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JOJIIYIIEBA Onvea. MOQU®DIKALIA JKAHPY «KYJIIHAPHHH PEIEIIT» Y POMAHI I. EfBAP/J3-/KOYH3
«TUSCANY FOR BEGINNERS»

Cmammio npucesiuero po3eisioy MoOUPIKayii MOGICHHEBO20 HCAHPY «KVIIHAPHUL peyenmy y Aimepamypromy meopi. Kyninaphui
peyenm € 0OHUM i3 3ACAOHUYUX HCAHPIB 2aCMPOHOMIYHO20 OucKypcy. CmpyKmypa, KOMyHIKamuena memad, 1iHeGiCMu4Ha 1 CIuIiCmu4Ha
peanizayis mexcmy makoz2o muny 06yMosmocmscsi Chepoio 1020 GyHKYIoHy8anHsi.

V' aimepamypromy meopi peyenm Moouixyemocs, Habysarouu 03nax xyoodxcnocmi. Ananiz pomany «Tockana 015 nOYamxisyiey
YMONCTUBUE BUOKPEMICHHSL UIsIXie makoi moouikayii. TTonpu 30epediceniss OCHOBHUX JHCAHPOBUX O3HAK, KIIOHOBUX (YHKYI Ma CIpPYKMypHO-
KOMROSUYITIHUX eNeMEHMIB, GACIUGUX CIAHOAPMHOMY MEKCHYy Ybo2o JICAHpy, 6 JIMepamypHOMy meopi peyenm Habyeac O000amKoGux
JIeKCUYHUX, CIMUTICIUYHUX, JIH2B0KYIbIMYPHUX XAPAKMEPUCMUK ma IMAtiKayil. 3acanvha menoenyis 0o cy6’ekmusHol npesenmayii peyenmy
HaUACKpasiuie 0acmuCsl 63HAKU Yepe3 Kame2opilo asmopa (adpecanma), Sika Cnpusic NeeHitl UO03MIHI YCIX THUUX O3HAK HCAHDY.

Kniouosi crosa: MosnieHHesUl caup, KyMHApHUL peyenm, MOOUpikayis, OXYOOJCHeHHs, cyO ekmusizayis (cy6 ekmuena
npezenmayis,).

DOLGUSHEVA Olga. MODIFICATION OF THE SPEECH GENRE OF A “CULINARY RECIPE” IN THE NOVEL
«TUSCANY FOR BEGINNERS» BY IMOGEN EDWARDS-JONES

The paper discusses the ways the speech genre of a “culinary recipe” becomes modified within the context of a literary text. The
recipe is considered to be one of the main genres for food / a gastronomic / gluttonic discourse and is characterized by a definite
communicative aim, clearly cut structural blocks, particular linguistic and stylistic features. These traits may vary in accordance with the
sphere of the text’s functioning. In a literary piece the process of modification is connected with attributing a number of additional
features to a recipe text. The analysis of the recipes in the novel «Tuscany for Beginners» demonstrates that the general tendency
towards the subjective presentation is observed within each genre aspect. The core component that gets modified is the category of the
author (addresser) which promotes subsequent variations on the level of the text’s composition and structure, description of the cooking
algorithms and procedures, extra-culinary associations and assessments, etc. What makes the recipe in the novel peculiar is the mood
and a general stylistic coloring. The latter ones are marked by irony and grotesque. The writer’s focus on gender, ethnic and cultural
stereotypes is also presented in terms of culinary tastes, eating habits, and cuisine preferences. Linguistic modification of the recipe
genre acquires a number of forms that include Imogen Edwards-Jones’s resorting a wide variety of stylistic devices and expressive
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means (zeugmas, hyperboles, epithets, puns, similes); creating new occasional words; continuous interaction of the English and Italian
languages, providing food items with non-gastronomic characteristics etc. The mentioned means fictionalize the recipe texts and make
them a manifestation of the author’s credo and aesthetic ideal.

Keywords: speech genre, culinary recipe, modification, fictionalization, subjective presentation.

IMMocranoBka mpob6uaemu. CydacHa mNapajurMa TyMaHITApHOTO 3HAHHS IPOBOKYE IMOSIBY
HAMPIZHOMAHITHIMIMX MDKAUCIHUILIIHAPHUX 3B’s3KiB. JliTepaTypOo3HaBCTBO Ta JIHTBICTHKA 3aBXKIH
JNEMOHCTPYBQJIM B3a€MHY JOTHYHICTh, aJKE BIAIOYATKOBO OOMIBI Tajy3l MalOTh CIpaBy i3
[APUHOIO CJIOBAa Ta CIIOBECHUMH YTBOPEHHSIMH pizHOro pony. ITogubyemo 1 B3a€MONpPOHWKHEHHS
JTepaTypHUX 1 MOBJICHHEBUX KaHPIB, K OT BIIMCYBaHHS OCTaHHIX Y TEKCTYpPYy XYJOKHIX TBOPiB
TOILLIO.

Ixa Ta xapuyBamns sk Ge3yMOBHa MoTpeba iCHYBaHHS TIOAMHM HE OOIMILIM OCTOPOHB i
¢utonoriuni crynmii. Y JHTBICTHII HAYKOBI OMNEPYIOTh TOHATTAMH TacTPOHOMIYHUE abo
DIIOTOHIYHUE auckype [17; 27], ractpoHoMiuHa KapTuHa cBity [7; 6; 8; 12; 19; 26]; 3-mmomix
CTUJIICTUYHUX TIPUHOMIB BHUIUISIOTH TacTpOHOMIUHY (XapuoBy) wmeradopy [2; 14; 21]; i3
CIIOBApHOTO IIapy MOBU BHOKPEMITIOIOTH T'YCTaTHBHY JIEKCUKY [5; 13; 16; 18]; MOBIIEHHEBI XaHpH
Mpe3eHTOBaHI KyJTiHADHUMU pelenTaMd, TeKCTaMH pPECTOpaHHMX MEHI0 Ta IHTepHEeT-CaiTiB
3aKIa/liB TPOMAJICBKOTO Xap4yyBaHHsI, KYJTiIHAPHUMHU T1IaMH, PEKJIAMOIO0 XapuOBUX MPOIYKTIB TOIIO
[4; 15].

VY TKaHMHY XYAOXXHIX TBOpIB OpPraHIYHO BIUICTEHI CIICHH NPUTOTYBAHHS Ta CIIOKHBAHHS
CTpaB, pPO3MAiTTS CMaKOBHUX YIOA00aHb, 3BUYKH Ta MPUCTPACTi, TOB’sI3aHl 3 IHIMBIMyaIbHOI Ta
HAI[IOHATTFHOIO KYJIBTYpPOIO XapuyBaHHs. TOX JiTepaTypOo3HaBIli BHBYAIOTH YCHI W (ONBKIOpPHI
peuenTH SK 3acid 30epekeHHS HApOMHOI KyJIbTYpH XapdyBaHHA [15], racTpoHOMIYHY KapTUHY
CBITY Yy JIiTepaTypHUX TBOpax [12], moeHaHHS JiTepaTypy U KyTiHapil SK HOBUH KaHp MOMYISIPHOT
mitepatyp [20], iHIII MPOSBU TACTPOHOMIYHOTO JUCKYPCY B JITEPATYPHOMY TEKCTI.

