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INTRODUCTION

The modern world is characterised by the intense processes of intercultural
communication. Social integration and the influence of cultures on each
other have caused an irreversible process that has blurred the boundaries of
communication'.

The translation of the culinary texts: recipes, cookbooks, menus, television
cooking shows, etc. can be called as one of the most difficult fields of translation,
because every nation has its own culinary traditions that have been formed over
many centuries and find their expression in the culture-bound words.

The main problem in achieving adequacy in translation is related to the fact
that there are semantic, structural, grammatical and lexical differences between
languages, which necessitate the use of numerous language transformations?.

The language picture of the world is the set of the ideas about the environment,
a certain way of the perception and structure of the world, the conceptualisation
of the reality, historically formed in the everyday consciousness of a given
language group and reflected in the language’. It is formed from many factors,
such as language, religion, clothing, food. Thus, gastronomic reality is one of
the factors in the formation of the national picture of the world.

The most important difficulty is that the translation of the name of a foreign
dish does not reflect its specificity, despite the fact that the word is familiar to
the audience®. Thus, the meaning is distorted. It is common to transliterate the
names and provide the explanations in the brackets.
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One of the central problems in translating culinary texts is related to the
close connection between language and culture. Each language is like a shell
that encloses its own space, with its own view of the world. A person cannot
understand another culture until they move into another reality®.

The linguistic and cultural aspects of translation are very complex and
multifaceted, but they are interesting and require detailed study®.

1. The problem’s prerequisites emergence
and the problem’s formulation

The text of the recipe is multi-genre, therefore it requires several approaches
to its study. When translating the text, it is necessary to compare the lexical
structures of different languages. This requires a certain analysis, after which it
is necessary to refer to linguistic and cultural characteristics’.

This aspect of translation is obvious, since it is necessary to transform
the realities existing in one cultural space into another. It is also required to
take into account the fact that the translators must familiarise themselves with
the peculiarities of the ingredients present in the original text which refer to
additional sources of information.

The translation of culture-bound words is the most difficult task. These
may be phrases with the specific characteristics related to cultural, historical
or social aspects of life in a particular country®. Such words have a national
colouring, which is connected with the unique language picture of the world of
the native speakers.

When it comes to culture-bound words, there are several types of them.
Such vocabulary includes ethnographic realities. These are the names of
national dishes, specific ingredients that belong only to a certain territory,
as well as peculiarities of food consumption that are unknown in other
cultures’.

The research considers the recipes in the English language and analyses the
variants of its translation into Ukrainian. The material of the research is the
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gastronomic lexicon of the English language and variants of its translation in
the "Jamie Oliver 30-minute meal”.

The purpose of the study is to determine the most effective ways of
translating gastronomic names from English into Ukrainian.

There are several terms used for the lexical units of interest to us: gastronomic
reality, culinary reality or gluttonic reality. Some linguists proposed to use
the term gluttonic (gastronomic) discourse and defined it as a special type of
communication related to the state of food resources and the processes of their
cooking and consumption'’.

The research of the culinary texts aims to facilitate communication and
help the speakers from different countries understand each other. Recipe texts
should be accessible to foreigners. In addition, table setting and dining etiquette
are also mentioned in other countries. The behaviour of foreigners should not
create the cultural dissonance.

The effectiveness of these aspects influences the success of communication
and depends largely on knowledge of the national and cultural characteristics
required in a particular communicative situation.

Taking into account the various aspects of human life, it is necessary to
identify the ethno-specific factors that are evident in any country. The study of
language contributes to a deeper understanding of the culture reflected in the
language.

The most common text structures are recipes, menus, and gastronomic
literary texts as the most representative varieties of glutonic structures. The
peculiarities in the established gastronomic norms of various ethnic groups,
pose problems for intercultural communication and translation''.

When translating culinary texts, there is a large amount of transformation
operations.

Therefore, the aim of this article is to examine the culinary lexical units and
their translation peculiarities. The main tasks are:

- to analyse the peculiarities of the culinary discourse;

- to characterise the groups of the culture-bound words;

- to determine the most effective ways of translating the lexical units
under study;

- to find out the most apropproate lexical transformations.
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2. The analysis of existing methods for solving the problem and
formulating a task for the optimal technique development

Nowadays, recipes are often translated. Although the structure of such texts
resembles instructions, they have certain specific features'2.

The operative information absolutely dominates in this case and is
represented, as in instructions, first of all by the forms of the imperative
mood of the verb and the lexical materal with the semantics of necessity or
possibility. The emotional information is absent in the texts of recipes. The
cognitive information is represented mainly by the nouns of specific semantics;
special terms are absent"s.

This problem is in the mainstream of the most topical research, since many
scholars note that neither in linguistics, nor in methodology, or in translation
studies the specificity of the language units that denote these realities has not
been studied at all'.

The recipe, like an instruction, is oriented towards any native speaker, an
incompetent recipient, and its conventional features — first of all, the background
of the written literary norm which are aimed precisely at such a reader. The
source of the prescription can be recognised as the actual author of the text as
a representative of the specialists in the field".

The translatability of such a text is measured by the presence of exoticisms
and specific words and the expressions that exist only in a particular
culture.

It is available to conclude that the researchers have mainly paid attention
to the study of institutional variation of the culinary system of the English-
speaking linguoculture, nominative processes in the area of everyday life,
related to the culture of food consumption and the verbalisation of oppositional
stereotypes of human behaviour'®.

The main purpose of these figurative appellations is to identify the
linguocultural specifics of foreign-language discourse. The study of the
language conceptualisation of the field of nutrition contributes to a deeper
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understanding of the ethno-culture of the language community. This area is
reflected in paremias, connotative lexemes and language realities'”.

The culinary discourse consists of a whole range of language phenomena
with their own distinctive features, which some scholars associate with language
behaviour that contains semantic homogeneity's.

Some scholars attribute it to the product of speech action with its inherent
semantic homogeneity, relevance, contextualisation, genre and ideological
affiliation’.

Traditionally, the culinary texts contain the specific vocabulary consisting
not only of commonly used words, but also of terminology.

Very often, such texts are referred to as glutonic or gastronomic, which are
associated with the cognitive systems of glutony and gastronomy of a particular
ethnoculture®. Some authors use the term culinary picture of the world?!, which
is interpreted as follows in the next way: a conceptual model of gastronomic
preferences and gluttonic priorities, reflected in the specific ethnoculture®.

The texts of culinary discourse have been the subject of the research by
such linguists as Chernova Yu., Harashchenko T. and others. The problems
of translating culinary text were considered by Derzhavetska I., Kulykova V.,
Kovalchuk V., Chiaro D., Rossato L. etc.

Despite the considerable number of the works written on the topic of interest
to us, the question of identifying the specificity of the relevant lexical units and
the peculiarities of their translation remains unresolved.

The culinay names, like other names, cause the difficulties and require
a special approach to their translation.

The problem of translating culinary culture-bound words is in the
mainstream of the most urgent modern research, as many scientists note that
neither linguistics nor translation studies have sufficiently clear criteria for
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defining such words and the specifics of their translation®. It is also worth
noting that, for the most part, the research has been conducted on the basis of
Ukrainian and English languages.

When talking about any text, we first and foremost talk about the vocabulary.
The culinary texts are found not only in recipes and blogs, but also in tourist
discourse. The description of a particular country's cuisine is an essential
attribute of getting to know that country®.

The researchers are interested in more than just the names of dishes and
ingredients. Much attention is paid to the rules of food consumption, as they
reflect the ethnic, cultural and religious characteristics of the country.

The texts of recipes have, in our opinion, an ambivalent structure. For
example, the text of a recipe may be the part of advertising if it is placed on
a product label or as an artistic project.

Depending on the nature of the transformations, the particular attention is drawn
to the theory of transformations. The researchers claim that semantic, stylistic and
pragmatic problems in translation practice which are solved can be temporarily.
The theory distinguishes semantic and syntactic logical transformations. One of
the most frequency transformations, there are the transformations determined by
word-formation factors, that is lexical compatibility®.

Among the semantic transformations there are the identify vector substitution;
addition semantic components; replacement of semantic categories; omission of
semantic components; transfer; regrouping semantic components; repetition of
semantic components; extension; bias; reduction of semantic components and
narrowing®.

The syntactic transformations include antonymic translation; generalization;
specification, as well as various substitutions and transformations, such as
lexical deployment; lexical folding; stylistic modification, compression and
pragmatic adaptation’’. Some linguists emphasise that the preference for

3 Herrera D. Recetas Mexicanas Tradicionales: Descubre las mejores recetas de cocina Mexicana.
Editorial Imagen, Argentina, 2012. P. 45.

