHI 0COONMBOCTI TEKCTIB KyliHapHUX KHUT. DeMiHHa MapKOBaHICTh aHATI30BAHOTO TEKCTOBOTO MaTepialy OMOBJIEHA
BI/INOBITHUIMI HOMIHATUBHUMH i IECKPUIITUBHUMHU OAMHUIIAMHE. [lapaanurma KiHOUOCTI PO3IISHYTA B TAKUX acMEKTax,
K aJIpeCOBAHICTh, HOMIHAITis q)eMiHHO'f TeHJICPHOI 1ICHTUYHOCTI, KiHOY1 (YHKII{ BIAMOBIHO 10 TEKCTOBOT nparMariy-
HO1 HacTaHOBU. BcTaHOBJIEHO comanf,Hy, KyJIBTYPHY, CTEPEOTHITHY i IMOPSIKOBAHICTH XKIHKHU K 0COOM MEBHOT CTaTi Bij
yCTaleHHX npnrmcn; Ta TpaJuIiAHOI Mopasti. BkazaHo Ha irHOpYBaHHS 0COOMCTICHUX YIOA00aHb, XUCTY, OaXKaHHSI JKiH-
KU Ta BiJICYyTHICTb IBTEPHATHBH CTOCOBHO BUKOHAHHSI pobotu Ha kyxHi. JKiHKa npeacTaBIeHa sIK 3aJIeKHa reHIepOBaHa
HPEICTABHUIIS COLIaTBHO-010IOTIYHOTO BULY, sIKa 32 MPUPOJHOIO CTATEBOIO 03HAKOIO 3000B’sI3aHA BUKOHYBATH (DYHKIIIT
3a0e3MeYeHH MPOTYKTaMH, TIPUTOTYBAHHS DKI Ta CepBipYBaHHS CTOIY B CBOiH CiM’1 Ta CYCIIIBCTBI 3araioM. Jociimkeni
TEKCTH, 3 HE3HAYHUMH BiIMIHHOCTSAMH, IEMOHCTPYIOTh CXOXICTh Y CTaBJICHHI JI0 XKIHKH Ta il CYCIiIEHOTO 00pasy.

Kunro4oBi ciioBa: apecoBaHiCTh, )KiHKa, KyJiHApHA KHATA, HOMIHAIIS, TEKCT, eMiHHa reH IepHa 1IeHTUYHICTh, QDYHKITIS.

IMocTaHoBKA MPOOJIeMHU Ta OIJIsI MOMEPEeTHIiX
nociimkens. Kaprara masmiTpa CycrilbHOTO KUTTS
XX cromiTra cTparudikoBaHa 3a PI3HUMHU O3Ha-
KaMH, 110, 3 OAHOTO OOKY, MPOIOBKIIIO TPATHIIIO
TeTepPOreHHOT0 BHUSBY 1IEHTHUYHOCTI B CIUIBHOTI,
a 3 IHIIOrO — 3acCBIAYMIIO HEMOXKIIMBICTH, HABITH
MOTIPY  BCEOXONHY Io0aii3aliio, TroMoreHisa-
il JIFONCTBA SK €IHOCTI y po3MaiTTi (3ramaimo,
NPUHATITHO, TaK >KBaBO JUCKYTOBAHUH CJIOTaH
€Bpo-2012 “Celebrate Diversity”). Kpurepisimu

PO3pI3HEHHS CIYTYyBaJH BIK, CTaTh, €THOC, KyIb-
Typa, peirisi, MOBa; OJJHUM i3 HaHOLIbIII 3HAKOBUX
B MeXax OOpaHOro iCTOPUYHOTO TEpioy BBa)Ka-
€MO TeHJIEp — COLIIOKYJIBTYPHUI BUSIB CTaTi, MOJyC
camoifieHTudiKamii Ta ii CyCIuIbHOTO CIPUAHSTTSI.
VIIpoioBxK MUHYJIOTO CTOJITTS BiAOYBCS SIK TaK 3Ba-
HU TeHJIepHUI «KaMiHTr-ayT» (coming out), 3aro-
yarkoBanuii C. ne bosyap, I'. I'efimancom, M. Mip,
3. @peiinom Ta nponowxkenuii K. XopHi, A. Opeiin,
E. ®pommom. Lli mocmimkenHs 30immcs B yaci
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3 MEpILIO0 XBUIIEKO (eMiHI3MY, MApKOBAHOIO TOJIi-
TUYHUMH MOTUBAMU i BHUPAXKEHOIO y COLIATBHUX
pyxax, II0 Maja Ha MeTi JUCKpeIUTyBaTH ycCTa-
JICHy KOPEISIiI0 CTaTeBOi Jiaau (YOJIOBIK/KIHKA)
Ta ii TeHJEPHOTO NMpPEACTaBICHHS (MACKYJIIHHICTH/
¢eminnicts). Knura Cimonu ne boByap «Jlpyra
crarb» (1949) nana crapr apyriit xBuii hemiHizMy
W migipBana marpiapxajbHl 3acald KIHOYOCTI K
COIIIAIBHO pPHCH, TPHUPEYCHOI HAa IMiUICTIICTh,
JPYTOPSIIHICTE CTOCOBHO 4ojoOBiKa. [IporpecuBHa
CyCHiIbHA JTyMKa CEpeIMHM MHHYJIOTO CTONITTA
TOJIOCHO 3asBUJIa PO JAUCKPUMIHALIHUNA pO3MOALT
nparli, 3BUIbHIJIA XIHKY BiJ] YB’S3HEHHS B JIOMO-
rOCIO/APCTBI, JecaKkpaiidyBaia ii penpoJyKTUBHE
MPU3HAYEHHSI, TIOXUTHYBIIA TaKUM YHUHOM CBITO-
BUI MOPSIIOK CHIiBOYTTS, 110 iCHYBaB HE OJTHE THCS-
qomTTA. BigTonl reHaeposoriuHi  JOCHiIKeHHS,
10 PO3INILIMCA IMIMPOKUM CHEKTPOM sIK TpoOiie-
MaTHUKH, TaK 1 MiAXodiB A0 ii po3B’si3aHHS, CTaIH
HEBiJl'EMHUM CKJIQJITHUKOM CBITOBOI HAYKOBOT TYMKH
(muB., Hanp., npami [[x. barnep, O. Kics, P. Kon-
He, XK. Jlunoseuskoro, C. ITaBnnuko, E. Cikey).
IIpo Te, o npurotyBaHHs ki — heMiHHO MapKOBaHa
comianpHa (QyHKIIiS, CBiAYaTh HE TUILKH CyCIUTBHI
CTEPEOTHIH, KYJIBTYpHI HAaCTaHOBUM W MOpajbHI
npunucy. PemiHizanis KyxHi nepedyBae mij npu-
[IJIOM HAayKOBOTO 3alliKaBIEHH:, TIEPEIyCiM CBOIM
TeHJepHUM 3a0apBlieHHSIM. BueHl 0OroBOproOTH
IIO/IGHHE TPHUTOTYBAHHS iK1 SIK Cy0’€KTHBOBaHUI
JIOCBi kiHO4O1 cTari [Fiirst]; pois TeXHOMOTTYHUX
iHHOBaL} y TpaHcdopMmarii poii KIHKM Ha KyXHI
W y reHaepHiil iepapxizauii [Silva)]; onTONMOTiIUHI
OCHOBH (pemiHI3alli] KyTiHApHUX KHUT 1 TOPYIIEHHS
MIPOCTOPOBUX, reorpagiuHuX, YaCOBUX MEX y KyJli-
HAapHOMY MHCTEITBI SK 3aopykKa HOTO PO3BHUTKY
i npusHavyeHHs [Leong].