Ha mepernHi MoBO3HaBYOI, JIHTBOKYJIBTYpHOI Ta JiTEpaTypHOI IUIONMH B IIGHTPI yBaru
JOCIIIHAKIB KyJTiHApHUX TEKCTIB TIOCTalW 3’sCYBaHHS (YHKI[IH TyCTATHBHOI JIEKCHKH Y
xynoxxkaeoMy TBoOpi [13; 18], okpecleHHs TeHAEPHHX MpPOSBIB y LapwHi KymiHapii [25; 23],
BHUBUYCHHSI «TaCTPOHOMIYHOD» HOCTaNbIii y Cy4acHI TONIETHIYHIH aMepHKaHCBKIA JiTepaTypi
[24, c. 241], BHKOPUCTAaHHS TEKCTYy KYJIHAPHOTO pelENTy IHO3eMHOK MOBOK SIK 3acoly
(hopMyBaHHSI MIKKYJIBTYPHOT KOMITETEHTHOCTI yuHIB [22], iHImi acriektd. CaMe 6araToacneKTHICTIO
1 IO yHKIIIOHAIBHICTIO KYJIHAPHOI'O TEKCTY OKPECIIOETHCS aKTYANbHICTD ITI€T CTATTI.

JloriuHo BBa)kaTH, IO KYJIHAPHMHA PELENT B KOHTEKCTI JITEPaTypHOro TBOPY IIOCTA€E
MOM(IKOBAHUM YTBOPEHHSM, IO 30epira€ OCHOBHY IparMaTU4Hy OPIEHTAII0 JKAaHPY Ta,
BOJIHOYAC, HA0yBa€ OPHTIHAIBHUX CaMOOYTHIX PHC, BIACTHBHX XYAOKHHOMY BHTBOpPY. MeTolo
CTATTI € BUOKpEMJICHHS O3HAK XYJOKHOCTI )KaHPY «KyJliHApHUH penent» y pomani «Tuscany for
Beginners» 3 ypaxyBaHHsSM HOro KOHTEKCTyaJIbHUX 3B’S3KiB. O0’€KTOM PO3IJISAY € TEKCTOBI
(parMeHTH, 10 MICTATh KyJIHApHI PELEeNnTH Ta eIEMEHTH TaCTPOHOMIYHOIO JAMCKYPCY Y POMaHi.
MpeameT nocainkeHHst — NUBIXU MOAUQIKAIl KyJIiHAPHOTO PEIENTY B XyI0KHOMY TBOPI.

MoBa CcymnpoBOIKYE isSUTbHICTh JIOMUHHU B YCiii pi3HOMaHITHOCTI 1 mposBiB. Po3mairtsam
BHPI3HATHCS 1 BUKOPHCTAHHS MOBH, 110 00YMOBJICHO 3araJIbHUMH Ta IHAWBIyaIbHUMH CUTYaIliSIMU
CHinKyBaHHs. I’a Ta Tpaauiii Xxapuysanus, Beaxae Kopmenis I'epxapar [26, c. 3], 3a dynkuiero
HAOMIKAIOThes 10 MOBHHX. ABTopka mutye K.®inmiepa ta inmmx aBtopiB (“Food is a bridge
between nature and culture”, “Tell me what you eat, I will tell you what you are”), mo nae ii
MiJICTaBM JiATH BHCHOBKY PO TMOAIOHICT poJii MOBH Ta Ki y (opMyBaHHI iHIUBiIyadbHOI Ta
€THIYHOT IJCHTHUYHOCTI, WiNATPUMYBaHHI CTOCYHKIB ¥ CHpHSHHI coriamizanii ocoOUCTOCTI,
CTPYKTYpPYBaHHI CyCIHibCTBA 32 PI3HUMH O3HaKaMH, HaOyTTsl KyJbTYpHOTO Ta MOBHOTO JOCBITY
TOILLIO.

Ex3ucrenniiina norpeba IOAMHW Yy Xap4yyBaHHI OOYMOBWJIA TIOSIBY HHM3KH MOBIICHHEBHX
XKaHpiB, sKi 00CHyroByIOTh 10 chepy. OMHUM i3 KITIOYOBHX JKaHPIB FACTPOHOMIYHOTO JAHCKYPCY
HAYKOBIIl BUJUISIOTH KyJliHAPHUI pelleNnT.

CyyacHuii cTaH JOCHiIKeHb KYJiHAPHOT0 pelenTy JIEMOHCTPYE HACTYITHI BEKTOpU HOro
posrisiay: pemnent sk THil Tekery Ta iHteprekcty (ILIL. Bypkopa) [4], peuenT sik mpemeaeHTHUI
TEKCT B paMKaX racTpoHOMiuHOro uu xyaokHboro auckypcy (ILII. Bypkoma, A.FO. 3emchbkoBa)
[4; 8], ycuuit kyniHapHmid perent sik 00’ekt erHorpadii (JI.O. Mecensiuna) [15], petent Ta #oro
3aroioBok sk penpeseHTaHT KyiabTypu (ILIL. BypkoBa) [4], peuenT £k MOBJIEHHEBUN JKaHP
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(M. O. Kantyposa) [10, 11], cdepu odynkumionyBanns penentiB (M. O. Kanryposa) [11],
KOorHITHBHI cknanoBi penenty (M. B. Vuapinosa, JIL.O. Mecensimuna) [19; 15], cTpykrypHa
noOyznoBa perenty y pisaux cdepax i crunsx (ILIT. Bypkosa) [4], mekcuuna, mopdornoriuna i
cuatakcuuHa cnenugika penenty (O.I. Bymurina, 1.0. lepxaBenpka, A.}FO.3emcbkoBa) [3; 7; 8]
TomO. 30KpeMa, aHai3ylo4H pelenT sSK MOBICHHEBUH JaHp, HAYKOBII CIITYIOTh THIOIOTII
KaHPOBUX O3HAK, 3amnporoHoBanux T.llmenboBoro [auB. 1, c. 177-178]. Binbiuicte MOBO3HABIIIB
CXOIATHCSA Ha JYMIII, IO 1€l aHp € 0araTOIHTCHIIIOHAJLHUM, OCKUIBKA Ma€ 3a METy BOJHOYAC
iHpOpMYyBaHHS aipecaTa i CIIOHYKaHHSI J0 TIEBHOI Jii.

AJZlpecaHT TOBIJOMIJICHHSI Yy pelenTi HaOyBae pi3HMX OOpHCIB y 3aJEKHOCTI Bii cdepu
ICHYBaHHsI — BiJl HEIEPCOHAJI30BaHOro (0€30C000BOI0, y3arajJbHEHOI0) JI0 TaKOro, OCOOMCTICTH
SKOTO € YiTKO BH3HaueHor. KpiM 1poro, Ha BiIMIHY Bii pelUMIIeHTY (YMTaya, risaaya, ciryxada)
aBTOpP pElLENTy BUAAETHCS OUThII 00i3HAHUM, BiTAK Ma€ MOBHOBAaXXCHHS 1HCTPYKTYBATH, PalUTH,
HaJaBaTH PEKOMEHMAINI] MO0 CKJIAJIOBUX CTPaB Ta aJIFOPUTMY IXHBOTO MPUTOTYBaHHA. OCTaHHIN
OXOILIIOE TIOAIMHUN 3MICT I[LOTO YKAHPY.