2 Yepuosa 10.B., I'apamenxo T.C. Kyminapaa tepminosoris Ta mpobiemu tepexiany. Moroouii
suenuii. 2018. Ne 12 (64). C. 149.

»  Paradowski M.B. What’s cooking in English culinary texts? Insights from genre corpora for
cookbook and menu writers and translators. The Translator, 2018. 24(1). P. 63. URL: https:/www.
researchgate.net/publication/311545083 What's_cooking_in_English culinary texts Insights from
genre_corpora_for cookbook and menu writers_and_translators_(accessed: 11.11.2024).

% Paradowski M.B. What’s cooking in English culinary texts? Insights from genre corpora for
cookbook and menu writers and translators. The Translator, 2018. 24(1). P. 64. URL: https:/www.
researchgate.net/publication/311545083 What's cooking in_English _culinary texts Insights from
genre_corpora_for cookbook and menu writers and_translators_(accessed: 11.11.2024).

27 Paradowski M.B. What’s cooking in English culinary texts? Insights from genre corpora for
cookbook and menu writers and translators. The Translator, 2018. 24(1). P. 64. URL: https:/www.
researchgate.net/publication/311545083 What's cooking in English culinary texts Insights from
genre_corpora_for cookbook and menu_writers_and_translators (accessed: 11.11.2024).

188



transformation may be determined by the lexico-morphological, syntactic and
semantic factors.

The particular attention should be paid to the concept of Wine J.-P. and
Darbelne J., since all the further typologies are repulsive based precisely on this
classification®.

The scientists distinguish two types of translation: direct (literal) and indirect.
The direct transfer includes borrowing (transcription and transliteration), calquing
and literal translation. The indirect translation include transposition, modulation,
equivalence and adaptation®.

This list is also supplemented by such varieties of transformations such
as amplification, chasse-croiset, compensation, explicitation, generalization,
grammaticalization, implication citation and specification, which are variants of
the first four®.

Also we can consider the separate types of transformations such as deletions
and additions, which may represent a certain creative translation, in the case that
they are not due to systemic discrepancies languages®.

The certain fragment may be superfluous or inappropriate, or, conversely, the
situation inherent in the original will not be clear to the reader without additions®.

The culinary recipes are a kind of instructions, but they are completely the
expressions that can only be explained by one or another reality, they can be the
names of products, kitchen utensils, methods of crafting or preparing food. The
translator must have knowledge in the field of cooking in general, and specific
national peculiarities™.

In the recipe, it's important to get the measurement of the ingredients right.
So, the translator should pick a term that fits the exact amount. Of course, this can
be changed to another term.

For example, the word gravy in the common vocabulary is translated as
M ’sicna nionuea, coyc. It can be called an analogue of Ukrainian nidiusea®, but
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in depending on the context, it may be a sauce cooked in the juice formed
during frying/stewing meat, into which milk and a small amount of flour can
be added.

The problems may also arise with the similar terms. For example, the
verbs to mash and to puree mean to beat to a soft mass’®. Both words can be
translated as posmunamu, however, the difference between them is significant.
The first is used in order to obtain a relative but dry consistency, for example,
pea or potato puree. The second verb is used for a more liquid consistency, to
pass something through a sieve or to turn something into one mass using an
immersion blender, for example, for making puree soup. Etymologists attribute
this to the fact that the verb to puree was transformed from a noun, which was
borrowed from the French language and means a kind of broth or soup made
from vegetables — cyn 3 o6ouis’’.

The recipes are characterised not only by the use of a special kind of
vocabulary, but also by the presence of certain morphological and syntactic
constructions peculiar to a particular language®®.

When translating such constructions, the translator can follow one of two
ways to translate on the basis of the structure of the recipe, which is accepted
in the target language®.

The translator can either translate the structure of the recipe adopted in the
Ukrainian language or follow the structure adopted in the original.

The lexicon of a culinary recipe is a special system of signs that covers
the whole area of human life connected with food consumption, the set of
consumed products®.

For example, curds are often translated as cup, but curds is not really cup.
The closest equivalent to cottage cheese for the British people is domawmnii
cup’. However, cottage cheese is made with rennet and resembles granulated
cottage cheese, not traditional Ukrainian cup. The technically correct term for
cottage cheese is quark cheese®.
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The same problem arises when translating the word cupnuxu. Technically,
the correct translation would be fried quark cheese rancakes®. The only way
out in this situation seems to be transliteration — syrnyky — with an elaborate
description of the dish in the menu.

Another culinary term, which has already been mentioned above and which
is so often mistranslated, is mrunyi. The dictionaries give pancakes however,
the pancakes have nothing in common with Ukrainian maunyi.

Kucne monoxo or keghip is more understandable, because different cuisines
have a lot of equivalents of this drink. In English there is buttermilk — an
intermediate product obtained during the manufacture of sour cream. Therefore,
we can transliterate the word kefir, but indicate in the description that it is
a fermented milk drink similar to buttermilk.

Speaking about Ukrainian psowcanxa® we can consider it as ryazhanka
as baked milk, but it is clarified milk or condensed milk, while psorcanxa is
a fermented milk product. Naturally, transliteration should always be used in
this case. Some linguists translte this word as unsweetened yoghurt, so it is
technically correct to call ryazhenka as a kind of yoghurt without additives®.

Translating the names of spices used in many cuisines is usually not
a problem, as they are known worldwide, but in Ukrainian-English dictionaries
the names of these spices are often simply absent. For example, the traditional
spice opeeano is often translated as origanum, although origanum is a genus of
plants, not the name of a spice, and, accordingly, most English-speaking people
do not understand this word. Moreover, in English origanum can mean both
oregano and marjoram.

The more difficult task is to translate into English the names of foreign
products that have become established in Ukrainian as a norm. For example,
in our tradition, green olives are called onusxu and black olives are called
macaunu, But in dictionaries both terms are often translated as simply olives.
Naturally, the translation of the term cazam 3 onuekamu ma macnunamu in this
case will be salad with olives and olives, which makes no sense. The difference
in English is provided by the indication of colour: green olives are orusxu?” and
black olives are macaunu.
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All the names of the Ukrainian berries are perfectly translatable into
English. However, a problem can arise with the frequency of use of a particular
name. For example, vopnuys in English are both bilberry and whortleberry,
and whortleberry is almost never used. And bog bilberry/bog whortleberry
is already conybuxa®. The berries differ enough in flavour and appearance to
ignore the subtleties in translating the names. Accordingly, the translator who
decides to translate eonyoura simply by the word bilberry and motivates his
decision by the fact that bog bilberry, much less bog whortleberry, is unlikely
to be understood by a foreigner, runs the risk of serious inaccuracy.

In the Ukrainian version of the menu we see the following: namypanvmi
Hezamopodiceni s1200u: mauna i nonynuya®. To translate namypanvnui as natural
means to cause astonishment of foreigners, because if there are natural berries.
The word nezamopooiceni gives a clue. Obviously, we are talking about fresh
a berry, which means that in the English version the dish should look like fresh
raspberries and strawberries.

Translating the names of baked goods is usually complicated by the fact
that in English the same dish may have different names. For example, neyuso
in British English are biscuits, and in American English are cookies. For an
American, biscuits are a bun with icing sugar, while for the British people the
cookie is an ordinary round bun.

Many dishes are associated with a particular area of the country. For
example, Lancashire notpot is a dish particularly popular in the north of
England. Devonshire cream is associated primarily with the Devonshire and
Cornwall area.

Some features of the national American cuisine are explained by the
geographical features of the country. The immigrants brought with them and
continue to bring with them the traditional dishes of their countries™.

The set of consumed products, the way of their preparation and the character
of their consumption act as verbal signs and non-verbal symbols of the given
food®".

The gastronomic realities represented by the names of traditional British
dishes — fish & chips and kidney pudding are well known in many countries
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due to the growth of the international contacts. Many modern English culture-
bound words have become a part of the practical experience of the Ukrainians,
and so today no one is surprised by such exotics as red onion marmalade red
onion jam*>.

At the same time, the study allows us to conclude that the semantics of
English gastronomic words is not always as transparent as in the above
examples, although, at first glance, the lexical units included in the names of
dishes seem familiar. However, it is this circumstance that usually leads to
a misunderstanding of the meaning of the reality. For example, delicatessen
is not only memikarecu, but also xonooui saxycku: m'sico, konuena puba, cupu,
canamu®.