MeTto10 Hamoi KOpOTKOI PO3BIIKH € BCTAHOB-
JIeHHSI 0COONMMBOCTEH JIIHIBAJILHOTO BUSIBY KIHO-
YOCTI y TEKCTax KyJliHapHUX KHUT XX CTONITTA
Ta 3’5ICyBaHHS NPUYUH BTEYl XKIHKU 3 KyXHI.

MarepiajioM 10CIIPKEHHSI CIyT'yBalId TEKCTU
KyJiHApHUX KHUT, BUAAHUX Y MUHYJIOMY CTOJITTI
B CIHA Tta CPCP (aHmmiichkor, pPOCIHCHKOIO
Ta YKpaiHChKOIO MOBaMH). BiHTa)kH1 BUJIaHHS, 1110
4acoM yXKe MePEeHIIuT y po3psill PAPUTETHUX KHHUT,
3[aTHI MPOOYIUTH 1HTEpPEC HE TUILKH JTOCIIiTHUKA-
OykiHicTa, SKUH TOJIIOE 33 PIAKICHUMHU €K3eMILIs-
pamu. Yacro mpaii MeBHOTO TEMaTWUYHOIO CHps-
MYBaHHS, OKpIM OCHOBHOTO 3MICTYy, HAacHYeHI
COLIIOKYNBTYpHOIO iH(OpMali€ro, 1m0 BioOpaxkae

JyX eIOXH, COIiajJbHI HOPMHU 1 MPUHIUIH, CyC-
MiTpHY MOpaJb Ta HAIlOHANbHI Tpaaumii. Taxi
eMITIpUYHI 3HAaKM 3a3BUYail MOJAIOTHCS MOODKHO,
HE HaBMHCHE, a SIK CYNpOBIJ 10 OCHOBHOTO KOH-
TeHTy. OfHaK CMHCIOBE HABaHTAXEHHS, 4acTo
He mepeadaueHe aBTOPOM YW YyKJIaJadyaMu, 1HOJI
MepeBepIIye TEMaTUYHUN CKIAQIHUK 1 CTAHOBHTH
00’ €KT OKpEMOro aHai3y (JIHIBICTUYHOTO 1 cOLi-
OKYJIBTYpPHOTO).

B meskax okpecieHoro marepiajly Ta Orosoie-
HOI METH JOCIIKEHHS] BUKOHY€E TaKi 3aBAaHHA:

— 3’sCyBaHHs MOBHOI crielin()iku TEKCTIB KyJIi-
HapHUX KHUT XX CTOMITTS;

— BUSIBJICHHS T'€HJIEPHO MAPKOBAHUX HOMIHAIIIH
Ha MO3HAYEHHs Cy0 €KTIB aJpecoBaHOCTI B KyJIi-
HApHUX KHUTaX;

— BUCBITIeHHS (peMiHHMX (YHKIIIH, IMITIKOBa-
HUX 3MICTOM aHAJI130BAHUX TEKCTIB.

