Traditional Christmas meal
in the UK
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Christmas crackers

* HeoTbemnembln aTpubyT aHrMMMUcKoro PoxaecTsa -
xronywku. MHorne npuesxune cHMTaroT, 4YTo
aHrMMUCKME XNonyLwKK - 3To nrpa. OT4yacTn 9T0 TaK U
ecCTb. [1pn cepBUPOBKU POXOECTBEHCKOro CTONa
XJTONYLKW KNaayT Ha Tapernky unuv so3ne Hee. [lepen
Tpanes3oun KaXkablv YeroBek 3a CTonom bepeT oguH
KOHeL, XNOonyLKN U NPpOTArMBaeT BTOPOWU KOHeLl
CBOeMY coceay, U cBobogHOW pykon bepeT KoHeL
XJ10MYLLUKK, NPOTSAHYTOW COCEAOM C APYrOMN CTOPOHbI.
Takum obpa3om BOKpYr CTOSa 3aMbIKaeTCca Kpyr U3
xnonyLek. M no c4eTy nnm no komaHae rnasbl
ceMeWncTBa BCe TAHYT KOHLIbI XIonyLleK, YToOb|
noslyymrics oguH 60nbLIOon B3pbIB. Tlocre 4Yero nwyr,
BblMTaBLLUME U3 XJNToNyLeK, CYBEHUPYUKU, LUYTKAN B )
CBEpTKax N bymaxHble KOpOHbl. KOpoHbI 0ieBatoT BCE
YHaCTHVKM TPanesbl OT Mana 4o Benvika, CMeloTcsl 1
Had CMeLUHbIMU U HE OY€eHb LLUYTKaMU U TONbKO NMocne
TakoW BECESION LepeMoHUN NPUCTynarT K 0beay. Bo

TakK TPagMLMOHHO HAYNHAETCH POXOEeCTBEHCKNN 00€g]
R AHrMu




Christmas crackers

Christmas crackers — umnuHgpunyeckue
XNONYyLLUKN B BUAE OrPOMHbIX KOHQPET. B
HUX BKIladbliBatoT HEOONbLLOW
CUMBOJNTUYECKMIN NOJAPOK — DYyMaKHYI0
KOPOHY, KOTOPYIO NOTOM HadeBatoT 3a
npasgHnYHbIM 00eoM U Apyryto
be3nenyLKky — ykpallueHue, UrpyLuky,
KOH(ETY, Kycouek bymaru ¢
HaneyaTtaHHOW Ha HEN MyOPON LMUTaTON,
LLIYTKOW, 3aragKkou (rnaBHoe, YTOOb
ctopnpu3 ObIN NPUATHLIM). «Kpekepbl»
NPUHATO pasnamMblBaTh (Kak NpaBuo, 3To
aenaroT ABa YenoBeKa), YTo
COMPOBOXAAETCH PE3KUM XJTOMKOM,
BCMbILLKOW N BCEOOLWMNM BECESBbEM.
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Traditional Christmas Dinner *‘"’ c 3
consists of a roast turkey N
with carrots and potatoes,
Christmas pudding,
Candy Canes,

Gingerman Cookies

s




Roast turkey

* This one is probably one of the most
popular dishes at Christmas because
it is usually the main course! Other
popular dishes include ham or roast
beef, but in the UK, turkey is
definitely the main course of choice.
People often buy a frozen turkey,
thaw it, and then roast it in the oven
for a couple of hours before adding
garnishes, sauces...and then it’s
ready to carve and serve!




Roast turkey

* HecMOoTp4a Ha KaXKyLLyHCS
NPOCTOTY, B NPUTOTOBIIEHUN
LleNTon POXXOeCTBEHCKOU
NMHOEWNKUN eCTb CBOU CITOXKHOCTMU:
MACO MOXET NnepecyLUnTbCS,
NOAropeTb, OCTATbCA ChIPbIM.
Puck Takon HeNPUATHOCTHU
CHU3UTCSH, ECINUN FOTOBUTDb
NHOEWNKY OOSro, HO MPU HU3KOU
TemneparType, He
npesblwarLen 160 C.
[lpurotoBneHmne saHMMmaeT
HECKOJ1bKO YacoB.