The cake is usually translated as micmeuko, mopm, kexc. But when
it is combined with the name of a fish or seafood product, the meaning of
the word is different: fish cakes — pu6bni xomnemu; crab cakes — kpabosi
Komaemu etc>,

One of the most insidious for the perception and translation of food names
is the word pudding, which can denote a sweet flour dish with fruits and
spices, cooked on lard, eggs and milk; any sweet dish (dessert) — ¢ppyxmosuii
nupie, Kpem, dcene; 2ycma eapena, 3aneduena Kauid, npueomosand 3 60pouind,
3EPHOBO2O KPAXMATIO YU KPYNU, PIZHOBUO KPO8'sHOI Kosbacu™.

The words of the common language acquire a specific gastronomic meaning
known to a rather narrow circle of people. For example, the meaning of the
word devil as a unit of the common language is Jusgonscekuii. From this
example, it is clear that when translating gastronomic realities, it is necessary
to pay attention to the information underlying the name and related to the
cooking method, which is then reflected in the lexical meaning of the name
of the dish.

We can identify the main types of words that pose the greatest difficulty
when translating culinary texts. These words are culture-bound vocabulary:

— names of spices and seasonings

— names of fruits, vegetables and berries

— names of dairy products
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Muxaitninunoi. JIbBiB: Bunasuuurso Craporo Jlesa, 2016. C. 67.
33 Oumisep [x. Cmauni crpasu 3a 30 xsuwiud Bix [Dxeiimi / [lep. Opecra Craasioka ta Karepunu
Muxaitninunoi. JIsBiB: Bunasuuurso Craporo Jlesa, 2016. C. 76.
3 Oumisep J[x. Cmauni crpasu 3a 30 xsmwims Bix [Dkeiimi / Ilep. Opecra Cranioka Ta Karepuru
Muxaitninunoi. JIbiB: Bunasuuirso Craporo Jlesa, 2016. C. 82.
3 Omisep k. Cmauni crpasu 3a 30 xBumun Bing Dxeiimi / Ilep. Opecra Cragnioka Ta Karepunu
Muxaitninunoi. JIsBiB: Bunasuuurso Craporo Jlesa, 2016. C. 45.

193



— names of various types of baked goods

—names of dishes

— words denoting quantity

— method of preparation

— method of serving.

The difficulty of translating such texts is that most dishes require translation
transformations for a native speaker of the Ukrainian language to understand
what exactly is being discussed. First of all, it is the presentation of the name
of the dish, ingredients, abbreviations, cooking methods, as they may often be
absent in the target language.

Such lexical items are present in all the culinary texts. The concepts are
important, but thanks to these subtleties, we can talk about the world's regional
cuisines, which are unique and inimitable.

The main techniques of transferring the culture-bound words can be reduced
to transcription and translation (calquing, semi-calquing)*.

The transcription implies the use of graphical means in transferring realities
to the translator's language.

When transferring the culture-bound words into the target language, it
involves the use of graphic means with maximum preservation of the original
phonetic form of the word.the original phonetic form of the word. For example,
roast beef — pocmbigp.

The disadvantage of transcription is that the meaning of the name does not
always remain clear to a speaker of another language, especially when there is
no additional cultural context.

The calquing (semantic translation) — the borrowing by the means of literal
translation (usually in parts) of a word from another language®’. For example,
shepherd's pie — nupiz nacmyxa*®.

Semi-calquing is a method of the translation in which the language
units consist of several components and one of them is transferred through
transliteration. For example, Oxford sausage — Oxcgpopocwra kosbaca™.

Also, there is the approximate translation which involves the use of an
analogue that exists in the target language that has a similar (but not identical)

% Paradowski M.B. What’s cooking in English culinary texts? Insights from genre corpora for
cookbook and menu writers and translators. The Translator. 2018. 24(1). P. 56. URL: https://www.
researchgate.net/publication/311545083_What's_cooking_in_English_culinary texts Insights_from
genre_corpora_for cookbook and menu writers_and_translators (accessed: 11.11.2024).

7 Samuelsson-Brown G. A Practical Guide for Translators. 4th ed. Clevedon, UK: Multilingual
Matter, 2004. P. 65.

% Omisep Jlx. Cmauni crpasu 3a 30 xsumH Bix [Dkeiimi / ITep. Opecra Craauioka ta Karepunu
Muxaitninunoi. JIsBis: Bunasuuurso Craporo Jlesa, 2016. C. 39.

3 Oumisep [x. Cmauni crpasu 3a 30 xsmwius Bix [Dkeiimi / Ilep. Opecra Cragmioka Ta Karepunu
Muxaitnitunoi. JIbBiB: Bunasauurso Craporo Jlesa, 2016. C. 112.

194



meaning to the original expression ®. For example, potato pancakes —
opanuxu® .

The descriptive translation is a translation technique that consists of
describing by the means of another language. This technique is used if there
is no corresponding nomination in the target language or it is not known to the
translator®.

Thus, the word haggis is translated as nayionarvna womnandcera cmpasa
3 bapansuux menvoyxie 3 yubynero ma cneyiamu®.

The headline is the first element that the reader and translator pay
attention to. It is the perception of the entire subsequent text begins. The
further reading of the recipe depends on the successful translation of the
headline®.

Despite the fact that the headlines in cookbooks are, as a rule, more
sophisticated than the names of dishes used in everyday life, they can
nevertheless be attributed to the culture-bound words, lexemes that reflect the
life and customs of peoples. They are the names of food that give culinary
recipes their national flavor®.

The most common translation techniques for the names of the dishes are

(Table 1):

1) transcription or transliteration: xaunnere (cannelés), minbghei
(millefeuilles);

2) calquing: nikawmmui maunyi (spicy pancakes), cooosuii xni6 (soda
bread),

3) partial transcription: s0myunut kpamén (apple crumble), cocmpuii vammi
(spicy chutney);

4) transcription with explanation: morouna pucosa kawa (puzoeano);

5) adaptation: cupnuxu (ramequins).
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Table 1
The types of translation transformations for the names of the dishes

Type of translation transformation | The frequency of use,%
Transcription 56
Calquing 14
Partial transcription 18
Transcription with explanation 7
Adaptation 5

The main strategies for translating the culturally specific vocabulary are
domestication and forenisation strategies®®. The domestication means adapting
text for the reader of the target language, searching for such a correspondence
that would be fully perceived by the reader as a text-receiving culture. At the
same time, forenisation implies the maximum adherence to the author of the
foreign-language text®’.

The translation of recipe texts tends to be based on the strategy of forenization.
This is understandable, since the dish consists of various ingredients that can be
prepared in different ways. the names of these ingredients may be unknown to
native speakers of the recipient language®®.

Such difficulties in translating lexemes constitute the main problem in
choosing a translation strategy. The translators resort to forenization strategies
more often, as evidenced by the the frequent use of transliteration, transcription,
and calques. Thus, all the lexemes can be divided into equivalent ones (parsley —
nempyuika, garlic — uacHux, carrot — mopkea)®.

Among the equivalent lexemes, the difficulty in transferring them may be
the specific species, e.g. vegetables: chives — wnumm-yubdyns, broadbeans in
three different ways variants: monodi 606u, cmpyuxosi 606u’.

The concept of waxpotatoes is also not clear to the Ukrainian-speaking world
picture. So, the translator uses a descriptive translation seruxa nexpaxmanvha
KapmonJis.

In the English-language recipes there are often qualifying phrases, e.g. all-
purpose/plain/self-raisingflour 6opowno (cinw). And, the recipe may have as
ingredients both fineseasalt (minka mopcoka cinw), and also seasalt (mopcwra cin).

% Herrera D. Recetas Mexicanas Tradicionales: Descubre las mejores recetas de cocina Mexicana.

Editorial Imagen, Argentina, 2012. P. 54.
¢ Goodwin J. Healthy traditions: recipe of our ancestors. University of North Dakota, 2003. P, 121.
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The first should be added during the cooking part of the dish, and the second
as a seasoning before serving the table.

In the modern gastronomic culture the organic food is widely demanded,
and kitchen recipes also popularise this trend, which can also cause some
translation difficulties. Here is an example of free-range eggs’' and free-range
eggs yolk™. For the first variant, both the translators use the generalisation
technique with the omission of suiye.

In the second case the translator misinterprets free-range and yolk, resulting
in ceidci sieuni 6inku making the mistake of incorrectly passing yolk, which
actually means srcoemxu’.

Freerange does not mean the freshness of the eggs, but suys xyp, wo
nacymocs na eoni. This means that such eggs fall into the category of organic
or farm eggs, which is considered to be a healthier diet.

If the food products have more or less established equivalents, as popular
foreign products are being supplied or started to be grown in nature™.