Bukaax ocHoBHoro marepiajay. Kornitoc-
depa «lxa» ocranHiM yacom mpusepTac 10 cebe
BCe GinbIle it Ginblne JocmiaHuIbKOi yBaru [[xa
i pinocodis; Kosmik; Kosupesa; Hikonenxo]. Lleit
IHTepeC MiAIrpIBAETCA 3aCWIUISIM  KYJTIHApPHUX
Moy Ha Teje0ayeHHi, y KylliHapHUX pyOpuKax
3MI, y mepexxeBux kananax, omorocgepi. Onnak
TENepIlHIA «XapyoBUI» aXK10TaX CIPUUYUHEHUIN
JIENI0 IHIIMMHM YMHHUKAMM #, BIAMOBIZHO, Mae
iHIy npupoay. Hama sk cTynis 3amiuOnroeTbes
B OHTOJIOTIYHI 3acaau KyJIiHApHOI KHUTH: ajape-
COBAHICTh, (PYHKIIOHAJIbHICTh, CYCHUIbHA 3Ha-
YYIIICTh T4 XPOHOJIOTIYHA PEJIEBAHTHICTh. Yci 1i
YUHHUKH PETPAHCIIIOI0THCS MOBHUMU OJIMHUISIMU,
10 3arajoM (OpMYIOTh JIIHTBAJILHUN OOpHUC KyJTi-
HapHOI KHUTH — ii TEKCT.

MoBHe 3a0e3nedeHHs KyJIiHApHUX KHUT CHps-
MOBaHe, NepeayciM, Ha Bi3yasli3alil0 KOMIIOHEH-
TiB 1 IpoOLECIB, TeHEPYBaHHS KYJIBTypU IPHUIO-
TyBaHHA W CHOXMBAaHHA %1, pOpMyBaHHS 3HaHb
npo ¢i3uyHi, XiMiYHi, CMaKOBi, KOMOiHyBaJbHi
H ecTeTHuYHl BJIACTHBOCTI Xap4yOBUX CKJIaJHU-
KiB. BumaHHs Takoro raTyHKy 3aBXIW aJpecHO
crpsiMoBaHi, cy0’ekTHO opieHTOBaHi. Kyminapha
KHUTa — 11e 6araroQyHKI[ioHaIbHUII 1 Gararomapo-
BUH TEKCT, KM, OKPIM 1HCTPYKTHUBHOI Ta iH(Op-
MaTHBHOI (YHKIINA, HAIIICHWN Ti3HABAJIHLHUMH
1 eMOLIOreHHUMH O3HaKaMHU.

OpHak IIHHICTH aHAJI30BAHOTO IUIACTY AIpY-
KOBAaHUX BUAAHb, 3 JIOCIIJHULBKOI TOYKU 30DY,
BUSIBWJIACH IIIe 1 B crienudini HapaTuBy. 30Kpema,
aJpeCOBAHICTh, OIOBIJIHA TIEPCIEKTHBA, COIII0-
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KyJbTypHa CTEpPEOTHITI3allis, KOHIENTyaTi3allis,
IMIUTIKOBaHI CMHUCJIM Ta MOJAJIBbHICTh CTaHOB-
JISATh HEBHYEPITHE JDKEPENO JIHTBOKYIBTYPHOT
iHpopMariii, Baproi HaykoBoi yBaru. Kpim Toro,
HaIllOHAJIbHA CHUMBOJI3amist ¥ imeHTH]iKaIis —
HEBIJ’€MHUI CKJIAJHUK IMyTiBHUKIB y KyJiHApPHUX
MaHzapax. ToMy ayis Hac B aHai30BaHUX KHHUTAX
HAJ3BUYAIIHO BaXKIIMBUM € HE CaM OIUC 1HIpemi-
€HTIB Ta MPOIIEC MPUTOTYBAHHS (PEIENT), a TEKCTH
1HIIOTO MParMaTHYHOrO COPSMYBaHHS. Y KyiiHap-
HUX KHUTAX TAKUMH € PO3LIH PO OCHOBH Pallio-
HaJbHOTO Xap4dyBaHHS, PO MUCTELTBO Ky/IiHapii,
Oprasizaifiro xap4yyBaHHS ciM’i, OOJaIITyBaHHS
KyXHi i1 mig0ip mocymy, cepBipyBaHHs CTOIY, CaHi-
TapHO-TITI€HIYHI HOPMHM, crocobu 30epiraHHs
MPOIYKTiB, poOOTY 3aKJIa/iB rPOMaCHKOTO Xapdy-
BaHHs. JIiHTBaTbHE HANTOBHEHHS KYJIIHAPHUX KHUT
CepeIMHN MHHYJOIO CTOJITTS HE 30BCIM BIIHCY-
€THCS B T€, 1110 MU 3apa3 Ha3uBaeMo food discourse
[Burton] uu culinary linguistics [Culinary Lin-
guistics]. MoBa momiOHUX BUaHb — I1€ JTIHTBAJIbHA
iHpopMarlis, oo ¢GopMye y3arajabHEHE YSBICHHS
PO KYJIBTYPY NMPUTOTYBaHHS M CHOXHUBAHHS 1XKi;
LI€ HaJITEKCTOBE YTBOPEHHS, CHHXPOHIYHO 3yMOB-
JieHe W icTopuvHO 3anexHe. KimrouoBuil KoHIIENT
PO3MISTHYTHX BHIAHb — «PELENT», OJHAK y (OKYC
TENepilTHBOTO JOCIIPKEHHSI TMOTpanuB HE cam
KyJIHApHUW pelent, a Horo BHKOHAaBEIb, TOOTO
ocoba, BiJ SKOi aBTOpU W yKiajadi KyJliHApHUX
KHUT' OYIKYIOTh NMPUTOTYBaHHS i mojadi cTpasw,
TOOTO aapecar TeKCTy.

