EPISODE 6:
AMERICAN FOOD

I heard that American food is disgusting. It’s all fast food
and it’s all the same: bad. Is that true?

Definitely not! America has a very strong tradition of
flavorful dishes. Because of its multi-cultural population,
especially in the last 20 years, there are more and more ethnic
restaurants in the country.

Large Chinese, Indian, and Mexican communities have ed-
ucated an average American about things like Moo Shu pork,
curry masala and guacamole.

DITH30A 6:
AMEPUKAHCKAS EAA

SI cABIIIaA, 9TO aMEpUKAHCKAA €Ad OTBPATUTEABHA. DTO
BcE pacT-dyA, U BCE OAMHAKOBO ITAOXO. DTO IIPaBAAr

Touno uer! B Amepuxu oueHb CHABHAS TPAAULINSA IIPUTO-
TOBAEHUSA BKYCHBIX OATOA. VI3-32 MyABTHKYABTYPHOTO Hace-
AeHHA, 0cOOeHHO B rocaearue 20 AeT, B CTPaHE HOABAACTCA
BCE OOABIIIE THHYECKUX PECTOPAHOB.

Kpymasie kuraiickue, THAUNCKIE U MEKCHKAHCKUE OOIITH-
HBI IIPOCBETHAN CPEAHECTATUCTUYICCKUX AMEPHUKAHIIEB Ha-
cuét csuauasl My Ly, kappu Macasa 1 ryakamoae.
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AMEPHKAHCKHE HCTOPHH C JANE

In fact, Mexican cuisine is so popular now that even regu-
lar American restaurants will serve some kind of tacos, fajitas
or tamales.

Food in America is cheap, and unless you go to an expen-
sive restaurant, the portions will be hugel!

It’s perfectly normal after your meal to ask for a box to
take leftovers home. You don’t even need to say that it’s a
“doggy bag,” because everyone knows that the leftovers are
for your next meal!

When going to an American supermarket, everything will
look picture-perfect. Unfortunately, because of this search
for perfection, the flavor of the natural food is sometimes
lost. Big red tomatoes and apples will look beautiful, but they
will likely not taste as good.

Better fruits and vegetables are found at farmers markets,
but they are not permanent markets like in Europe. They
open in special places in the summer or on weekends. Farm-
ers will sell everything from delicious fruit and vegetables to
honey, meat and fresh bread.

Ha camom ACAC, MCKCHKAaHCKAaA KyXHA CerYac HACTOABKO
HOHYA}IpHa, 9TO AAXKE OOBIYHBIE aMepI/IKaHCKI/IC p€CTOpaHI)I
ITOAQXOT TAKO, CanI/ITaC AN TaMaAc€.

Eaa B AMepuke aerrreBas, u, €CAU BBL HE B AOPOI'OM PECTO-
paHe, IIOPIHH OYAYT OTPOMHBIMU!

ITocAe eABI COBEPILICHHO HOPMAABHO IIPOCHTH KOPOOOUKY,
4TOOBI 320paTh HEAOCACHHOE AOMOM. Bam aaxke He HyxKHO
TOBOPHUTD, UTO ITO AASl COOAKI», IIOTOMY 9TO BCE 3HAIOT,
YTO OCTATKH — AAS BAIIIEN CACAYIOIIIEH €ABI!

Koraa BbI mA€TE B AMEPHKAHCKHI CyIIEpMapKET, BCE OYAET
BBITASIACTH HA€AABHO. K cOKaAeHHUIO, H3-32 TAKOTO IIOMCKA
COBEPIIEHCTBA HATYPAABHOU apOMAT IHUIIHA ITIOPOU TEPAECTCH.
Boasimme kpacHble HOMHAOPEL U AOAOKH OYAYT BBITASIACTD
KPacHUBO, HO, CKOPEE BCETO, OHU OYAYT HE TAKUMH BKYCHBIMH.