The food products have more or less established equivalents, since they
are being supplied or are beginning to be grown in major cities, then food
preparation tools are borrowed to a less extent. For example, bamboo steaming
baskets, which are for making dumplings or buns steaming baskets, the
translator has rendered by calque xumaticoxi 6ambyxosi kopzunxu’. We can
speak about non-equivalent translations. For example, grease proof paper and
baking paper are not the same thing, as the former means rather nepeamenmmnuii
nanip while baking paper is thinner’®.

In the translation of the sentence Bananas baked in caramel, the translator
replaces the variant grease paper with the word nanip ons euniuxu, to the
center of the sheets of grease proof paper — na cepeouny nanepy.

Thus, the generalisation is used, however, misunderstandings can happen.
The difficulties in translation lead to unwarranted mistakes, where instead of
the obvious pesurnosi neuamku for rubber gloves, there is cunikonosi nepuamxu.
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This may be rather a transposition from a common definition in gluttonic
discourse, such as silicone, silicone baking moulds”’ .

The most frequent lexical, morphological and syntactic features were
identified. First of all, let us turn to the lexical features of the text, which includes:

1. Neutral lexical material with inclusions of emotionally coloured words
(the most frequent use is the description of a recipe after the title of the dish).

This is a lovely dish with which to welcome spring to your table, chic and
yet quite casual in presentation. — Ile uydosa cmpaea 01 3ycmpiui 6ecHu —
BUULYKAHA [ 8 MOTL Jice Uac Nnpocma y cepeipyeanni’.

Superb fish needs just the simpliest of accompaniments — in this case
a crushed puree of fresh summer peas.— L[ uydoea puba nompedye 0onoeHem s —
¥V YbOMY KOHKPEMHOMY GUNAOKY NIope 3i CGidco20 20powKy’”.

2. Special terminology:

The terms of professional culinary language: fo sweat/ estofar — mywxysamu
Mm’sico 3 osouamu;, to bread/empanar — nanipysamu;, rasher /loncha — mounxuu
wmamox (bexony); emulsify — nepemeopiosamu 6 emynvciio®.

The terms denoting culinary concepts, which are also used in everyday
speech. speech: to cut/ cortar — pizamu, to heat/ calendar — nidiepisamu, to
fry/ freir — cmadxcumu, to grind/ triturar — posmineuamu, to pour/ echar —
Hanuseamu, to simmer/ hervir — xun’smumu, 6apumu Ha NOGLILHOMY 602HI, 1O
fill/ llenar — nanosniosamu®’.

The terms used in the national cuisines: croute (pp.) — xkpym (nmpir i3
XPYMKOIO CKOPHHKOI); risotto — puzommo (pUC i3 MOMIJOpaMH, CHPOM Ta
KypHIIEH0)®.

3. Frequent use of loanwords. They are the words that have come into the
language from a foreign culture and have a direct connection with other nations:

— Latin: zucchini — kabauok; asparagus — cnapyca; olive — onuea,
Macauma,

—  French: caramel — kapamens; sauce — coyc; soup — cyn; spinach —
wnunam, meringue — 6ese, souffle — cygue; fricasse — ¢pirace; puree — niope;

7 Cowen T. Creative Destruction: How Globalization is Changing the World’s Cultures. Princeton,

NJ: Princeton University Press, 2002. P. 83.
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— Italian: spaghetti — cnacemmi; broccoli — 6poxxoni; salami — cansims,
mascarpone — mackapnoue, pistachio — ¢pscmawxa,

—  Spanish: taco — maxo; tortilla — mopmuies,; tomato — nomsoop,; potato —
KapmonJs.

Gastronomic objects and their language representatives in the language
picture of the world interact primarily at the level of the nominative fund of
national languages.

The specificity of the nomination is a feature of each nation, where its spirit
and worldview are manifested.

This phenomenon can be clearly traced, for example, at the level of the
generalisation of consumption products significant for national cultures: fea
Earl Grey Tea —Yaii Cusuii Ipagh, nyoune Yorkshir Pudding — Hopruupcoruil
Ilyoune, sionyka Lord Lambourne Apple — Hbonyxo Jlopoa JlambOypue,; XKummniil
x1i6 — Zhitniy bread; Komaema no-xuiscorxu — Kyiv-style cutlets®.

The translation of the gastronomic culture-bound words deserves special
attention because they are foreign to the target language and it is not always
easy to find an equivalent. When translating such words, the translator must
have not only linguistic skills, but also cultural knowledge and understanding
of the context to choose the equivalent in each case®.

The specialists studying the translation of culture-bound words put forward
practically the same proposals for the translation of this lexicon, they differ
only in their preferences in their use. Some linguists offer the following ways
of translation of culture-bound words: 1) transcription and transliteration;
2) hyperonymic translation; 3) likening; 4) periphrastic (descriptive, descriptive,
explicative) translation; 5) calquing® (Table 2).

Table 2

The types of translation transformations for the culture-bound words
Type of translation transformation | The frequency of use,%
Transcription and transliteration 50
Hyperonymic translation 14
Likening 18
Periphrastic translation 11
Calquing 7

8 Oliver J. Jools” Pasta. Jamie Oliver’s 30 Minute Meals. 2013. URL: https://hotcooking.co.uk/
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Also the translators use the following methods: 1) correspondences —
loanwords (transcribing or transliteration); 2) correspondences — calques;
3) correspondences — analogues; 4) correspondences — lexical substitutions;
5) description®.

The descriptive translation is the most successful and frequently used
method, as it fully reflects the specifics of the culture-bound words. It should
be noted that the names of flour products in most cases are translated in this
way. The difference in the translation of the names of flour products consists
only in the specifics of the form of this or that product®’.

If we talk about this method of translation, it is relevant when the word
of another language is intentional or widely used and does not require special
explanation. For example, when we talk about neuxeiiku, donamu and 6ypeepu.

Calquing is a translation of a word with preservation of its semantic content.
This method is rarely used when translating Ukrainian culinary words.

Toast the garlic bread and serve with olive oil. — ITiocmadcme wacHuxogul
xni6 i nodasaiime 3 0OIUBKOGOK 0nici0™,

Serve with tartar sauce or cocktail sauce. — Ilodasaiime 3 mapmapHum
coycom abo KOKMeabHUM coycom®.

Functional analogue is also rarely used due to the completely different
characteristics of English and Ukrainian cuisine.

French toast can be prepared in a number of different ways, including the
classics that are served up with a little mixed fruit and Nutella. — @panyy3oki
MOCMU  MOJCHA NPUSOMYSAMU HA GAACHUL CMUIb MA CMAK, 6KIIOYHO
3 KAACUYHUMU, AKI NOOAIOMbCS 3 HEBENUKOIO KINbKICMIO (pyKmogozo acopmi
ma «Hymenmu»® .

When translating from English into Ukrainian, grammatical structures are
sometimes changed, since the word order of English is not used in Ukrainian.
analytical structures are also replaced by synthetic ones. The emphasis of
translation is on the product, the method of preparation and the action. We are
talking about a shift in in priorities.

Along with permutations, one of the most common additional techniques
when translating culinary recipes are additions. These techniques are used for

% Garzone G. Food, culture, language and translation. Journal of Multicultural Discourses. 2017. Vol.
1. Issue 3. P. 218.
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various purposes: to add specifics to a recipe or omit unnecessary details hoists;
to follow the norms of the Ukrainian language.

Roast for 5—10 minutes per 500g for medium-rare meat, or 10—15 minutes
per pound for medium. — 3anixatime 3 pospaxyuky 5—10 xeunun na xooicri 500
2 8aau 0ns caaokoi nposicapku, avo 10—15 xeunun na 500 2 — ons cepeonvoi’”.

In this example, the translator adds that you need to calculate xoorcni 500
2 eaeu. The first clarification is given for the correct preparations, and the
second — to comply with the Ukrainian standards language.

Along with the additions when translating recipes, quite often a technique
called omission is used. This technique helps eliminate redundancy during
translation. It also occurs if the translator considers some information is
superfluous, unnecessary in this text.

Stift the flour into a bowl with the salt and set aside. Put the butter and
sugar in a mixing bowl and beat with an electric mixer until smooth and
creamy. — bopowno npociime 3 ciino y mucyi. B iHwy Mucky noxaadimo
MAcno 3 yyKpomisusavme ei1eKmpudHuM MIKCEpOM, uob Ymeopunacs Kpemosa
maca®.

The specific feature of the gastronomic fragment of the language picture of
the world in the language there are also the names of the process and time of
consumption of food or drinks. In Ukrainian it is breakfast, lunch, dinner.