VY crarTi 10CHiKYyeMO KyJiHAapHI KHUTH, OIy-
6mikoBani B cepequni XX cr. y CHIA ta CPCP.
AHani3oBaH1 BUJIaHHS aipecoBaHi MepeayciM 0co-
6aM, sIKI BelyTh JOMAILHE TOCHOIAPCTBO, INPH-
HallMHI, rocrnoiaproTh Ha KyxHi. Jlo cepeauHu
MUHYJIOTO CTOJITTS, 10 MOIIUPEHHS JPYyTroi XBUII
(deMiHI3My TaKMMH aJpecaHTaMu 3a3BHuail Oynu
xiHkH. [Ipo 1me umTadi 4acTo i3HAIOTHCA YXe 13
TUTYJIBHOI CTOPIHKHM: KyJiHapHI KHUTH HaBiTh
y CBOiii Ha3Bi MICTHJIM BKa3iBKy Ha ajapecara
(muB., nanpuknan, “The American Woman's Cook-
book”, “The American woman’s meals without
meat cook book™). [Hoai Mera BUAaHHSA Ta HOTO
azipecaTr BKa3ylTbCS B OJHOMY BUCJIOBJICHHI: To
assist the housewife in following recipes not giv-
ing oven temperatures, this table will prove helpful
[Good Meals: 252] (MeTa — JOTIOMOTJIN y TIPUTOTY-
BaHHI 3a PEIENTOM, apecar — JOMOTOCIIOAapKa);
Xouemvbcs, wjob ys kKHudICKa cmana 006pum nopao-

HUKOM | NOMiYHUKOM 20CROOuHi. Bowna 3uaiioe
mym 6i0no6ioi Ha HAUPIZHOMAHIMHIWI NUMAHHS:
AK Kpawe npuiiHAmu 2ocmet, cepsipyeamu cmiin
8I0NOBIOHO 00 MO20 YU THUIO20 TMOPIICECMBA, SKI
cmpasu i Hanoi nooamu mowo [L{Bek: 2].
AZIPECOBaHICTh TO3HAYAETHCSA MPSMOIO HOMi-
HAIll€IO0: 11e, Y POCIHCHKHX TEKCTaX, <OKCHIINHAY,
«X035HKay uM «Matby (PasHocmoponnue unmepecsl
HAWUX JHCEHWJUH, yuacmue ux 60 6cex cghepax
OesImeNbHOCIY,  MBOpYeCmed, 00U eCE8EeHHOU
JHICU3HU HACMOAMENLHO MPebyIom 2KOHOMHO pac-
X0008amvb 8pemsi U mpyo HA OOMAUHee XO35AUCTNEO
[Kuura: 25]; Xopowo, ecnu paboyuti cmon xo3aiKu
oceeujen U3 OKHA ¢ 1€eBOl CMOPOHbI UMY Chepeou
[Kaura: 37]; Mroco mpyoa, epemenu >3KOHOMSAM
Mmonoovie mamepu [Kuura: 26]), xoua 3ycTpiva-
€TBCS 1 «TIOBAP»: MOBAP OONNHCEH NOMHUMDb, YMO
00HO MONbLKO MexaHuueckoe 6blNOIHeHUe 0aice
UOeanbHO COCMABIEHHO20 peyenma He MOodcem
oams domdxcHozo ycnexa [Kynunapus: 107]; B ykpa-
fHCBKMX — 1Ie, mepenycim, «rocroguHs» (Koowcne
NPUUHAMmMSL 20Cmell BUKIUKAE Y 0oMI niOHeceHull
Hacmpii, HeOYOeHHi paoowi U 4uUMano NPUEMHUX
mypoom. Haubinbwe ix y cocnoouni: aodice 8oHa
NOBUHHA NOOYMAMU i NPo 3a20Mienio NpooyKmis,
i PO NPUCOMYBAHHA CMAYHUX CMPAs, i NPo me, 5K
poszsaxcumu eocmeti [LBex: 2]), 3pigka — «maru,
«104Kay», «noapyra» (Mamu ob6iyse 0ouuyi npueo-
myeéamu Oinb CKIAOHI cmpasu. 3aKycKu i conooke
IMEHUHHUYSL 20MYE pPA30M 3 ROOPy2amMu, a mama
niokazye, nonpasnse [Llpek: 126]). AHIIOMOBHI
KyJTiHapHI KHUTU JAEMOHCTPYIOTh HIMPIIHNA CIIEKTP
HOMIHAIINA: BiX 3BUYHOTO (EMIHHOTO MapKepa
“woman” (Women who depend on their own judge-
ment of oven heat must necessarily expect baking
failures at times, for the human senses are poor in
gaging temperatures [Good Meals: 212]) no Turmo-
BUX HOMIHAIlM coLianbHOrO cTarycy “mother”
(Mothers will find that children who do not like milk
or eggs as such will usually accept them eagerly in
the form of custard [Good Meals: 206]), “hostess”
(After family is seated, pass crackers from one to
another, letting the hostess help herself first [Good
Meals: 241]) ta “housewife” (Oven thermometers
approved by the Institute [Good Housekeeping
Institute] are absolutely reliable, and will ensure
uniformity in baling results unknown to the house-
wife who has not used one [Good Meals: 212]).
['eHepHO HEWTpabHI JIEKCEMH Ha MO3HAYCHHS
Cy0’€KTIB il OTpUMYIOTh (PEMIHHY 1AEHTH]IKALIIIO
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gyepe3 ocoOoBuii 3aiimMeHHUK “she” (Every house-
keeper delights in serving perfect cake to her family,
but often she is proficient in making only one kind
[Good Meals: 203]; The skill of the cook and the time
she is willing to spend in turning the cheaper staple
foods into attractive, well-cooked dishes, with a skill-
ful combination of flavors and textures, play a large
part in meal costs [Good Meals: 224]). IIpote cto-
COBHO TOCTS (guest) JIeKCUKO-TpaMaTuiHe TeHJIepy-
BaHHs € NpOTUNEKHUM: 1he left hand service permits
the guest to use his right hand in helping himself
[The American: 80]. YiTko MpOCHiAKOBYETHCS 1MII-
JIKOBaHUM TMIJTEKCT: KyXOBapHTh 3a3BHYall >KIHKa
(she), roctroe — wonogixk (he).

