Read the following text.
Belarusian Meals
There is a wide range of nutritious food in the world. However,eating habits differ from country to country.
Modern Belarusian cookery is based on old national traditions which have undergone a long historical evolution. But the main methods of traditional Belarusian cuisine are carefully kept by the people.
Common in Belarusian cuisine were dishes from potato which is called among people «the second bread». The Belarusians bring fame to their beloved potato in their verses, songs, dances. There are special potato cafes in the republic where you can try various potato dishes. Potato is included into many salads, it is served together with mushrooms, meat; different pirozhki (patties) and baked puddings are made from it. The most popular are traditional draniki, thick pancakes, prepared from shredded potatoes. A wide spread of potato dishes in Belarusian cuisine can be explained by natural climatic conditions of Belarus which are propitious for growing highly starched and tasty sorts of potatoes.
A lot of place in the diet of the Belarusians belongs to meat and meat products, especially to the pork and salted pork fat. One of the people’s proverbs says: «There is no fish more tasty than tench, as well as there is no meat better than pork». The salted pork fat is used slightly smoked and seasoned with onions and garlic. Pyachisto is one of the traditional holiday dishes. This is boiled, stewed or roasted sucking pig, fowl or large chunks of pork or beef. Dishes prepared from meat are usually served together with potatoes or vegetables such as carrot, cabbage, black radish, peas, etc. It is characteristic that many vegetable and meat dishes are prepared in special pots.
Among dishes from fish Belarusians prefer yushka, galki and also baked or boiled river-fish without special seasonings. In general, what concerns the most common seasonings such as onions, garlic, parsley, dill, caraway seeds, pepper, they are used very moderately in Belarusian cookery.
The choice Belarusian food are fresh, dried, salted and pickled mushrooms, and also berries such as bilberry, wild strawberries, raspberries, cranberry and some others.
Of flour dishes the most popular is zatirka. Pieces of specially prepared dough are boiled in water and then poured over with milk.
The Belarusians prefer to use whole milk which affected some methods of making yoghurt and the so called klinkovy cottage cheese. In Belarusian cuisine the milk is widely used for mixing in vegetables and flour dishes.
Medukha, berezovik, kvass, beer are traditional Belarusian drinks.
The hospitability of Belarusian people is well-known throughout the world. When a foreigner sets a foot in Belarus first he gets acquainted with our cookery-national dishes and mealtimes. Frequently he gets to know that in this country they are not the same as in his. But he has to do in Belarus as the Belarusians do.
Answer the questions to the text.
[bookmark: _GoBack]1. Why do Belarusian people try to keep their traditional national meals? 2. Are the Belarusians very particular about their meals? 3. What affects a wide spread of potato dishes in Belarusian cuisine? 4. What is the chief meal of the day in our country? 5. What is the usual Belarusian dinner? 6. Does it take much time to prepare meat dishes? 7. A lot of place in the diet of the Belarusians belong to fish, doesn’t it? 8. What fruit and vegetables make our people healthy? 9. What drinks do our people prefer when all the family gather round the table? 10. Which soft drink do you like: kvass or beer? 11. What can you say about Belarusian hospitability? 12. How would you explain the words pyachisto, pirozhki, berezovik to a foreigner? 13. What is your favourite national dish? 14. What dishes do you/does your mother cook?
Learn the following proverbs by heart.
a) 1. Don’t live to eat, but eat to live. 2. I am as hungry as a hunter. 3. Hunger is the best sauce. 4. His eyes are bigger than his stomach. 5. Too many cooks spoil the broth. 6. Hope is a good breakfast but a bad dinner. 7. After dinner sleep a while, after supper walk a mile. 8. Tastes differ. 9. Who has never tasted bitter, knows not sweet. 10. Appetite comes with eating. 11. A hungry belly has no ears. 12. Eat at pleasure, drink with measure. 13. Hunger breaks stone walls.
b) 1. Не жить, чтобы есть, а есть, чтобы жить. 2. Я голоден как волк. 3. Голод – лучшая приправа. 4. Его глаза больше, чем желудок. 5. Слишком много поваров портят бульон. ( У семи нянек дитя без глазу). 6. Надежда – хороший завтрак, но плохой обед. 7. После обеда поспи немного, после ужина погуляй немного. 8. Вкусы разные. 9. Кто никогда не пробовал горького, не знает, что такое сладкое. 10. Аппетит приходит во время еды. 11. Голодное брюхо к ученью глухо. 12. Ешь вволю, а пей в меру. 13. Голод ломает и каменные стены.