For the Ukrainian there is the term zaxycka (zakuska), which in one of its
modern roles denotes a certain amount of food taken after the consumption of
an alcoholic beverage.

For the English, breakfast, lunch and supper (or dinner) are relevant
CHIOaHOK, 30pyautl cHiOanok, eeueps (Or 06i0)%.

Unlike a meal, the term snack refers to the food eaten between the meals.
For the special occasions there are the names of feasts or banquets.

For a multi-course meal, dishes are usually named according to the
chronology of their serving. In English it is the first serving, which is called
the appetizer then the main course (entrée), and finally dessert. Although many
English culinary terms are borrowed from French, the loan words usually
undergo slight semantic shifts*.
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The language picture of the world is an integral part of national culture. The
names of culinary phenomena reflect the attitude of speakers to them, which is
related to the national mentality.

The most common lexical transformation is the differentiation of meaning,
when full or partial equivalents are used. When translating product names, the
full equivalents are usually used in cases where the products are present in
the culinary culture of both English and Ukrainians, or are well known to the
readers, for example: 100 g bag of rocket and watercress — 100 e cymiuii pyxonu
ma xkpec-canamy®.

Gartonomical substitution is caused by calling a whole by the name of its
part, for example: Isix pack of sausages — 400 & ¢paputy 3 Kosbacku 6uuj0co
TamyHKY.

As you can see from the example above, the name of the whole sausage is
replaced by the name of the part minced sausage. If other substitutions in this
context (replacement of a measure, clarification by adding a product category)
can be explained by differences in the products and their measures to which the
British and Ukrainians are accustomed, the use of the phrase minced sausages
remains unclear.

The specification involves replacing a lexeme with a broader meaning
by a lexeme with a narrower meaning: 90 g golden caster sugar — 90
2 eKcmpaopioHo20 MpoCMUHHO20 YyKpy”.

In English, sugar is metaphorically named by its colour — sonomucmuii. The
translation specifies that the sugar must be cane sugar®.

Modulation is the replacement of an English word or phrase with
a Ukrainian word or phrase whose meaning can be logically derived from the
original meaning, for example: Process for a few seconds until coarse then
transfer the vegetables into the frying pan with some olive oil — I1o0pionimo
yee 6 NYIbCYIoUOMY PedCcUMi Mma posKaadime CyMiWl HA 2apady NamenbHio
3 NONEPEOHbO 3 00AHOI0 MYOU HEBEIUKOIO KIIbKICIMIO OMUBKOBOT Oii*®,

In the process of the intercultural communication, it is very important
to take into account the factor of awareness of the customs and traditions
of other peoples. There must be mutual understanding between people of
different nationalities. This difference between cultures is the main problem

% Oliver J. Jools” Pasta. Jamie Oliver’s 30 Minute Meals. 2013. URL: https://hotcooking.co.uk/
recipes/jamie-oliver-30-minute-meals-pregnant-jools-pasta (accessed: 11.11.2024).
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Muxaitninunoi. JIsBiB: Bunasauurso Craporo Jlesa, 2016. C. 187.
7 Omisep Jlx. Cmauni crpasu 3a 30 xsumH Bix [Dkeiimi / Ilep. Opecra Craanioka ta Karepunu
Muxaitninunoi. JIsis: Bunasuuurso Craporo Jlesa, 2016. C. 165.
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of translation in order to create the conditions for the communicative act to
take place®.

The main goal of translation is not only to transfer the meaning from one
language to another, but also to expand the boundaries between languages. It is
well known that intercultural differences are the result of various extralinguistic
processes when language speakers acquire unique knowledge and become
aware of it. Therefore, it is very important for translators to understand other
cultures and interpret them to speakers of other languages'®.

The situation with different understandings of reality can be explained by
the following example:

100 g lightly smoked streaky bacon (preferably Alsace Ventrech), rind
removed; 2 shallots, sliced; 2 tablespoons olive oil; 400g fresh peas in pods,
podded; 2 tablespoons dry white wine; 1 litre Light Chicken Stock or Vegetable
Nage; 100 ml double cream, plus a little extra to serve,; sea salt and freshly
ground black pepper'® — 100 2 niokonuenoi 6'snenoi epyounku 3 npowapramu
orcupy (nepesadicno mapku Envzacekuil eéenmpew, Oe3 wxipku); 2 yuOynuHu
wanom, Hapizaui Haniekitbyamu, 2 cm.ji. oauekoeoi onii; 400 e myuenozo
CMPYUK068020 20pOWIKY; 2 Cm.J. cyx020 0inoco euna,; 1 Kypsauozco Oynvliony abo
08ouesozo Oynviiony, 100 mn eepuixie scupricmio 48% i we mpoxu 01 nodaui
Ha cMin; MOPCbKA Cilb i ceidicomenenuil HopHuil nepeyb’”.

In the English translation, the attributive phrase /ightly smoked streaky bacon is
rendered in Ukrainian as niokonuenoi 6'sienoi epyounxu 3 npowaprkamu scupy’”.

The adjective streaky is translated into Ukrainian as a word combination,
the English-Ukrainian cookery dictionary mentions the word combination in
Ukrainian 3 npowapxamu scupy'®; this wording is quite familiar to the recipient.

Another grammatical peculiarity can be noticed when translating English
Participle 1I: rind removed — 6e3 wkipku, podded — nywenoco cmpyukosoeo
eopowxy, sliced — napizanuil niexinoysmu'”.

% Yepuosa 10.B., I'apamenxo T.C. Kyminapua tepminosoris Ta mpobiemu mepexiany. Moroouii

suenuii. 2018. Ne 12 (64). C. 150.

10 Paradowski M. B. Through catering college to the naked chef — teaching LSP and culinary
translation. In Teaching Translation and Interpreting: Challenges and Practices, edited by
L. Bogucki, Newcastle-upon-Tyne: Cambridge Scholars Press, 2010. P. 145.

100 Qliver J. 30 minute meal. UR: https://www.jamieoliver.com/recipes/30-minute-meals/ (accessed:
11.11.2024).

12 QOliver J. 30 minute meal. UR: https://www.jamieoliver.com/recipes/30-minute-meals/ (accessed:
11.11.2024)._
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Muxaitninunoi. JIsiB: Bunasauurso Craporo Jlesa, 2016. C. 212.
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Muxaitninunoi. JIbis: Bunasuuurso Craporo Jlesa, 2016. C. 254.
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Muxaitninunoi. JIbiB: Bunasauurso Craporo Jlesa, 2016. C. 198.
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It is also interesting to translate the infinitive to serve with the help of a noun
with the preposition fo serve — dns nooaui na cmin'®. This is due to the ability
of the infinitive in English to fulfil the function of a complement in a sentence.
English infinitive fulfils the function of a complement in a sentence, and also, as
already mentioned, the translator's desire to adapt the text for the Ukrainian reader.

The use of verbs is inherent in the main block of the recipe, where the
algorhythmic character of sentence construction prevails:

First, make the sauce. Saute the chopped peppers in the oil for about
5 minutes until softened. Deglaze with the vinegar and add the sugar, stirring
until dissolved. Whiz to a fine puree in a blender or food processor with
the vinaigrette. Rub through a sieve with the back of ladle. Season and set
aside. Preheat the oven to 200 C'7. — [lounimo i3 coycy. Iacepyiime nepeys
6 O0NUBKOGIU ol npomseom 5 xeunuw, 0o m'skoeo cmany. /looaiime Kinvka
Kpanens oymy 6 010 ma 6cunme yykop, NOMIUYI04U, NOKU Gil He POZHUHUMNbCAL.
Ioopionime y Onendepi abo KyXoHHOMY KOMOQUHI 00 0OHOPIOHO20 niope. 3a
00NOMO2010 ONONOHUKA NPOMPIMb 1020 uepe3 cumo ma siocmasme. Haepitime
0yxo8xy 0o 200°C",

In terms of grammar and syntax, there are also some peculiarities in the
recipes.

The text of the English recipe is characterised by the adjectival construction
until softened, until dissolved, however, in the Ukrainian version we see two
different translations do m'axozo cmarny'®.

It is also worth mentioning the measures. In the Ukrainian language, the
phrase is often used cmaxan (glass) and npooykm (food product), cmonosas
noxcka (tablespoon) and npodykm (food product), uaiina noosicka (teaspoon) and
npodykm (food product).

We should not forget the traditional English pounds, ounces, gallons, pints
and quarks. When translating a culinary recipe, the translator must check not only
the semantic content of the term, but also the quantity of the food product itself.