JloTHaHUM 110 KyITiHapii € cepBipyBaHHS CTOITY,
JI0 SIKOTO TaKOX 3allydaloThbCsi 0COOM >KIHOUOT
crari — odimianTku (“waitress”), SKAMH, SK II€
0ayaTh aMEepUKaHChKI AaBTOPU MHUHYJIOTO CTOJITTS,
MOXYTh OyTH Juiie ¢peMinHi nepcoHaxi (If 1 wait-
ress is serving, let her serve hostess first, then
person to her right and so on around table in suc-
cession [Good Meals: 246]). [Ipu nupomy obuasa
iMmeHHuKHN (hostess, waitress) MarOTh TEHICPHO
MapkoBaHi CyQikcu y CBOIH CTpPYKTypi, y TOI
yac sk “lady” HamineHa (eMiHHOIO CEMaHTHKOIO
B MeKax KOpEHEeBOro 3HaueHHs (Second waitress
serves lady guest of honor and to her right in turn
[Good Meals: 246]).

TpamnstoTbcss BUNAAKK TEHIEPHO MapKOBa-
HOI JIEKCUYHOI JUXOTOMIi, ajie JIUIIe B MapHOMY,
AHTOHIMIYHOMY TpejcTaBieHHI. TakuMu mapamu
3a3BUYail € YOJNOBIK-KiHKa (Many business women
and men too like to make their own dinners after
business hours [Good Meals: 227]) Ta ixHi cHHO-
HIMH 3 CEMaHTHUKOIO CYCIUJIBHOI IIaHOOIMBOCTI
(The former custom of serving all the ladies first
and the gentlemen afterward is no longer in vogue
[The American: 80]), rocionapi (/n this service all
the food is served at the table by the host, hostess,
or both [The American: 79]), 6ateku (For Sunday
dinner, therefore, we are giving father and mother
individual apple pies and the children apple sauce
[Good Meals: 231]).

KyninapHi KHUTM BUMararoTh BiJl KIHKU BUKO-
HaHHA NeBHUX (PYHKIIIH, 1110 3arajoM BigoOpaska-
I0Th TOTOYACHI colianbHI ovikyBaHHsA. KoHcepBa-
THUBHE TIIyMa4€HHS 3aJIe’KHOCTI TeHIepHOi poIi Bij
010JI0T14HOI CTaTi 3BY)KYy€ MOJ€ 1HAMBIAYyaJIbHOTO
BUOOpPY 1 peTpaHCIIIOE CTEPEOTHIIHY MAaCKyJIiHHO-
(heMiHHY aCUMETPII0, OCTYIIOI0UH ii (JIKCOBAHICTb

1 3amepeuyroun «TBOpPeHHS TeHuepy» (doing gen-
der) [Butler 1990; Butler 1993] — noBineHe npomy-
KyBaHHS TUX BIJIMIHHOCTEH, 5IKi BBAXKAIOThCS «IIPH-
POAHMMUY O3HAKAMH YOJIOBIKIB 1 )KIHOK. 30Kpema,
JKIHII TIPUITUCYIOTH BiMOBIJAIBLHICT 32 BEICHHS
YCbOTO JIOMAIIHbOIO TOCIOAAPCTBA, TOMY B MEXKax
1i€i chepu BIATIOBITATBHOCTI BOHA MOXKE TPUHMATH
nieBHi pitieHHs: A hostess decides which method [of
service| seems to her the easiest and most practical
for her household, and directs her service accord-
ingly [The American: 80]. Sk BumHO i3 MpHKIIAIY,
rocnoauHs (a hostess) Bupillye, XTo 1 K Oyne
00CITyTOBYBaTH CBSITKOBHM CTLI, TIPH IIbOMY BOHA
MOBUHHA 00paTy Hainermmii 1 HailOLIbII MpaKTHY-
HUi crioci0 (the easiest and most practical). 1 BoHa
K HaWOUIbIIEe XBUIIOETHCA: Xeamum eovl unu He
Xeamum — 0m CMepeomunHulii 60NPoc, KOMopbulii
3a0aiom cebe X03AUKU, HAKPLIBAS NPA3OHUUHBL
cmon [Kuura: 48]. 3po3ymiino, 1o 3a3Buyait 0ociy-
TOBYE TOCTEH TeX JKIHKA: 20CHOOUHA NOGUHHA
00HOCUmuU 6cix cmpasamu, 20CHOOUHS RIOHOCUMb
eocmesi cynnuyio [LBex: 189].

@DyHKIIIOHATbHE HABAaHTAKEHHS CTa€ 00’ €KTOM
CTaTUCTUYHUX MiApaxyHkiB: [lodcuumano, umo
HOKYNKa NpOOYKMIOG U NPU2OMOGTIEHUEe RULU
3anumarom 2-3 4., a yacmo u éce 50% nepabouezo
epemenu ycenuyunpl [Kuura: 25). Sk cBiquuts ¢par-
MEHT, *IHKa MOBUHHA: 1) 000B’s13K0BO OyTH 3aifHsATa
Ha po0OoTi; 2) y BUTbHUIA Bill poO0TH Yac («Hepabouee
BpeMsD») KyITyBaTH POIYKTH i TOTYBaTH 1KY.