Penent Mae 1 4iTKO BH3HA4YCHUH XPOHOTON, a/pKe 3a3BHYail y HBOMY € BKa3iBKa Ha
KOHKpPETHUH 4Yac MpUToTyBaHHs. JIOKaIlis K MaeThCsl HA YBasi 3a 3aMOBUYBaHHIM a00 BKa3yeThCs
okpeMo (y Ha3Bi CTpaBM YM y KaTeropii, 10 sIK0i BOHA HAJIEKHTD, SIK OT «CTPABH IS MIKHIKY).

CTpyKTypa CTaHJAPTHOrO PEILENTY HEe BUPI3HAETHCS IIMPOKUM PO3MAITTSAM 1 3a3BHUYail MICTHTh
Tpu OJOKU: IHTPOAYKTUBHUI (Tepemik iHTPEIiEHTIB Ta KUIBKICTh TPOAYKTIB), OCHOBHHIA
(TIOKPOKOBHUH alTOPUTM MIPUTOTYBAHHS CTPABH ), 3aKITFOYHHN (pEKOMEH AT 010 1o1avi CTpaBH, ii
KaJIOpiiHICTh, iHIIA iH(opMaris). JloJaTKOBO TEKCT PElenTy MOXKE€ MaTH LIFOCTPaTHBHHIMA
cymposin. 3a ILIL BypkoBoro, «BepOanbHHMIA Ta 30pPOBUM KOMIIOHEHTH YTBOPIOIOTH €IIMHE
Bi3yallbHe, CTPYKTYpHE, CMHUCIIOBE 1 (DYHKI[IOHANBHE I[iJiey, M0 HaJalOTh TaKOMY TEKCTy O3HAK
KpeosizoBaHoro [4, c.25]. Taka koMOiHallisi 30pi€HTOBaHa Ha YWTaya 3 METOIO 3a0e3reueHHS
Kpalloi pereniii iHpopMaTHBHOI CKIIaI0BOI pEIeNTy.

MoBHa crnenudika perenTty TakoK 00yMOBJIEHA HOro >KaHPOBHMH XapaKTepHCTHKaMH. Tak,
YacTka IMEHHHKIB Ta MIi€CIiB 3HAYHO IEPEBUIIYE YacTKy IHIIMX YacCTUH MOBH. TSDKIHHS JIO
HEWTPaNBbHOCTI Ta MOHOCEMAHTUYHOCTI JIGKCUKH €, OKpIM IHIIOr0, pPEe3yabTaTOM IIHPOKOTO
BXKMBaHHS KyJTiHapHOI TepMiHomorii. Benunka KUTbKiCTh 3alO3WYEHBb CBIMYUTH TPO BIiIOUTTS Y
TEKCTax PEIenTiB MOBHHUX Ta IM03aMOBHHUX MDKHAIIIOHAIBHUX KOHTAKTIB, SIKI B paMKax KyJIIHAPHOTO
MUChbMa ¥IyTh BOJHOYAC MUISXOM OHAIlIOHANBHEHHS Ta riobamizamii. be3ocoboBi peueHHS,
Haka30BHU crnoci, 1HQIHITUBHI KOHCTPYKIi BHPI3HSIIOTECSA HAMOUIBIIO YacCTOTHICTIO cepel
CHHTAKCUYHUX OJIUHHIb pPELENTiB, OCKUIbKM € MPOAYKTHBHUMH 3aco0aMu  peaiizarii
KOMYHIKaTHBHOI METH aBTOpA.

3aroyioBok perenty (Ha3By CTpaBH), Ha AYMKY HAyKOBIIIB, MOXKHa PO3IJISNATH SIK OKPEMHUH
TekcT [4]. Y HbOMY pinko MoauOyrOTh OJHOCIIBHI Ha3BU cTpaB. HatomicTh 1071aTKOBI O3HAYCHHS
(K OT «IMOMpHE TICUUBOY», @ HE MPOCTO IIEYHBO» YH «IIEUEHS M10-3aKAPIATCHKI», a HE «IICUCHS)
HAJal0Th TEKCTOBI HAIlIOHATBHO-KYJIbTYPHUX MapKepiB.

Oxpemy yBary HayKOBIIIB MPHJIUIEHO TaCTPOHOMIYHOMY IHCKYPCY B LIJIOMY Ta pElENTy B
XYJA0XKHBOMY TEKCT1 30KpeMa. YBakaeMo 3a JoIlibHe mpuctatd Ha aymky M.O.KaHTypoBoi, sika
Beie MOBY mpo Moau(ikalliro kaHpy KyJdiHApHOTO pelenTy B IUIONIMHI JIITEPaTypHOTO TBOPY.
[ompu Te, WO AOCHIAHMIS ONEpPyE TOHATTAM MOMUQIKamii sK HOro BUKOPHCTOBYIOTH Y
JICKCUKOJIOTIT MPH PO3IJIAl THITIB CEMAHTHYHMX Ta JCPHBAI[IHUX BiTHOCHH, HaBeneHa Ae(iHIIlis
MOK€ MaTH ¥ IIMpIIe 3acTocyBaHHs. Mopaudikaiis nependayae TaKui THN BIIHOCHH MK
MOXITHUM Ta BHCXIIHUM, KOJIM YTBOPIOETHCS CMHUCIH, IO BiIPI3HAETHCS BiJI MEPBICHOIO MEBHUMHU
JOJATKOBUMU CEMAaHTUYHAMHU KOMIIOHEHTaMHM, IO HE 3MIHIOIOTh SIpO JICKCHYHOTO 3HAYCHHS
[10, c. 223-224; 9, c. 16].

[oHsATTAM «JepuBaIii» 3roJOM CTalH OlepyBaTH 1 y IapuHi Tekcty. Tox HayKoBelb
MPHUITYCKAE MOXIIMBICTh BUKOPUCTAHHS TEPMiHY INPH PO3MIIsAAi MOBICHHEBUX JKaHpiB. Bimrak
MoudiKallis OXOIUTIOE 3MiHM BCepelnHI caMuX kaHpiB. [Ipu 11bOMy HasBHI KaHPHU 3aJIUIIAIOTHCS
0e3 3MiH; HATOMICTh BOHH HAO0yBarOTh HOBUX CMHCJIOBUX BIATIHKIB.