British fluid ounce (fluid (liquid) ounces, fl 0z) = 28.4 ml

British quart (quart, qt) = 1,140 1 = 2 pints = 4 cups
British pint (pint, pt) = 0.570 1 = 2 cups
British gallon (gallon, gal) = 4.54 1 = 4 quarts

1% Omisep JIx. Cmauni crpasu 3a 30 xBumH Big [xeiimi / ITep. Opecra Crajgnioka Ta Karepuuu

Muxaitnitunoi. JIbiB: Bupasuuirso Craporo Jlesa, 2016. C. 35.

107 Oliver J. 30 minute meal. UR: https://www.jamieoliver.com/recipes/30-minute-meals/ (accessed:
11.11.2024).

1% QOliver J. Jools’ Pasta. Jamie Oliver’s 30 Minute Meals. 2013. URL: https://hotcooking.co.uk/
recipes/jamie-oliver-30-minute-meals-pregnant-jools-pasta (accessed: 11.11.2024).
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Muxaitnitunoi. JIsiB: Bunasauurso Craporo Jlesa, 2016. C. 202.
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In modern British cookbooks, it is no longer even cups that are used (cups

are now labeled only for cider and ale), but pounds, ounces and pints.
Pound (Ib, 1bs), pound, avoirdupois pound — American, English
pound — 454 grams
1 ounce (ounce, 0z) — 28.34 grams etc.
Weight conversion table
1 ounce — 28 grams
4 ounces — 1/4 pound — 113 grams etc.

The volume of a teaspoon is different in different measurement systems.
Initially, one teaspoon was a quarter of a tablespoon, then — one third. It is the
latter volume that is now used in the American measurement system. This is
approximately 4.93 milliliters''°.

Considering this, we can say that translating different measures is tricky
because you have to translate different systems.

There is also a problem with translating the ingredients that go into dishes.
This is especially true in cases where these ingredients do not exist in the
language being translated into. For example: cannellini beans — 6ira ¢ghaconw,
leek — yubynsi-nopei'.

The translators may mistranslate names of ingredients, taking into account
that their equivalents are fixed listed in dictionaries: Free-range egg yolks —
ceigci saeuni 6inku. This translation is incorrect because because in this case we
mean egg yolks but not free-range chickens.

Among the main methods of ingredients translating there are (Table 3):

1. Transcription or transliteration (a lexeme is usually, transcribed from the
language where the ingredient originated). Linguine — ninesinu — (it's long, flat
and narrow pasta), Pancetta — I[lanuemma — (uncooked boneless boneless pork
bacon brisket)'%.

This technique is common, but it is suitable only for readers who are
well acquainted with cooking. But in this case, an amateur is unlikely
to want to waste his time not only for preparing the dish, but also for
searching for ingredients in encyclopedias, the Internet and, ultimately, in the
store!'?,

10 Guthman J. Can’t stomach it: How Michael Pollan et al. made me want to eat Cheetos.
Gastronomica. 2007. 7 (3). P. 78. URL: https://pages.vassar.edu/fren380/files/2013/04/
Can%E2%80%99t-Stomach-It-.pdf (accessed: 11.11.2024).

I JNepxaseupka 1.0. TroToHiuHa Jiekcuka Ta npoOinemu nepeknany. Bueni sanucku Taspiticbkozo
HayionanvHozo yHigepcumenty imeni B.1. Bepnaocvkoeo. Cepis @inonozia. Coyianvui komyrikayii. 2013.
T. 26 (65). Ne 1. C. 469.

12 Ounisep k. Cmauni crpasu 3a 30 xsuiun Bixg [Dkeiimi / ITep. Opecra Crajgnioka ta Karepunn
Muxaitninunoi. JIsBis: Bunasuuurso Craporo Jlesa, 2016. C. 76.

115 Cowen T. Creative Destruction: How Globalization is Changing the World’s Cultures. Princeton,
NJ: Princeton University Press, 2002. P. 76.
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2. Transcription or transliteration with explanation: / bunch bok choy —
Hegenukull kawan xkanycmu 6oxk-uout; 180 g de beaufort — 180 & cupy 6o¢hop.

3. Calquing: Parma ham — napmcorka wunka;, Poivre de Cayenne —
Kau€eHCbKUll nepeyb.

4. Specification: 750 g red-skinned potatoes — kapmonas copmy dezupe'?.

5. Adaptation: Noodles with chiles — nanwa 3 uuni, Noodles — fine ones
dried — eepmiwens — gpynuosza'”.

Table 3
The types of translation transformations for the names of the ingredients
Type of translation transformation | The frequency of use,%
Transcription and transliteration 54
Transcription or transliteration with 18
explanation
Calquing 15
Specification 7
Adaptation 6

The problems may also arise with the names of the ingredients. There are no
individual products from exotic recipes in Western Europe, and when compiling
a recipe you will have to come up with replacements for them''®.

The names of kitchen utensils and tools are another aspect that needs to be
considered when publishing cookbooks in English. The British use frying pans
namenvhs 3 pyurxoro while Americans are skillets.

The translation of kitchen utensils also amounts to a certain difficulty, because
in this case, as in the case of the ingredient, we can talk about non-equivalent
vocabulary, that is, about words denoting objects that do not exist in the
culture of the language of the re- water. As in the translation of the ingredients,
one of the most frequent ways to convey such vocabulary are: transcription/
transliteration (usually accompanied by explanations); generalisation'”,

For example, in one of the first Greek recipes you can meet a certain device
called tavas — neenuboke dexo muny niockoi kacmpyni'’s.

14 Oliver J. Jools’ Pasta. Jamie Oliver’s 30 Minute Meals. 2013. URL: https://hotcooking.co.uk/
recipes/jamie-oliver-30-minute-meals-pregnant-jools-pasta (accessed: 11.11.2024).

115 Oliver J. Jools’ Pasta. Jamie Oliver’s 30 Minute Meals. 2013. URL: https://hotcooking.co.uk/
recipes/jamie-oliver-30-minute-meals-pregnant-jools-pasta (accessed: 11.11.2024).

116 Herrera D. Recetas Mexicanas Tradicionales: Descubre las mejores recetas de cocina Mexicana.
Editorial Imagen, Argentina, 2012. P. 56.

"7 Adab B.  Translating into a second language: Can we, should we?  In and Out of English: For
Better, For Worse? [edited by G. Anderman and M. Rogers], Clevedon: Multilingual Matters, 2005. P. 232.

" Omisep Jlx. Cmausni crpasu 3a 30 xBumumH Big xeiimi / ITep. Opecra Cragnioka Ta Karepuuu
Muxaitnitunoi. JIbBis: Bunasuuurso Craporo Jlesa, 2016. C. 65.
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Another difficulty that a translator may encounter working with recipes is
a translation of the culinary vocabulary. It includes the vocabulary denoting
cutting, processing, the right dishes, as well as methods of preparing dishes. The
translation of such vocabulary is complicated by the fact that in the Ukrainian
language, unlike English, where for each cooking process has its own term, the
dictionary becoming quite poor'"®.

In the absence of such lexemes in the target language, the translators use the
following techniques: generalisation; descriptive translation; loanwords.

As an example of generalisation, we can cite the following fragment: Fold in
the ricotta — Buiwauime pixommy'?°. The verb to fold means to add something,
ingredient, pour in slowly and stirring with a spoon.

The loanword can be demonstrated with the verb macaronner.

In this case the translator resorts to generalization, however, it is already
found in many Internet recipes, for example, a verb like maxapornipysamu —
carefully sweep out with a spatula.

Thus, it is obvious that culinary discourse is being a part of the national
culture and a component of the language picture of the world, which can
pose a significant difficulty for translation. For the correct transmission of
texts included in such a discourse, namely recipes, it is necessary to have the
sufficient competence in the field of the linguistic characteristics'?".

The popularity of the culinary recipes is the main difficulty in translation.
The translators strive to reproduce the subtleties of the genre and preserve
the conciseness of the text. Because of this, it is impossible to avoid
mistakes.

So, we can conclude that linguistic and cultural aspects when translating
culinary recipes have no value. It is very important to be familiar with the
culture of the original language and the result of the translation largely depends
on this'?,

When naming the ingredients, there are frequent permutations at the level of
subject/object — definition. In English, the attributive nouns often play the role
of the definitions in recipes. In English they precede the word that defines them.
In Ukrainian, such nouns are rendered as nouns as objects'?.

19" Bowen S., Elliott S. and Brenton J. The joy of cooking? Contexts. 2014. 13 (3). P. 24. URL: https:/
journals.sagepub.com/doi/10.1177/1536504214545755 (accessed: 11.11.2024).