ABTOpH KyJIIHAPHHUX KHHT areiol0Th 10 Mare-
P1B 3 HEMOBJIATAMH 1 LIUPOCEPIHO BIPSTh, 1110 CBO-
iMH peKoMeHIaIisIMUA JOMOMOXKYTh CIUIaHYBaTH
NPUTOTYBaHHS Bedepl, 00 YHMKHYTH METYIIHI
B ocTaHHI XBWIMHU: These meals are planned to
especially meet the needs of a mother with a small
baby and other young children. We are assum-
ing that the mother is busy with the baby during
the half hour before dinner, and for this reason
we have planned these menus to avoid last-minute
preparation [Good Meals: 231]. Ik 6auumo i3 mpu-
KJIa/1y, Maloud Majroka Ta 1€ KUJIbKOX MaJIOJITHIX
niteit (a small baby and other young children), Bin
000B’sI3Ky TOTYBATH 1Ky MaTip HIXTO HE 3BUIbHSIB.

[ToBHOBa)X€HHSI KIHKA MOXYTh PO3IIMPIOBA-
THUCS, il pEKOMEHAYIOTh BUKOHATH Habarato Ouib-
WA Ta 1HOMI HECIMOMiBaHWUU Tepenik (yHKITiH.
Hanpuknan, rocionusi pajgsaTh, siK Ui HOBOPid-
HOTO CBSITa BCTAHOBHTH SUIMHKY (00pidcme cmos-
oyp cocmpum nooxcem [LIBek: 3]), po3Becenutu
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TOCTEH OTETHUMH BHCIOBIIOBAHHSMH, HaITHCAa-
HUMH Ha apKyIlax narnepy i po3BilllaHMMHU Ha CTi-
Hax; JJIS TIEePIIOTPABHA — npUdpasuiu Keapmupy,
eapno npukpaceme ii kgimamu [LBex: 32], pa3 Ha
THDKJICHb CIEKTH IIOCh COJIOJKE 70 4aro abo cre-
KUTH 32 TUM, 1100 BIOMa 3aBKAHU OyJI0 Mara3uHHe
neunBo [LIBek: 169]. O30poeHi 3HaHHAMU I TIOpa-
JaMH 3 KyJTIHApHUX KHUI, KIHKU-Marepi IMOBU-
HHI CITiIKYBaTu 3a 370pPOBUM XapuyBaHHSIM CBOIX
nitet y wmkomi: Fortunately, many schools now
serve good well-balanced hot lunches and mothers
of the community should support all such under-
takings through every possible cooperation with
the school [Good Meals: 228].

OxpiM TNpHUTOTYBaHHS 4YacTyBaHb 1 CEpBIpY-
BaHHS CTOJNY, HAa TOCHOAMHIO MOKJIaJeHa BiAMOBI-
JTANTBHICTB 32 pO3BayKaHHs rocteii: If hostess alone
is entertaining, place guest of honor at her right,
with second guest of importance at her left. If both
host and hostess are entertaining, let them sit
at opposite ends of table [Good Meals: 245]. TocTi
XK MOXYTb MPUATH 0€3 monepekeHHs. Y TakoMy
BHUIIAJKy BOHM BHCTYNMAIOTh IHIMKATOPaMH,
HACKUTbKY 3aBOAUIMBOIO € TOCIOANHS. SIK MipKye
M. 1iBex, mo6 movyacTyBaTy HECIIOIBAHOTO TOCTS,
MOXKHA 00Ilmucs mumu nPoOyKMamu, AKi KO#CHA
2ocnoouna nosunna mamu sooma [LIBek: 169],
JI0 SIKUX, OKPIM TPaJHLIHHOTO CUPHO-KOBOACHOTO
KOMJIEKTY, HAJIEXAaTh 6JACHOPYYHO MAPUHOGAHI
02IipKuU, nomioopu, conooxkuti nepeys, epudu [LIBex:
169] (HeckmamgHO XJIOTANATHCS, XTO BJIACHUMU
pykamMu MapuHyBaB oBodl i rpubu). Hactpiii Tex
3abesneuye GpemMiHHMIA TIepcoHax: [ icms cidae, Oe
tUomy 3pyuHiwie, a 20CHROOUHA, HAKPUBUWIW CMIT,
NOBUHHA AKHAUMEHUle 3a2isa0amu 00 KYXHi, He
Memywumuca, moomo Hidum He 8UKA3Y8aAMU 20C-
mesi, wo tioeo npuxio 3aedas il knonomy [LIBek:
170], inake ue 3incye cBATo: Huxmo 3a opyacec-
KUM CMONIOM U He 3aMemum omcymcmeus Kako2o-
HUOYOb Oenuxameca, HO 8ce Oe3 UCKTIOYEHUS YU~
0Am, KaK ymomieHna X03AuKa, u MHOSUM UMEHHO
MO 0O6CMOAMENLCMEO UCHOPMUNM HACMPOEHUE)
[Kuura: 45].