Christmas pudding
(Plum Pudding)

* Christmas pudding, a pudding made up
of dried fruit and Christmas spices such
as cinnamon, nutmeg and cloves. The
pudding is coated in brandy and then set
on fire before serving, so it is always a
very impressive dish. Mince
pies (miniature tartlets filled with dried
fruit and spices called mincemeat) are
also a hugely popular dessert, served
with cream or brandy butter (butter,
sugar and brandy mixed together).




Christmas pudding

Christmas pudding is a dessert that is made from
dried fruit and is normally served with brandy
butter. It is also tradition to soak the cake with
brandy and set it alight before serving. A
Christmas pudding made with figs is referred to
as "figgy pudding." Although people may serve a
number of different desserts at Christmas,
Christmas pudding is the most traditional.

B AHMMWKW NyOUHIM FOTOBAT HA HOBOITo4HUE U
POXOEeCTBEHCKME Npa3gHUKu u
npegnovynuTaroT 3TO TPAAULIMOHHOE CbITHOE
NTaKoOMCTBO nogasaTtb No-goMaluHemy, 6es
OCOObIX U3bICKOB.




UTO0 13 cebs npencraBnser
KInaccuyeckn NyauHr

» [oTOBUTCA OH Ha BOASIHOM DaHe N3 MYKWN, KPOLLEK
xneba, Xupa, CIIMBOK, SINL, U BCEBO3MOXXHbIX
crneuun.

* B TecTto 0ob6aBnatoT WeCcTUNEeHCOBUK,
TPEXMNEHCOBUK, KONEYKO U HanepcTok. Tor,
KOMY rnonageTcs HanepcToK, BECb rofd nposeaeT
6e3 napsbl (4TO HE BCcerga nroxo). Yaoada oyoer
COMyTCTBOBATb TOMY CHaCTIIMBLY, KOTOPbIU
HanmaeT MOHETKY (y»e ny4iue). 30510Toe KOsbLO
npeaBeLLacT XXeHNTbOY NN gOCTaToK (1 TO, U
Opyroe BeCcbMa Hensoxo), HanepcTok —
XONOCTYH0 XU3Hb. [lepen nogayvyen Ha
npasaHUYHbIW CTOS NMYOUHT NOAOorpeBaeTcs,
nponuTbIBaeTcs bpeHan nnu gpyrum
ankoronbHbIM HaNnMTKOM U coriambupyeTtcs 3a
CTOJIOM.




POXAECTBEHCKU MYANHT NOMKUATAOT nepes
nogayemn g

[lepen nogayeun Ha cTon NyauHr
NONMBAaOT CMECbLHO arikoross c
caxapoMm U NnoaXxuraroT — CUHee
nnama co3gaeT poXaeCTBeHCKoe
HaCTpOEHMe.




Christmas Cake

The Christmas cake is not usually part
of Christmas dinner but is kept to be
offered at tea time and for snacks
during the holidays.




Mince Pies

Mince pies are tiny pies that are filled with
fruits such as raisins, cranberries, and
sultanas, as well as chopped nuts and spices
such as cinnamon, sugar, and nutmeg. Once
they are baked, they are dusted with a little
icing sugar and ready to eat — perfect with a
cup of tea or a glass of wine, and a nice finish
to a delicious Christmas dinner!




Mince Pies

A mince pie (also mincemeat pie in New England, and

fruit mince pie in Australia and New Zealand) is a sweet pie of English
origin, filled with a mixture of dried fruits and spices called
"mincemeat"”, that is traditionally served during the Christmas season
in much of the English-speaking world. Its ingredients are traceable to
the 13th century, when returning European crusaders brought with
them Middle Eastern recipes containing meats, fruits, and spices; these
contained the Christian symbolism of...