VY pasi i3 )kaHPOM KyJIHAPHOTO PEENTy TaKi CMUCIH MOXYTh 3 SBUTHCS TpH 3MiHI chepr
Horo ¢yHkiioHyBaHHs (Hampukiaa, npodeciiiHa un 1moOyToBa), KOMYHIKATHBHOI METH TOIIO.
Moaudikanis Moxke Oyt oOymoBjieHa 1 THIOM oOpa3y aBTopa ¥ aapecaTa, JIHTBICTHYHORO
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pearizaiiero 4u MOAIMHUM 3MicToM. Moaudikalis kaHpy MMOB’g3aHa TAKOXK i3 3MIHOKO OJHIET 4M
KUTBKOX JKaHPOTBIpHHUX oO3HaK. [Ipumipom, N0 iHpOpMaTWBHOI ¥ iMIIepaTUBHOI (QYHKIIT MOXe
JIOZIaBATUCS H €CTETUHA, sIKa 3 OIJISAY Ha cepy BUKOPUCTAHHS PELeNTy MOXKe JIOKOPIHHO 3MIHUTH
CHiBBiIHOIIEHHsT Horo mepBicHUX (yHKIiIA. OcraHHE HaWsACKpaBille Ja€ThCS B3HAKH Y
JTepaTypHOMY TBOpi. AMNENIis A0 YYTTEBOTO CBITYy YHMTa4a CIPHUSIE OXYAOKHEHHIO 1 CaMoro
TEKCTY pelenTy, aJuke BiH 3a3BUYail BTpavyae iHPOpPMAaIiiiHy CKIIaJIOBY i HAIIOBHIOETHCSI HATOMICTD
EMOIIIfHO 3a0apBJICHOI0 JIEKCHKOI W eM(QaTHYHUMH KOHCTPYKIIISIMH, 3a3Ha€ CKOPOYCHb YU
po3IIUpeHHs, HaO0yBae cy0’eKTHBHUX 03HaK Toio [9, ¢. 17; 11, ¢. 79-80].

Bukaax ocHoBHoro Martepiany. PosriissHeMo o03Hakd XyJOXKHOCTI, 1Mo ix HaOyBae
KyniHapHuit pernent y pomani «Tuscany for Beginners» («Tockana s mo4atkiBIiiBy») IMomkeH
Engapnz-/lxoyns.

Criepury BapTo 3a3HaYMTH, 0 POMAH Ma€ y CBOIH CTPYKTYpi KiibKa onoBigHux TuronwH. [1o-
Tnepiie, 1e BJlacHe HapaTHBHA YaCTHHA, B SKIH MPE3CHTOBAHO OCHOBHY HU3KY IOJil, PO3rOpTaHHS
crokeTHUX JiHiA. [lo-Apyre — moJeHHUK Toj0BHOI TepoiHi, A¢ BoHa (bemiHma) ALIUTHCS
0COOMCTUMHY BPaKCHHSIMH BiJl IEPSKUTHX TOAIH, OKPECITIOE BIACH] YIIOA00aHHs, 0OMIPKOBYE pi3Hi
npoOieMHI MOMEHTH, HAaJallTOBYEThCS Ha TNpHiiiemHi mepureTii Tomo. OcTaHHS IUIONIMHA —
BIIACHE TEKCTH KYJIHAPHHX pEIEeNTiB — € BOAHOYAC 3acO00M IOPTPETYBaHHS IEPCOHAXa Ta
iH(pOpPMYBaHHS YMTaYa IOA0 OCOOTMBOCTEN MPUTOTYBAHHS 3aIIPOINIOHOBAHOT CTPABH.

VYTiM He JnIIe pellenTH YTBOPIOIOTh B pOMaHi racTpoHOMIYHY JiiHif0. [lonpu Te, 1110 0CHOBHE
KOHIIENITYaJIbHE HAITOBHEHHSI TBOPY CKJIaJIAl0Th MIXOCOOMCTICHI CTOCYHKH, KYJIiHAPIEI MPOCSKHYTI
ycCi HOT0 CKJIaJI0BI.

OcobnuBa yBara 0 1Ki 3yMOBIIeHa, TiepeioBCiM, cdeporo misimbHocTi beninan Cwmirt. [epoins
micnst 3pajJd 4YoNiOBiKa Nonummia AHTHiI0 Ta mepeixanma go Iramii — kpainu, 1mo HeaOusk
BUPI3HSIETHCS CBOEIO CaMOOYTHROIO KyxHero. Cama x benina mocrae y poii BIacHHII Ta Kepyrvoi
HEBEITMYKOT0 TOCKAHCHKOTO KYpOPTHOT'O TOTeNto Kiacy B&B. Binrak o0ciayroByBaHHsI rocTeil Ta
MPUTOTYBaHHSA DKI CTA€ OCHOBHHMM BHJIOM JiSUIBHOCTI TOCIIOJIMHI, SIKHH 3roJ0M CTa€ cKopimie Ii
¢inocodiero, CBITOTISAHOIO MO3MUIIEIO Ta CIIOCOOOM JKUTTS, HIXK IPOCTUM BUKOHAHHSIM O0OB’SI3KIB.
Henapma ractpoHOMiyHa Tema MPHCYTHS B YCIX IUIOIIMHAX POMaHy H OpraHIYHO «aKOMIIaHYE»
MUCHbMEHHHMIII Y CTBOPEHHI 00pa3iB repoiB TBOPY, KOH(IIKTHUX CUTYyaIlild, CTEPEOTHITHUX CYIKECHb
MEPCOHAXIB TOIIO.

MoBHa TEKCTypa KHUTH TaKOX PSICHIE PI3HOMAaHITHUMH BTUICHHSMH KYJTIHAPHOI TEMAaTHKU.
30KkpemMa, MOYKEMO BUOKPEMHUTH HHU3KY JICKCUYHHUX OJJMHUIIb, TIOB’SI3aHUX 13 DKEI0 Ta Xap4ayBaHHsIM,
10 YTBOPIOIOTH KLNbKA JIEKCUKO-CEMaHTUYHUX Tpyn. OCcTaHHI MPE3eHTYIOTh K Ha3BU MPOAYKTIB 1
TOTOBUX CTPaB, TaK 1 KyJIIbTYpY 0OCIyrOBYBaHHS Ta CIIO)KHBAHHS, TACTPOHOMIYHI CMaKH, COI[IalIbHY
poIb ki Tomo. Y Takuid crocid aBTOpKa CTBOPIOE HACKPI3HHUH IraCTPOHOMIYHUHN JUCKYPC POMaHy.