Kinka Moxe 3amy4aTy co01 Ha JOTIOMOTY 1HIITHX
wieHiB cimM’i, mepeaycim ue aitu: The hostess or
one of the children can serve and remove, as is
necessary [Good Meals: 241]; Cun odepoicye inuii
O0OpyUenHsl: KYRUmu npooyKmu, Hagecmu nopsioox
vy keapmupi, nakpumu cmin [L[Bex: 126]. Inomi
JIOJYy4Ya€eThCs YOJIOBIK, ajle, SIK 11€ TIOMITHO 13 TeK-

CTIB, JIMIIE MEpel MPUUHATTAM rocTel (I[0ACHHY
rOCIoJapCcbKy pOOOTY KIHKA BHUKOHYE Cama):
0606 ’33K080 3a1y4ims cobi 8 NOMIYHUKU YOJI0-
gika i cmapwux oimeti [L{Bex: 184]; Ilpusviunas
Kapmuua npeonpazoHudHbIX OHell. gecesoe 0XCUs-
JleHue Ha YIuyax u 6 Maz2azuHax, MHCeHujuHbl
U Myycuunwl ¢ ocpomuvimu cymxamu [Kaura: 45].
Bce, 1m0 BUMaraeTbcsa BiI LHUX «IIOMIYHHKIBY —
3pOOHTH MOKYNKHM B MarasuHi, IpuOpary i mpoBi-
TPUTH TOMEIIKaHHS, 32 HEOOX1JHOCTI — MepecTa-
BUTH MeOTi.

[TonermuT >KUTTS JKIHLI MOXHA, Ha JTYMKY
aMEPHUKAHCHKHX aBTOPIB, SKIIO 3aIPOCHUTH JIJISI Cep-
BipyBaHHs cTony o(iuiantky: The host and host-
ess take no part in the service [The American: 79].
PansgHchKe K BHIAHHS MPOMNOHYE KiJbKa BaplaH-
TiB HOPATYHKY BiJl KyxoHHOi pyTuHH. Ilo-mepiue,
y NPUTOJl KIHLI cTaHe moOyToBa TexHika: MHo-
AHCECMB0 MPYOOEMKUX NPOYECcco8 yCKopsiem Npu-
MeHeHUue «KYXOHHO020 KomoOaunay;, Xo03auKu no
00CMOUHCMBY OYeHUNU 8Ce YO0OCmBa, Komopbvle
oaem xonoounvnuk [Kuwmra: 26]. Ilo-gpyre, 1e
BUKOPDHUCTAaHHS KOHCEpBIB Ta HamiB(paOpUKaTiB,
AK1 B CepeliHI MUHYJIOTO CTOJNITTA YK€ BHUITyCKa-
JUCST Xap4OBOIO MPOMHUCIIOBICTIO KpaiHH Ta CIy-
TYBaJIU OOAbUUM OOCIOUHCIMBOM OJisl MOTAOObIX
u Heonvimublx xo3saek [Kaura: 26]. ILle 1o3Bomnsio
NPUTOTYBAaTH annemumnoe on00o 3a 10-15 xBu-
JIVH 1 BUBUIBHSUIO TPOXH Yacy Il BTOMJICHOT MiCIIs
TpynoBux OynHiB >kiHKM. HaocTaHOK, pekoMeH-
JIOBaHO BiABiAyBaTH (IIOMpPaBaa, BHKIIOYHO Ha
CBATA 1 JMIIIE TIEBHUM THUIIaM CIM’1) TTalbHIO 4n
pecropan: bonvuium cemvam MOXCHO NOpeKo-
MeHO008amb nocewjams CHION08YI0 UNU PECHmo-
PAaH 8 nPA3OHUYHBLIL 0EHb, 0C8000COAS XOZAUKY
om ymomumenbHou pabomsl HA KYXHe, Xoms Obl
6 npazonux [Kuura: 27]. Haimpoctimmuii croci6
BPATYBaTH >KIHKY B1Jl yTOMH, PU bOMY HE 3MEH-
IIMBIIY BUMOT JI0 SIKICHOTO IIPUTOTYBaHHSI CTPaB, —
3alpoIOHYBATH iif rOTYBaTH 1Ky cuasun: Hayuus-
wucy pabomamov cuos, xosauka yoeoumcs, ymo
pe3yibmamsi pabomuvl HUCKOILKO He YXYOUUTUCD,
8peMsl 3ampavusaemcs mo dice camoe, d npexicHell
yemanocmu ne yyecmeyemcs [Kuaura: 35]. Iomy-
JSIPHUAHN y Ti YaCH PUHITAIT €KOHOMI1 HaKJIaB BiOu-
TOK 1 Ha MPUHLIMIIN XapuyBaHHs, TOMY [TOKa30BUM
3a 3MICTOM € HACTYIHHUH QparMext, ae anopeo3om
AQHTUTYMAaHHOI TOTAJIITapHOI CUCTEMH 3BYYHTb
HaBiTh HE 3aKJIMK XapyyBaTHUCh B iaJIbHi, a Tepe-
JK TPOMaJsH, sIKi 10 1bOTO BAaoThes: C mouku
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3peHusi IKOHOMUU MPyoa u epemeHu 6ecCnoOpHbIM
npeuMyujecmeom nov3yemcs 006eo 6 nomeujeHuu
npeonpuamus 00ujecmeenno20 numanus. Ewy
HEPeOKo U C NOTHBLIM OCHOBAHUEM OMOAIOM NPeono-
umenue OOUHOYKU, MOJI000IHCEHDL, YEMA NOHCUIBIX
aroeit, oezoemusle cemvu [Kuura: 27]. Kynsroa
KHHUTA PaJSHCBKOI KyniHapil AUCKPUMIHY€E CIM’10,
JKIHKY, Ta ¥ 3arajioM OCOOMCTHIA COIiadbHHUIA CTa-
TyC, perIaMeHTye poOoumii 1 BUIbHUI yac, hopmye
YSBJIEHHS [IPO CBSTO i Oy/ieHb, 1 BCE 11€ — MiJ] FaciIoM
MOKpaIIeHHs TOOYTOBUX YMOB 1 TIOJICTTIICHHS BaXK-
KOTO JKUTTS KIHKU-TPYHAIBHULI. SIKIIO monepenHe
nonyisipHe BugaHHa «Kynmunapus» [Kynunapus)
azpecoBaHe GaxiBLAM (07151 nosapa, 4moodsbl NOMOUb
emy 8 pabome, noouams e2o kearuguxayuro [Kymu-
Hapusi: S]; onsa macmepa-kynunapa |[Kynunapus:
41]), sIKi akCiIOMaTU9IHO MPEICTABICHI HOMIHAITISIMHU
YOJIOBIYOTrO pofy, To «KHura o BKyCHOMU U 3110pOBOit
nume» [Kuura] — it moOyToBOro BUKOPHCTAHHS,
TOOTO — JIs1 )KIHOK.