120 Omisep JIx. Cmauni crpasu 3a 30 xBuimH Bixg [xeiimi / ITep. Opecra CrajHioka Ta Karepuuu
Muxaitnitunoi. JIbiB: Bugasuuirso Craporo Jlesa, 2016. C. 114.

12 Samuelsson-Brown G. A Practical Guide for Translators. 4th ed. Clevedon, UK: Multilingual
Matter, 2004. P. 56.

12 Vinay J.P. & Darbelnet J. Comparative Stylistics of French and English: A Methodology for
Translation. Amsterdam/Philadelphia. John Benjamins Publishing Company, 1995. P. 76.

2 Vinay J.P. & Darbelnet J. Comparative Stylistics of French and English: A Methodology for
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Along with permutations, one of the most common techniques when
translating culinary recipes is additions and deletions. These techniques are
used to add specificity to a recipe, omit unnecessary details, or to follow the
norms of the target language. They may concern the names of the ingredients,
their quantities, and special qualities'**.

Translating the names of the dishes may seem like a simple task, but it is
not: the translated title must have the same informative, aesthetic focus as its
original. Despite the fact that the headings in cookbooks, as a rule, are more
sophisticated than the names of dishes used in everyday life, nevertheless, they
can be attributed to realities, lexemes that reflect the life and customs of peoples.
It is the names of the food that give culinary recipes their national flavor'®,

Such realities, as a rule, are considered untranslatable, but they are the ones
the translator has to deal with first of all when working with recipes.

The most common methods for culinary discourse are (Table 4):

Transcription or transliteration: auoni (aioli), koncome [Jusemm (Consomme
Divette), kuwi-noppen (Quiche Lorraine)'?s,

Calquing: nixanmui maunyi (spicy pancakes), cooosuti xni6 (soda bread);

Descriptive translation: brownie — wokonaone neuugo 3 eopixamu,

Partial transcription: ¢onowo 3 nomsoopseé (fondue de tomates), apple
crumble (0nyunviii kKpamén), spicy chutney (cocmpuii uamui);

Adaptation: zanixaxa 3 kapmoneio, 6axnadxcanamu U apwem (mycaxa),
cupnuxu (ramequins)'?’;

Generalization: brownie — woxonaone neuugo 3 opixamu'*;

Modulation: brownie — wioxoraone nevuso 3 copixamu'?.

The peculiarity of the English linguocultural area requires the special
attention when translating its constituent units into target language. The problem
of recreating the uniqueness of gastronomic realities and the specific purpose of
translation have a direct and immediate impact on the translation decision to be
made in accordance with the specific translation situation'.

124 Paradowski M. B. Through catering college to the naked chef — teaching LSP and culinary
translation. In Teachin %ranslation and Interpreting: Challenges and Practices, edited by
L. Bogucki, Newcastle-upon-Tyne: Cambridge Scholars Press, 2010. P. 144.

123 Kynukosa B., Koanisuyk M. MeHio sK pi3HOBH]I raCTg)OHOMiqnoro ;mcxyf/[cy: nepeKIaiabKui
acnekT. Haykosuil 8icHuK ﬂﬁT V in. Isana ®parka. Cepia @inonoziuni Hayku. Mosoznascmeo. 2016.
T. 1. Ne 5. C. 176-179.
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Muxaitnitunoi. JIbiB: Bupasuuirso Craporo Jlesa, 2016. C. 54.
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Muxaitninunoi. JIbBiB: Bunasuuurso Craporo Jlesa, 2016. C. 98.
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Table 4
The types of translation transformations of culinary discourse

Type of translation transformation | The frequency of use,%
Transliteration 36
Transcription 22
Calquing 5

Descriptive translation
Partial transcription
Adaptation
Generalization
Modulation

N RN 00—

The study revealed that the most frequently used methods of translating
gastronomic realities are transcription, calque and descriptive translation. Thanks
to the use of transcription, many English gastronomic realities were borrowed by
the Ukrainian language and culture and entered the practical experience of the
Ukrainians, for example, Worcester sauce — eycmepcokuii coyc'!.

Calquing makes it possible to transfer a gastronomic reality into the target
language while preserving the semantics as much as possible. However, the
preservation of semantics does not mean keeping the national colour, because
the parts of the word or expression are transferred by means of the target
language: oxtail soup — cyn 3 xeocma 6uxa'*’.

The descriptive translation of gastronomic realities can be used when the
translator finds it difficult to find a correspondence in the target language or
when the meaning of the reality needs the internal commentary’%,

Sometimes the desire to follow the Ukrainian tradition leads to the
emergence of neologisms: until turning crisp — 00 nezkoi xpymrocmi'*,

When translating the recipes into Ukrainian, the rearrangements are quite
common, since they can lead to incorrect preparation of the dish, but they can
be observed in the list of the ingredients'*>. For example, rocket salad means
exactly carnam 3 pyxonu'.

81 Onisep px. Cmauni crpasu 3a 30 xsuiun Bixg JDkeiimi / ITep. Opecra Cragnioka ta Karepunn

Muxaitninunoi. JIsBiB: Bunasuuurso Craporo Jlesa, 2016. C. 87.
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The source product may be unfamiliar to the recipient of the translation,
such as scrumpy Oak apple vinegar — yxkcyc 3 uopHuIbHO20 20pixa 3 MiyHUM
cyxum cuopom; or lumpfish roe — ixpa ninazopa'’.

The equivalent translation will have no informative value for the reader,
because in general, the use of ink-nut is not common in Ukraine, so it taste is
unfamiliar to a Ukrainian person.

The problem is related to the fact that the original product within
a gastronomic reality can be denoted by a polysemantic word, the usual meaning
of which can lead to the substitution of an ingredient of the dish in translation,
as in the case of plum pudding'.

The most familiar meaning of the word p/um is a kind of lexical trap for
the translator. However, this pudding is made with sultanas rather than plums,
which follows from the recipe for this dessert. It should be noted that the word
plum has a correspondence podsunxa. So plum pudding is, after all nyoune
3 poosunxamu’’.

The most interesting and complex case we have labelled as codenaming of the
original product. For example, we can take bombay duck. In the absence of the
necessary background knowledge, the translator may be misled by the semantics
of the word duck xauxa. Indeed, in such names as roast duck — cmasicena kauxa
or braised marinated duck — TymkoBana mapuHoBaHa kauka. However, bombay
duck is not duck, but dried harpodon fish with a spicy curry seasoning.

The gastronomic reality cold duck cannot be taken and translated literally,
as this name denotes a drink. The well-known name duck is used in the given
examples in a metasemiotic function, i.e. as an element of a code denoting
another initial product’*.

The geographical name as part of a gastronomic reality can also inform
about the recipe or method of preparation, which is characteristic of the names
of the traditional dishes. For example, Irish stew — ipranocvra nevens''.

Such names contain the additional cognitive information that is obvious for
the native speakers. However, such information may be lost in translation.
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The following examples illustrate the wuse of place names in
aesthetic function: Somerset lamb cutlets — comepcemcvri 6i0OUBHI 3
mensimunu'*.

Each method of translating gastronomic realities has its advantages and
disadvantages: using transliteration and transcription, the translator preserves
the exotic flavour, but does not take responsibility for the content; tracing is
associated with literalism and loss of national colour; descriptive translation
leads to an increase in the volume of the text, which is not always desirable.
Taking into account these circumstances, in some cases translators use combined
translation methods'*.

For example, the gastronomic words translated by means of a semi-calque
may become known in the language, but remain exotic, as the corresponding
denotation is alien to the given culture: cucumber sandwich — cenosiu
3 oeiprom'™.

We would like to note that the desire to recreate the exotic character
of the name of the dish by using transcription is not appropriate. The
translator has to use the combined technique of transcription and explication:
kippers — xinepcu'®.

In the Ukrainian language there is a large number of the words for the
name of dishes, which are borrowed and do not require the translation: xkza6-
cenogiy 3 kyproro i bexonom, Cupruti I'ambo, Xawbpayn 3 10cocem, wnuHamom
i suyem nawom, Yayoep, Ilymin, Pocmbigp Hanger, Ckpambn 3 060X seys
Ha xpycmxomy micmi, Aoo6o, Ckpambn 3 iHOuuku i 3 osouamu-epunv, Ilypi,
Anvsaxac, banana cnaim, beuen, bick, bick, [ocambanaiia, Knem-uayoep,
Kopu-ooe, Iloke, boyn, bpambopak, Kodon, Koaxannon, Kpybinc, Yemn, Ipoe,
eiizi, Kannen cxink, Kapanynora, Ketienonc, Knem uayoep, Hosoaneniticoruti
Kem uayoep 3 kpexepamu, Kobnep, Kobnep 3 uopnuyero, Kok-e-nixi, Kopniu,
Kopnyenocoruti, Koyn cnoy, Kpanaxan, Kponxaxop, Kypo, Jlumonnui
Kypo! s,

So, we divide the recorded cookery exotisms into such groups: first dishes
KieM-4ayoep, KajieH CKIHK, HOB0AMINIlCLKULl KieM 4ayoep 3 KpeKepamu);
second courses (kpoxemu 3 kapmonai, yemn (nwope); meat dishes (kpoxemu,

142 QOmisep JIx. Cmauni crpasu 3a 30 xsunun Bin [[xeiimi / [Tep. Opecra Crajnioka ta Karepunu

Muxaitninunoi. JIsBiB: Bunasuuurso Craporo Jlesa, 2016. C. 63.