BuokpemiieHi JeKCHYHI OJUHMIN JOMUIBHO 3TPYIYBATH Y TaKi JIEKCHKO-CEMAaHTHYHI TPYIIH:
Ha3BW cTpaB (homemade pasta, stuffed zucchini, pannacotta, baguette, paté, grilled veggies, prawn
vol-au-vents), Ha3BH iCTIBHUX POCIUH Ta NMpuIpas (olives, young vines, tobacco, paprika, lavender
(bush), rosemary, herbal teas, melon, peach), Ha3BW JOKallii, € NPOJAIOTHCS IPOIYKTH,
TOTYIOTBCS Ta CIIOKUBAIOThCS cTpaBu (kitchen, the bakers, local supermarket, trattoria, ristorante),
HA3BU MPEAMETIB MOCYIy, KyXOHHOTO MpPUJIaIAs Ta OCHAIICHHS JUIsS TOTYBaHHS Ta CEpBIpYBaHHS
ctpaB (carafe, water glass, coffee machine, chopping bar, mixing bowl, jar), Ha3Bu NPUHOMIB 1K1
(breakfast, supper, lunch, soirée, presupper cocktail), Ha3BU MPOLIECIB ¥ TEXHOJIOTIT MPUTOTYBAHHS
(cutting, cover with, pour, fill with), Ha3BH TpeaMETiB MEOJIIB, 10 BUKOPUCTOBYIOTHCS IS
rOTyBaHHS Ta CHOXHBaHHs Tki (table, home-produced stalls, cupboards), Ha3Bu Ha TO3HAYCHHS
nopiiii momaui /cepBipyBanus (chunks of bread, piles of fruit, family-size packet of crisps, a sip of
wine, mouthful, forkful, mansized bite, a hunk of cheese), eTMkeTHI HOpPMH, TIOB’sI3aHi 13
cnoxuBaHHAM ki (bon appétit), mento (menu, ‘dolce’ section), Ha3BW YAaCTHUH Tila Ta OpraHiB
JIO/IMHY, a TaKOXK (Pi310JIOTTYHUX MPOIIECIB, MOB’I3aHUX 13 TPaBIeHHAM (fo chomp, to pop into the
mouth, a rash of saliva, jaws, stomach, grind), Ha3BH BHIIB «TaCTPOHOMIYHUX po3Bar» (party,
cheese-rolling competition, Big Cheese, cheese-festival committee, Festa di Formaggio, roll down
the hill, Medieval fair, picnic), Ha3BH TPOIYKTOBHUX TOPrOBHX MapOK Ta 3allaTeHTOBAHUX Ha3B
(Angel Delight, Cadbury Dairy Milk, Branston Pickle, Australian Riesling, Cheddar, Marmite, a
Battenberg cake), Ha3BM TpenMeriB Ta il y cdepi KeWTepUHTY Ta Xap4yoBoi Jorictuku (table
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decorations, organize the food, arrange the table, catering college, canapé circuit, gingham
tablecloth), Ha3Bu TPyI JIOJEH 3 OCOONMBUMH Xap4yOBUMU IoTpedamMu (festa goers, vegetarians,
vegans), Ha3BU CMAKOBHUX M apoMaTHUHUX BpaxkeHb (all-encompassing deliciousness of donna Hay
cuisine, mild Cheddar, savor delicious mouthful, bloodrich salami, sweet tomato, stale bread roll,
sniff, hot peppers rocket, smells of ripe fruit), racTpoHOMIuHI emiteTy, Gpaseosnorizmu (candy-pink
pair of rubber gloves, honey-colored buildings, in vino veritas, a foaming dish of cream-colored
something, candy-coated musings).

VYTiM Take po3MaiTTs racCTPOHOMIYHOT JIGKCHKH BCE JK HE Ja€ MiJCTaB BU3HAYATH JKaHDP TBOPY
SK CYTO KyJIiHApHUH pOMaH, aJKe HaBeIeH] TPYIIN CITIB CIIPHSIOTH CTBOPEHHIO KYJIBTYPOJIOTIHHOTO
Tia, Ha ¢oHi skoro . Enpapaz->xoyH3 peanizdye cBiil 3ayM y XyAOXKHii crocid mpe3eHTyBaTH
XapaKTepH IEePCOHAXIB, HAI[IOHAIBHO-CTHIYHI Ta I'€HJEPHI CTEPCOTHUIIN, MPOBIAHI 1AeHHI MO3MUIIIL,
3arajibHy TYMOPHCTHYHY CTHIIICTUKY TBOPY TOIIO.

OxpiM IHIIOr0 HaBEAEHI MPUKIAIM LIFOCTPYIOTh MDKKYJIBTYPHY HPUPOLY chepu XapuyBaHHS
W KyniHapii, a/pke poMaH aHTJIOMOBHOT aBTOPKH PACHIE iTaNmiiichKUMHU Ha3BaMU (TIOAaHUMU MOBOIO
OpHTiHally) TPOJYKTiB, CMAaKOBWUX IPHUIPaB, TOTOBUX CTPaB, sIKi HA ChOTOJHI HE MOTPEOYIOTH
NepeKiaay 4d JO0AAaTKOBOTO TIyMaudeHHs Ui OLTbIIOCTI iHO3eMHHX unTadiB. CydacHi mporiecu
riodanizamnii YMOXIMBIIN HIMPOKE PO3MOBCIOJDKEHHS 1Taiiichkol KyXHi Y BCbOMY CBiTi, a Taki
Ha3BW, SK prosciutto, salami, mozzarella, spaghetti, parmesan acoOlIOIOTBCA 3 TEBHUMHU
MPOIYKTaMH YW CTPaBaMH iTaliiiChKOr0 TOXOKEHHSI, [0 HE MAIOTh aHAJIOTIB Y 1HIIUX KYJIbTypax.

Bigromin MiKKyIbTYpHOI B3a€MOAil Jae€ThCsl B3HAKM 1 HAa MOBHOMY piBHI opraizarii
«Tockanu s modatkieiiB». CaM TEKCT pomaHy cTae OUTIHTBajabHMM. J[Is 4uTada e cTae
3pO3YMITUM YK€ 13 TIPUCBSATH, emirpady Ta Mepiioro 3amucy y moaeHHuKy beninau. Brparuienas
ITAJIIACBKUX CIIIB Ta BHPa3iB y 3arajbHy aHIJIOMOBHY TEKCTYPY POMaHY BHXOIUTh 33 MEXI CYTO
JIHTBICTUYHOTO IPOSIBY, OCKLIBKH CIYTYIOTh 3aCO0OM OCOOMCTICHOI Ta KYJIBTYPHOI ieHTH(IKaIii
repoiHi, Ta, MOXKEMO MPHUITYCTUTH, 1 caMOi TUCbMEHHUIT.

Ile »x cToCyeThCs 1 TEKCTIB PEICNTIB, sKI 32 CTHIICTHKOK CYrOJOCATH YChOMY TBOPY.
PosrnsHemMo aerajibHile, SKMM YMHOM BiIOYBa€ThCS MOAM(IKAIliA KaHPY KYJiHAPHOTO perenTa B
XY/IO)KHBOMY TEKCTI.

Vemig 3a T.lIMenvoBoro Ta iHIIUME HaykoBIsiMH [1, c. 177-178] BHOKpeMHMO OCHOBHI
O3HAKH YKaHpPy pelenty B poMaHi «TockaHa JjIs MOYATKIBIIB» Ta 3ICTABMMO IXHIO crienudiky i3
CTaHJAPTHUMH (TpaJUIifHUMK) TIPOSIBAMHU. Y3arajbHEHI pe3ysIbTaTH aHali3y IMOJaHi y TaOJuli,
10 HaBeJIeHA HIKYE.