Ha depmepcknx pbIHKaX MOMKHO HAHTH AydIIIHe (DPYKTHI
1 OBOIIH, HO OHU (PBIHKH) HE ABAAIOTCHA HOCTOAHHBIMHA, KaK
B EBpone. OHI OTKPBIBAIOTCA B CHIEIIMAABHBIX MECTAX ACTOM
AU B BBIXOAHBEIE AHH. DepMephI IPOAAFOT TaM BCE, OT BKyC-
HBIX (PPYKTOB B OBOIIIEH AO MEAQ, MACA U CBEKETO XAeOa.
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You-pick (u-pick) farms are a traditional American activity.
Imagine a farm that has a large field of strawberries, pump-
kins, tomatoes or cucumbers or an orchard of apples. Visi-
tors can come and pick (and eatl) as much of the harvest as
they want. When they are finished, they weigh their buckets
and pay for what they take home.

This is great fun for the kids and adults. Often U-Pick
tarms let kids ride tractors or see farm animals, so these plac-
es are popular weekend destinations for families with small

children.

Genetically modified foods, known as GMOs, are allowed
in the US. Big companies alter the DNA code of their seeds
to produce more. But also, to force the farmers to buy seeds
every year.

The seeds have been modified this way. So, the farmers
cannot use their own harvest of corn, soy or grain to plan
the next year.

Concerned about the environment and quality, more and
more Americans are starting their own small vegetable gar-
dens. Some also seek “organic” produce that is grown with-
out chemicals or genetic changes.

Duu3oA 6: AMEpHKaHCKAA eAd

«Cam cobrpaertib» epMBl — TPAAULIOHHOE AMEPHUKAHCKOE
pasaegenwe. [ IpeacraBbre cebe dpepmy ¢ OOABIIIIM ITOAEM KAYO-
HUKH, THIKBBL, IIOMIAOPOB HAH OIYPLIOB, HAU (DPYKTOBBIM CAAOM
c aoAokamu. [ TocermreAn MOTYT IPHXOAUTH B COOMPATH (U €CTh!)
CTOABKO ypO#Kas, CKOABKO 3aXOTAT. KOrAa OHH 3aKAHYHBAIOT, TO
B3BCILIMBAIOT CBOU BEAPA H IIAATAT 34 TO, YTO OEPyT AOMOIL.

DTO OYEHDb BECEAO AN ACTCﬁ n B3pOCAbIX. Yacro (beprI
U-Pick paspemaroT ACTAM ITOKATATHCA HA TpaKTOan AT
HOCMOTpCTb Ha )KMBOTHBIX HA (bepMC, IIO9TOMY 3TH MCCTa
HOHYAHPHI)I Ha BBIXOAHBIC CpCAI/I ceMel C MAABIIIIAMH.

I'enermyaecku MOAUMUIIIPOBAHHBIE IIPOAYKTBL, I3BECTHBIC
kax I MO, pasperrens: B CIIIA. Kpymuere kommannn nsme-
uaroT koA AHK cBoux cemsiH, 400 IPON3BOANTE OOAB-
AN YPOKAU. DTO ACAACTCA U AASL TOTO, YTOOBI 3aCTABUTH
depMepOB HOKYIATH CEMEHA KAZKABLH TOA.

Cemena U3MEHAIOTCA TAK, ITOOBL (DEPMEPHI HE MOTAH HIC-
IIOAB30BATh CBOM COOCTBEHHBII YPOKAH KYKYPY3bl, COM UAU
3€pHA AAfl IIOCAAKH Ha CAEAYIOIIIHMI TOA.

O0OECIIOKOCHHBIE OKPYIKAIOIIICH CPEAOH U KAYECTBOM, BCE OOAB-
ITIe AMEPUKAHIIEB YCTPAUBAFOT CBOM COOCTBEHHBIE HEOOABITIHE
OropoAsL. HekoTopeie eI UIry T «OpraHimaecKue IIPOAYKIEL,
KOTOPBIE BBIPAIIIMBAIOTCA OE3 XMMITIECKIX AN ICHETITICCKIX
M3MCHEHMUIL