BucHoBku. TekcToBe INpeACTAaBICHHS >KIHKU
y KyTIHApHUX KHHUrax BIATBOPIOE CHPUHHATTS il
y COIIOKYJAbTypHOMY TpocTopi. TekcT KymiHap-
HOI KHUTH — 1€ A3epKaslo, Y IKOMY BigoOpakeHa
KIHKa MHHYJIOTO CTOJITTS, TIO3HAYeHa BiJIMOBIJ-

HUMH HOMIHAILISIMU, OOTSKEHA TIEBHUMHU (QYHKIII-
SIMHU, HaKJIQZJICHUMU Ha Hel BUKJIFOYHO 32 03HAKOIO
cTari # 3aKpiIUVIEHUMU y CBIZIOMOCTI CHIUJIBHOTH.
Howminamist ¢emiHHOT TeHAEepHOI 1IEHTHYHOCTI
BiOyBa€TbCA TEHIEPHO MAapKOBAHWUMH OJIWHU-
MU (32 30BHILIHBOI CTPYKTYpOK) Ta JieKce-
MaM¥, HaJUICHUMHU TEHJAEPHUMH KOMIIOHEHTaMH
y CBOi ceMaHTHILl (BHYTPIIIHS CTPYKTYpa).
Crektp (yHKI[IOHATBHOTO TIPU3HAYEHHS KIHKH,
AK Horo 0ayaThb aBTOpPM Ta YKJIaJadi KyJiHApHUX
KHUT, BUJIAHUX y PI3HUX KpalHax Ta Tpboma pi3-
HAMU MOBaMH, BapilOEThCS BiJl OKPEMHUX JIECITIB
JIMICHOTO Ta HAaKa30BOIO CIOCOOIB J0 OMHCOBUX
KOHTEKCTIB. 3MICT TEKCTIB KyJIIHAPHUX KHUT Yepes
¢deMiHHI HOMIHAI1, TUIH aipeCOBAHOCTI, 3MaJIO-
BaHHS (YHKIIIH Ta pEeKOMEHJAIH MoA0 1X 3MiH-
CHEHHsSI PEeNpe3eHTYIOTh COIlliaJlbHE CTAHOBUIIE
KIHKA W CycHulbHI O4iKyBaHHs Bia Hei. Tpanu-
[iIfHUM aJipecaToM IOBIIOMJICHHS Yy KYJITIHApHUX
KHUTaX € jKIHKa — CKpi3b OJIHAKOBa, THUIIOBA rocC-
MOJIMHSI, HE3aJIe)KHO BiX BiKy, ¢axy, 3mai0HOCTeH
Ta ynopo6aHb. YHi(ikoBaHHI 00pa3, CTBOpEHUI
BUKJTIOYHO 32 O3HAKOKO CTaTi, PErpe3eHTy€e Heoo-
XIJIHICTh OBOJIOJIBATH BMIHHSAMH, MaTu OaKaHHS
W XHCT rOTYBaTl «CMauHy ¥ 310pOBY 1KY».
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PARADIGM OF FEMININITY IN COOKBOOKS OF THE 20™ CENTURY:
LINGVO-SOCIAL MIRROR

The paper considers specifics of feminine gender identity in cookbooks of the previous century published in English,
Russian, and Ukrainian. The problems of gender research within the analysed period are stated as those claiming a woman
as a subject of social and cultural life of a community with a special status. The so-called women-studies are influenced by
the second wave of feminism aiming at liberating a woman from the limited space of a household enabling her to socialize
as equal with a man. The culinary sphere appeared to stay away from these progressive movements and served an example
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of patriarchal perception of a woman in the sex-gender hierarchy. Traditionally, cookbooks represent and visualize cooking
components and processes, generate the culture of preparing and serving meals, share the information about physical,
chemical, gustatory, and aesthetic components of food. In the present study, the texts of cookbooks are described from
the point of view of their contents, structure, and lingual peculiarities. Feminine colouring of the text material in question
is provided by the relevant nominative and prescriptive units. The feminine paradigm is investigated via such aspects
as address, nominations of gender identity, feminine functions according to the text pragmatic implication. A woman is
viewed as socially, culturally, stereotypically subordinated, as a representative of a definite sex dependent on deep-rooted
principles and morals. A woman’s personal likes, talents, wishes are ignored and there is no alternative for her work
in the kitchen. A woman is described as a subordinated gendered individual of a social and biological species whose
natural sex makes her fulfill functions of food provision, cooking and serving a table in her own family and the society in
general. The English, Ukrainian, and Russian cookbook texts published in the United States and the Soviet Union in the
20™ century possess slight differences in depicting the attitude towards a woman and her social image.
Key words: address, woman, cookbook, text, feminine gender identity, nomination, function.
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