Mooucdpikayia yncanpy Kyninapnozo peyenmy y pomani
1. Eosapos-/Iocoyn3 «Tuscany for Beginnersy

o Tpazmumnnzn PemenT y KoHTEKCTi IMpuxaan peanizamii
3HAKH JKAHPY (craHaapTHHIA) «OXYNOKHEHHS»
XY/0KHBOT0 TBOPY
penent peuenty
Komynika- iHpOpMaTHBHA, iHpOpMaTHBHA, They [tomatoes] are so
THBHA IMIIEpaTHUBHA, IMIIepaTUBHA, OIIHHA, luscious that eating one
MeTa HaB4YaJbHA emdaTryHa, €CTSTUYHA should be a private act!
Konuenuis aBTOp IHAMBiTyali30BaHuUH, Fortunately in this
ajpecanTa JIeIePCOHaI30- Cy0’ eKTHBHHIA; fabulous recipe they have
(aBTOpA) BaHUU JIOCBITUCHUH, been tamed enough to
KOMITETCHTHUN save one’s modesty!
You can use vegetable oil,
but with the rivers of olive
oil we have in Tuscany, 1
feel it would be criminal
not to indulge in one’s
local natural bounty.
Konuenmis ajJipecat He MePCOHAITI30BaHUH When you have spent as
aapecara BU3HAYECHHI NPSAMUM 3BEPHEHHAM much time in Tuscany as [
(unTaua) OIOBifaua J0 unutava abo | have, you will start to
aneIAIIE0 10 TOCBIAY notice details that make
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yuTaya yepes3 BIaCHUI
JIOCBiJ omoBizaya

all the difference.

Honaiiinuii 3MicT | MOKPOKOBUIt JOBUILHUH aJITOPUTM Roll out your base. Cover
aJIrOPUTM IIPUTOTYBAHH CTPABY, it with tomato paste and
MPUTOTYBAHHS MEIMTATUBHI BIICTYITH mozzarella, then lay each
CTpaBH BiJ Oe3mocepeHbOl topping ingredient on the
MPOLEAYypH dough in the attractive
pattern. There are some
people who think that
toppings should be
thrown on <...>.
KomyHnika- BIJICYTHE MPUCYTHE y Gopmi This is a delicious,
THBHE MUHYJIE KOPOTKOI PO3MOBIi PO heartening, warming
CTpaBy, OIKC CIIpoO i platter that 1 first tried
MPUTOTYBaHHS 4H ictopii | with a Loyd Grossman
11 nosBU sauce in the UK. years
ago, but have since
perfected, tweaked, and
made my own!
KomyHnika- BIJICYTHE OKPECITIOEThCS Serve on a jolly tablecloth
THBHE MOJKJIMBOIO CBSITKOBOO with jaunty festa folk.
Maii0yTHE 4yr OyZICHHOIO HAaroJ0t0
MPUTOTYBATH 1 TIOIATH Serve at a simple soirie
CTpaBy; BU3HAYAETHCS or any other festive
KOJI0 MaiiOyTHIX occasion with a discreet
CIIOXKMBAYIB CTPaBH beverage.
XponoTton YiTKO BU3HAYCHHH 9ac HE Ma€ YiTKO Boil a kettle or a

MPOMIXKOK Yacy,
BITPOIOBIK SIKOT'O
TOTYETHCS CTPABa,
JIOKAIlis Mae€ThCs Ha

BH3HAYEHOT'0 KIILKICHOIO
BUMIpY; HasBHICTh
CIOTAJIB, IHIIHX
BIJICTYIIIB; JIOKAIis

saucepan of water and
add a handful of dried
porcini mushrooms.
(expensive but worth

yBasi 3a IHAMBiTyali30BaHa every euro!)
3aMOBUYYBaHHAM

(KyXxHs 4 iHIIE Especially when I'm in
oOnamHaHe Serrana market sourcing
MPUMIIICHHST) my food.

JaHni, HaBeneH1 y TaONHMIll, TEMOHCTPYIOTh 3arajibHy TEHIEHIIIIO 10 Cy0 €KTHBHOI IIPE3CHTAIlil

pelenTy B paMKaX YCiX KaHPOBHMX O3HAK B KOHTEKCTI XYAOKHBOrO Tekcry. HaiOimbiie
MEPCOHANIZYETHCS KaTEropisi aBTopa, 0 JA€ThCS B3HAKMA B CTPYKTYpHiM opraHizamii peuenry, y
JIEKCHYHOMY i CHHTAKCHYHOMY HAIllOBHEHHI, CTHJIICTHKH BHKIIQTy TOIIO.

30kpemMa, Ha PiBHI KOMIIO3HMIIAHOI MOOYJAOBH CIIOCTEPIra€éMO BHIO3MIHM TPaauLiiHOL
CTPYKTYpH peuenty. IHTpoAyKTHBHHMIA OJIOK, IO y CTaHZAPTHOMY PELENTI IPeACTaBICHUIH
MepeNikoM iHTPeIieHTIB sl CTpaBH, B poMmani IMomken Ensapn3-/[kKoyH3 mocTymaeTbes MiciieM
JIOBOJII PO3JIOTiii ocoOucTii mepenicropii. OCTaHHsS BHPI3HAETHCS BEIMKOK KUIBKICTIO OKIMYHHUX
peUYcHb, BIaCHUMH OOpa3HMMH acolliallisIMH, SKi HEe 3aBKIM MAlOTh CIpPaBy i3 TaCTPOHOMIYHOIO
[APUHOIO, OIIIHOYHUMH CY/DKEHHSMH, IHIIMMHU CIIOCTEPSKESHHAMU. HacTymHUI mpHKIIa] LTIocTpye
YMOBHBIJI aBTOPKHM IpPO CaMOOYTHIO AaBTEHTUYHICTH pPI30TTO, sSKa OOYMOBJICHA HE CTLIBKH
KOMITOHEHTaMHU CTPaBH, CKUIbKUA aTMoc(eporo i MpUroTyBaHHs W crnoxuBaHHS: “I have so many
herbs in my garden that sometimes I love to squander them in this delicious dish I chanced upon
while having lunch at the wonderful upmarket Ristorante di Giovanna, a local spot frequented by
expats, peasants, and tourists alike. It is a warm and comforting dish that reminds me of all that is
wholesome and real Tuscany”. Y Takuii criocid MUCHMEHHHIIS TPE3CHTYE CTPaBY SIK KOMIIOHEHT
BJIACHOTO JIOCBiJTY, SIK IPOJYKT TIEBHOI KYJIbTYPH Ta OCOOMCTICHOT i KyJIbTYpHOI B3a€MOIT.

Tpaguniiauid OJIOK 13 TepeNikoM Ta KUIBKICTIO TPOAYKTIB y poMaHi T030aBlieHHN
MaTeMaTHYHOI TOYHOCTi. ABTOpKa HaBOJIWTH JIMIIEC CIHCOK IHTPEIi€HTIB 0e3 BKa3iBKM Ha iXHIO
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TOYHY KUIBKICTH YW KylliHapHy Mipy (porcini mushrooms, onions, garlic, risotto rice,
chicken/vegetable stock, rosemary, thyme, mint). 1. Enpapn3-J[)oyH3 caMa TOSCHIOE TaKy
cTparterito: “When it comes to quantities, just exhale and express yourself as you like”. Jlo Toro x
BOHA CIIOHYKA€ YMTAYiB JI0 BJIACHOTO BHOOpY NponykTiB (“and anything that tickles your fancy™).
He 3anuiiaroTbess OCTOPOHB 1 BIIACHI YIIOA00aHHS, IO BPSIU-TOIN JEMOHCTPYIOTH i CBITOIIISIHI
no3uiii. [IpumMipoM, BKIIIOYMBIIM Yy CIIHCOK TMPOAYKTIB KOHCEPBOBAHOTO TYHIISI, MHUCHMEHHUIIS
pOOHUTH BaXKIIUBY, K Ha HEl, 3ayBary: “do make sure it’s dolphin-friendly — let’s save the planet and
eat well at the same time!”