4 Bowen S., Elliott S. and Brenton J. The joy of cooking? Contexts. 2014. 13 (3). P. 24. URL: https://
journals.sagepub.com/doi/10.1177/1536504214545755 (accessed: 11.11.2024).

14 Omisep Jx. Cmauni crpasu 3a 30 xsmwmnH Bix [Dxeiimi / [lep. Opecra Crammioka Ta Karepuan
Muxaitninunoi. JIsBiB: Bunasuuurso Craporo Jlesa, 2016. C. 83.

% Onisep k. Cmauni crpasu 3a 30 xsuiun Bixg Dkeiimi / ITep. Opecra Crajgnioka ta Karepunn
Muxaitninunoi. JIbis: Bunasuuurso Craporo Jlesa, 2016. C. 114.

14 Omisep Jlx. Cmausni crpasu 3a 30 xBumnH Big Jxeiimi / ITep. Opecra Craguioka Ta Karepuuu
Muxaitnitunoi. JIbBiB: Bunasuuurso Craporo Jlesa, 2016. C. 94.

2N



K000a (cocucku)), dough products (kopHyenscokuil nupie, napkin (kekc), CKOHbl
(6ynouxu)'”’.

The most common way of transferring a borrowed word into Ukrainian is
transliteration: 6y wom — bull shot, kpamén — crumble'.

Quite often transcription is also used: anmpexom — entrecote, kiut — quiche.

Transcription and transliteration help preserve the national flavour of the
words, as well as accurately convey toponymic names.

Baked meat sandwich. — 3aneuenuii m’sicnuii cendgiu'®.

Serve the tiramisu with a cup of espresso. — [looasatime mipamicy 3 Yauikoo
ecnpeco’.

Make sure to add parmesan cheese on top of your risotto. — He 3a6yobme
dooamu napmesam 36epxy Ha eaut pizommo’’’.

Calquing of the words is also used in the translation: xopmyenvcokuii
nupie — cornish pasty (amen.), kypua mandypu — tanduri chican'>.

One of the problems that can be encountered when studying of the source
languages of culurononyms-exotisms is the mismatch between language and
cuisine'®.

There are several reasons for this distribution of translation transformations.
First, the intercultural contacts have led to the interlingual interaction and
stimulated the learning of foreign languages, especially English. Because of
this, the English names no longer need to be translated, as their original names
are already known. Secondly, it is considered appropriate not to translate the
exoticisms that are so common in culinary texts. It is very difficult to find an
equivalent in another language that would fully convey the meaning of the
original name.

That is why the transcription and transliteration are so widely used. Other
transformations are applied in the cases where it is necessary to explain the
realities of another culture that are unknown and require the interpretation.
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CONCLUSIONS

The culinary traditions are an important part of a person's spiritual and
mental life, as well as an integral part of everyday life. This discourse has its
own characteristics. The study of the texts in this genre is widely represented in
various linguistic studies.

This is a specific type of verbal-social discourse, the purpose of which is to
facilitate communication between participants depending on the conditions in
which this communication takes place. Of course, the genre and style of such
communication are taken into account.

Such texts vividly reflect the cultural, linguistic and social captains of the
world. These are the basic elements of everyday communication.

The main feature of the culinary texts is the presence of the words that
are specific to a particular culture. Such culinary culture-bound words are the
biggest problem in translation.

Among the words that describe the culinary realities of another culture,
we have identified: the names of spices and seasonings, fruits, vegetables
and berries, dairy products, various types of baked goods, the words denoting
quantity, method of preparation and serving.

The translation process is heterogencous and complex, involving many
factors at the stage of text transformation. Understanding the source information
plays a key role in determining the translation strategy to find the right semantic
models in the target language.

Studying English culinary culture-bound words in terms of their translation
and transformation allows us to make the right choice of translation strategy
depending on the purpose of the translation and the situation. However, in
a recipe, the translation of the dish name remains the most important. In this
case, the main translation tools are descriptive translation and calquing, as well
as a combination of translation methods.

Among the main translation transformations, we have identified
transliteration, transcription, calquing, descriptive translation, partial
transcription and adaptation. Less commonly, translators use generalisation
and modulation. The prevalence of the transliteration transformation is
explained by the fact that culinary texts are filled with a large number of
exoticisms.

However, we must understand that all the translation transformations have
their advantages and disadvantages, so the translator must consider various
factors before choosing a specific method. For example, the style of translation
and the circumstances in which it is carried out may be decisive. The literal
translation is used when presenting a menu, but the description of a dish
requires the detailed description.
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The transfer of culture-bound words in the translation remains one of the
most difficult tasks. Exotic vocabulary is the frequent subject of discourse
and debate on the most effective ways of conveying untranslatable cultural
realities in translation. Speaking about the difficulties arising when attempting
to adequately translate of culturally labelled lexical material is the problem of
translating linguocultural realities.

The existing ways of translating culinary culture-bound words quite often do
not allow us to fully convey their semantics. When translating them, one should
remember that they carry linguocultural information, which may be implicit, so
the translator should carefully study the subject from a linguocountryological
position. And also take into account all the kinds of factors when translating.

Quite often, the permutations were used in translation, and also omissions and
additions. These techniques were used for eliminating redundancy or insufficiency,
as well as subsequent knowledge of the norms of the Ukrainian language.

The greatest difficulty was translating the headlines of the dishes,
ingredients, devices, etc. These lexemes can refer to non-equivalent vocabulary.
The common techniques for transmitting such vocabulary are transcription or
transliteration, adaptation, specification and generalization. The translation of
similar words is complicated by the fact that in Ukrainian, unlike English,
where for everyone the cooking process and culinary phenomenon has its own
term, the vocabulary is quite poor.

The difficulties of translating such discourse is in the adequate and
equivalent translation of culturally specific and ethno-linguistic lexical material
and choosing the right translation strategy.

The specific genre of recipe texts also dictates that translators are limited in
their use of explanatory or descriptive translation. When translating the name
for the dish the translator should inform the customer about its composition and
method of preparation, and at the same time it must be attractive and sometimes
intriguing. To solve this task, the whole range of translation techniques can be
used. Among them there are calques, as well as combined methods. Translating
gastronomic realities presented in the recipes is a creative procedure that requires
the translator's professional skills and serious linguocultural knowledge.

The further research is connected with the consideration of transformation
operations used in the translation of other texts of culinary discourse.

SUMMARY

The article is devoted to the study of the peculiarities of translating culinary
discourse into Ukrainian on the example of the recipes. The culture-bound
words translation is an extremely important task in terms to deal with the
historical and social characteristics of a particular nation.
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The lack of background knowledge connected with the national features
leads to misinterpretation when translating the culture-bound words, which in
turn can reveal the linguistic incompetence of a translator.

The purpose of the study is to analyse the translation of culinary discourse
peculiarsties dealt with the culture-bound words on the example of recipes
from J. Oliver's book Delicious Meals in 30 Minutes. As a result of the we
come to the conclusion that the recipes have the certain discursive features and
a specific structure, as well as their specific vocabulary to show the national
belonging.

Among the words that describe the culinary realities of another culture,
we have identified: the names of spices and seasonings, fruits, vegetables
and berries, dairy products, various types of baked goods, the words denoting
quantity, method of preparation and serving.

The analysis of the translation of recipes has revealed that the most commonly
used lexical transformations are represented by transcription, transliteration,
calquing, descritive translation, partial transcription and adaptation. It has
been determined that the lexical transformations, such as generalization and
modulation are lessl frequent as well as the differentiation of meaning.

On the one hand it has been established that the transformations used by
translators allow to better understand the recipe, realize the measures of the
product, and get known what ingredients can be replaced.

On the other hand, the incorrect use of the transformations leads to the
conceptually unsupported translation mistakes, including incorrect or unclear
names of ingredients, loose interpretation of measures in the recipe, unnecessary
clarifications and to tautology.
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