3a3Hae aBTOpChKOI MoauGikamii i Tpoueaypa NPUTOTYBaHHA. I[IMCHMEHHHISI HaBMUCHO
BiJIMOBJIIETBCS YITKOTO ITOKPOKOBOTO aJTOPHTMY, a CaM TIPOILEC CXEMATH3YEThCS IPOCTOIO
MOCTIIOBHICTIO JIilf, fKa 4YacTO HANOBHIOETHCS BiACTyNaMHU-KOMeHTapsMu. ONucyoun Xina
KyJIIHApHUX i, OIOBiJayka IIOBCSIKYAC IPOBAIUTh Jiajor 13 YWTa4aMu. TaK, OCTaHHIM
MPOMOHYETHCS CAMOCTIfHO BH3HAYUTH CTYIIHb TOTOBHOCTI CTpaBH, a BiJICYTHICTh YacOBUX
OpIEHTHUPIB amnemroe 10 IXHBOT KymiHapHOI iHTYIIil Ta gocBiny: “Do keep stirring for quite a while”,
“Put your toppings on the toasted bread and flash grill, taking care not to burn either the bread or
toppings, as nothing detracts from the color of the peppers more than a whole load of black”.

[HmmMi mutx mepcoHamizamii aBTopa — HaJaHHS CTpaBaM Y MPOIYKTaM «HEKYJTiHApHOI»
XapaKTepUCTUKU. Takuii TpHIiOM SKHaWsCKpaBillle TpPe3eHTYE MHUCBMEHHUIIBKE Kpeno Ta
ECTeTHYHHH ifean. 30Kpema, eniTeT! Ta NMOPIBHIAHHS Ha KINTaNT ‘a sociable dish’; 'pizze are as thin
as paper, twice as crunchy, and four times more devilish and delicious’; ‘immense, round, lustrous,
and rudely tasty tomatoes’; ‘a free-range happy chicken’ 3acBim4yoTh MaicTepHE BOJIOMIHHS SIK
KyJIiHApPHOIO TEPMIHOJIOTIEI0, TaK 1 XyJOXKHIM CJIOBOM, Ta LTIOCTPYIOTh (IOCOPCHKE CTaBIEHHS JI0
racTPOHOMIT SIK COLIIANBHOTO 1 KYJIBTYPHOTO SIBUIIA.

Oco0yIMBOIO  OOpa3HICTIO  BHUPI3HAIOTHCS  PEKOMEHMAIl  ONOBiayKyd  IMIOJ0  MOAadi
MPUTOTOBAHUX CTPAB UM OLIIHKU IXHBOT'O MICIISl cepeJ] TaCTPOHOMIYHUX yronobanb. TyT mogudyemo
3eBrMu (‘serve with popular friend and a garrulous wine’; ‘serve with some warming mashed
potato and plenty of friends’; ‘serve at dusk with a warm laborer and plenty of wine’), enitetHi
koHCTpYKIUil (‘a salad with a spontaneous look’; ‘baking hot Italian summer’, ‘fabulously rustic
Italian bread’, ‘jolly, luscious peppers’; ‘signature dish’), meradopu (‘Spaghetti Bolognese is the
mother of all comfort food’; ‘I find it works best with trestle tables, packed with long-lost friends,
on one of those hot summer days that just go on and on forever’; ‘when the wine and conversation
are still flowing’) Toro.

OpwurinanbpHe aBTOPCHKE CIIOBOBXKHMBAHHS JIONIOBHIOETHCS BUKOPHCTAHHIM OKa310HAI3MiB.
I. Enpapn3-/I>koyH3 BAA€THCS 10 CTBOPEHHS HOBUX CIIIB, SKI 4acTO € JIBOMOBHHUMH YTBOPECHHSMHU.
Sk To y pellenTti cajaTy 3 MacTOI 3HAXOJUMO JIEKCEMY ‘postmercato’, ska BUCTYNA€ Yy podii
CImiTeTy, 1110 3MaJIbOBYE MOTCHIIMHUX MOIIIHOBYBAUIB CTpaBu: “Serve six, or a hungry postmercato
four!” IHI IPHUKIIAJX MUCBMEHHUIIBKUX €KCIICPUMEHTIB i3 CIIOBOTBOPEHHSM BKIIOYAIOTh ‘rustica-
meets-a-little-bit-of-England’, ‘beef-and-suet woman’ Tomo.

VY piunmii 3araneHOi ipoHIYHOI crwiicTkH pomany [. EnBapns-/IxoyH3 mpeseHTye i
HAI[IOHAJIbHO-CTHIYHI CTEPEOTHIIH, Y TOMY YHUCII 1 Ti, SIKi CTOCYIOThCS Xap4yOBUX MpedepeHIiii.
CaMma MMCBMEHHHISI BU3HAE, 1[0 HABMUCHO BJAETHCS JI0 TPOTECKHOTO 3MATFOBAHHS MPEICTABHUKIB
pi3HUX HaponiB (OpUTaHIiB, aMEpUKaHINB, OCNbIiHfIB, aBCTPAJIHINB, SMOHIIB, ITANINIIIB),
OCKUTBKH caMe XyJIOKHIM TBIp YMOXIIUBIIOE KOMIYHHIA (POKYC TAKOTO MOPTEPTYBAHHSI ITEPCOHAKIB.
Ha mymMKy aBTOpKH, €KCIIGHTPHYHICTh AIMOBHX OCIO 1 € TUM (hakTOpOM, IO MPUBAOIIOE YUTAUIB.
Kyninapha acomiarisi amepukanku JIopeH i3 MIITHOIO KaBOFO, IO JIIHTBICTUYHO MPECTaBICHA IPOIO
CIiB ‘americana — americano” € OIHUM 13 CKPaBUX IPOSIBIB aBTOPCHKOr0 KPeJIo.

30epiraeThcs Taka CTHIIICTHKA MHChMa 1 B TEKCTaX caMuX perentiB. CTEPEOTHITHI PUCH TYT
OB’ SI3YIOThCS 13 XapuoOBMMH 3BHUKaMmM. Haifuacrillie yuTayaM Haga€ThCs MOKIUBICTH 3ICTABHTH
racTPOHOMIYUHI TPaJHIIii YM YIoJ00aHHs MPEICTABHUKIB PI3HUX ETHIYHUX CHibHOT. [IpuMipom, y
HACTYITHOMY YpUBKY (pemenT canaty 3 nacroro “Insalata di Pasta da Casa Mia”) iigerbest mpo
HaWBIIOMIIIMIA CTEPEOTHUIT IMOAO ITATIMINB SK JIFOOUTEIIB MakapoHHUX BUPOOiB: “Oddly, the
Italians are not quite fond of pasta salad as we Brits, but I'm sure if we ask for it constantly in their
restaurants, it is only a matter of time until they get to grips with this truly interesting delicacy —
after all, a hundred or so airlines and Bella Pasta chains can’t be wrong!” IpoHiuHOrO
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3a0apBIICHHS BUCJIOBJIIOBAHHS HaOyBae 3aBASKH OINO3MINI «CBi — uyxuid» (‘we’ — ‘they’),
aKIICHTOBAHOMY BXXMBaHHIO 3aiiMeHHMKa ‘their’ (‘their restaurants’), rinepOoOiuHIA BKa3iBIlI Ha
KUIBKICTh «MaKapOHHHX» DPECTOpaHiB Ta 3aco0IB TPaHCIOPTYBAaHHs I[LOTO BUAY HpOAYKTIB (‘a
hundred or so airlines and Bella Pasta chains’).

B iHmomy pemenTti noguOyeMo CTEpEOTHITHE YSIBICHHS PO KYJIbTYpY Xap4yyBaHHs y Benunkiit
Bpuranii (“Pizza di Casa Mia”). IlInsxoM mopiBHSHHS i 3iCTaBJICHHS TEXHOJIOTIT MPUTOTYBAHHS Ta
CIIOKMBaHHS TilM Ha TepeHaX TockaHW Ta y bpuranii, MalicTpuHs clloBa Hajae HEWTpaJbHIN
nekcuii (‘reheat’, ‘prebought’, ‘prefabricated’) nemo o0pa3MBOro 3a0apBicHHS Ta IMILIIKYE
OJTHOMAHITHICTh pAaIliOHy AaHIJIHI[IB Ta HEBMIHHA BJIACHOPYY TOTYBAaTH BHINYKaHi CTPaBU:
“Although I do, rather shamefully, remember heating prebought, prefabricated pizza when 1 lived in
the UK. Those were the days! But now I like to spoil my guests. I love to treat them to the myriad of
topping choices we get over here! But a word of warning: anyone who likes their pizza thick and
filled with piped cheese should really stick to the U.R. because over here pizze are as thin as paper,
twice as crunchy, and four times more devilish and delicious!”

BucnHorku.

Omxe, B pomani [. EmBapns-/Ixoyn3z «Tuscany for Beginners» KyniHapHU# perent
npeacraBieHuit y moaubikoBanii ¢opmi. IIpu 30epexxeHH] OCHOBHUX (YHKIIH Ta KIIOYOBUX
CTPYKTYPHO-KOMITO3UIIIHHUX €IEMEHTIB, BJIACTUBUX CTAHIAPTHOMY TEKCTY IIbOTO JKaHPy B
JITEpaTypHOMY TBOPI pelenT HaOyBa€ JOAATKOBUX JIGKCHYHHMX, CTHIICTUYHMX, JIIHIBOKYJIbTYPHUX
XapaKTepUCTUK Ta iMIumiKaliid. OXyJoKHEHHsI OCHOBHHX JKaHPOBHX MapaMeTpiB e HUIIXOM
iHaMBimyanizamii Ta cy0’ektuBizaniii. Haiisickpapimie HaOyTTs O3HAK IMEpCOHAII3AIll JIEMOHCTPYE
KaTeropist aBTopa, 10 JAa€ThCcS B3HAKU Yepe3 HASBHICTh OCOOMCTHX OI[IHOYHUX CY/XKEHb CTOCOBHO
CTpaB, TEXHOJOTil IXHBOrO MPHUTOTYBaHHS, J000OPY NPOAYKTIB, Xap4yOBHUX YHOA00aHb TOIIO;
3MaJIOBaHHS €THOKYJIBTYPHUX CTEPEOTHINB y HAPHUHI FaCTPOHOMIYHUX TpaJuIliil Ta npedepeHIii.
Ha moBHOMY piBHI Moau(ikallito perenty 3a0e3neuyoTh OpUriHaIbHEe aBTOPChKE CIIOBOBKHMBAHHS
W CIOBOTBOPEHHS, JIOBOJIi IIMPOKE PO3MAITTS 3aco0iB BHPA3HOCTI Ta HACKPI3HOI IpOHIYHO-
MapoIiitHOT CTHITICTHKH.

IlepcnekTHBa MOAAJBLIINX AOCHIIKEHb 0AUMTHCS HAMHU y BHBYCHHI ILIAXIB MOIUQIKaIlii
KyJIIHAPHOTO PEIeNTy B iHIINX aHTIOMOBHHX XYJOXKHIX TBOPaX Pi3HOTO KaHPOBOT'O CIPSMYBaHHSI.
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ocobausocmeil meopuozo npoyecy. Cmamms € cnpo6oio nopisHsiwno2o ananizy Hoeeau O’Tenpi « Ocmauniti aucmok» ma Kasku
Jhic. Toaxiena «Jlucmox Hicensiy.

Bupiwennsam yici npobiemu € ymeepodicentst OyMKU Npo me, wo Mumyem € He Juuie moil, Xmo meopums, da i mot, Xmo iaoeH
3posymimu  npekpacue. Cnpaeoicuiil wiedeep dicuse GIACHUM JICUMMAM, 6UOY008yc C8im HABKONO cebe, € HCUMMEOAUHUM |
HCUMMECMBEPOIACYIOUUM, NEPEMAAE CMePMb [ NepepoCcmac it Meaicl.

Kniouosi croea: nimepamypa i scugonuc, kamapcuc, meopeybs i peyunicHm, Xy00ucHill ceim.

KOZII Olha. THE IMAGE OF THE ARTIST AS A CREATOR: COMPARATIVE ANALYSIS (BASED ON THE SHORT
STORIES BY J.TOLKIEN AND O’HENRY)

One of the main features of the XX" century literature is the reference to the problem of the artistic creation. The article is an
attempt of comparative analysis of O ’Henry’s story “The last leaf”and J.Tolkien’s fairy tale “Leaf by Niggle”. “The last leaf” is one of
the best-known O’Henry'’s stories as it differs from the other stories of his by having no humorous resolution. The story deals with the
problem of a real masterpiece. According to the author’s idea the role of a masterpiece is to serve people inspiring them and even saving
their lives. “Leaf by Niggle” is also a unique piece of work both for J.Tolkien and world literature referring to the problem of immortal
creative process. As well as in O 'Henry's story the fairy tale by J.Tolkien depicts a masterpiece as the world within itself. The tree is one
of the universal symbols of the spiritual culture. It unites the earth with the heaven, defines the human’s way to himself, to spiritual
summits. In the works of J. Tolkien the tree isn’t just a detail but a character, the symbol of the eternal circulation of life. The main
character of the tale “Leaf by Niggle” resembles the other J.Tolkien's characters and the author himself as even after his death the
process of the world creation wasn’t over. The tale is devoted to the fate of a genius, opens his abilities for creation and transformation
of the world.

The main aim of the research is to find out the basic principles of solving the psychology of art problem.

Key words: literature and painting, catharsis, the creator and the recipient, the world of art.
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