JlitepaTtypa 3apyOiKHUX KpaiH

VJIK 821.111.0(092) : 811.161.2'373

KOHILENT «i7%KA» B XYJI0KHbOMY JUCKYPCI
YAPJ3A JIKKEHCA (HA MATEPIAJII «PI3JIBSIHOI ITICHI B ITPO3I»)

THE CONCEPT «FOOD» IN CHARLES DICKENS® CREATIVE
WORKS (BASED ON THE MATERIALS OF «A CHRISTMAS CAROL
IN PROSE»)

Ocimuyk I'. B.,
orcid.org/ 0000-0002-9640-5533

Kanouoam ¢hinono2iyHux Hayk, 0oyeHm,
doyenm Kageopu cio8 sIHCbKUX MO8 ma 3apyOidcHOI 1imepamypu

Ymancovkoeo oepacasnozo nedazociunozo ynieepcumemy imeni Ilaena Tuuunu

AHoTaIis

VY crarti jgochmimkeHo koHient KA B TBOpYOMY JOpOOKY aHTIiHCBKOTO
nucbMenHnka XIX cromitrs Yapmsa JlikkeHca Ha Martepiani TBOpy «Pi3iBsiHA MiCHS
B I1po31».  OKpeclieHO KOJIO  MOBO3HABIIB, SKI  3aliMarOTbCAd  MUTAHHAMH
KOHIICTITYaJIbHOI JIIHTBICTUKH, aKIIEHTOBAHO yBary Ha BaroMOMY BHECKY CYYacCHUX
3apyO1>KHMX 1 BITYM3HSIHUX HAYKOBIIIB B O3HaYEHY MPOOJIeMY.

[IpoananizoBaHo OCOOJMBOCTI MHUCBMEHHHUIIBKOTO TBOPYOrO TMIAXOAY 0
nmigbopy JekceM Ha mo3HaueHHs KoHnenty DDKA. JlocmigKeHO THIOJNOTiIO
CEMaHTUYHUX CHIBBIAHOIICHh BHIINE HA3BAHOTO KOHIIENTY B IMPO30BOMY TEKCTI.
BuokpemneHo BepOanbHi 3acobu koHuenty KA B XyqokHili MOBi NHMChbMEHHUKA,
y3arajlbHeHO PEMpe3eHTAaTUBHI HOMIHAIIIT 32 CEMaHTUKOI. BUIEHO 7 TeMaTUYHUX
rpyn: HailMeHyBaHHS MPOAYKTIB; HallMEHyBaHHS CHEI[id Ta COJIOJOIIIB;
HallMEHYBaHHS OBOYIB 1 (PYKTiB; HallMEHYBaHHS NOCYyAy Ui 1Ki, CTOJIOBUX
MpUOOpPIB Ta 1HIIOTO KyXOHHOIO HAUWHHS; HaiMEHYBAHHS HAIOiB Ta MOCYIy IJIs

HaIo1B; HaiMEHYBaHHSI MPUMIIIEHB, TIOB’SI3aHUX 13 TPUUHATTAM 1K1; HAlMEHyBaHHS



npodeciid, MOB’SI3aHUX 3 MPUTOTYBAaHHSAM 1XKI. 3ampoONOHOBaHA aBTOPCHKA
knacudikanis HomiHanii konnenty DKA.

JloBeeHO, 1O PI3HI 3a XapakTepoM HaWMEHYBAHHS Ta OMNKMC O3HAYEHOIO
KOHIENTY, HE JIMILIE JETaNI3yI0Th IIEBHI PUCH XapaKTepy JITepaTypHUX MEPCOHAXKIB,
a W BHUCTYNalTh (OHOM YCIX ONUCAaHMX NHCbMEHHMKOM mofid. Jlekcemu 3
O3HAUYEHOK CEMAHTUKOIO MEPEIUIITAlOThCS 1 B3a€EMOJIIIOTH OJIHA 3 OJIHOIO, 10 CIpPHUSE
IIMOIIOMY PO3YMIHHIO XYAO0KHBOT IPUPOIHU JiTepaTypHOro TBopy. Biaznaueno posib
KoHIenTy [DKA SIK BaXIMBOIO TEKCTOTBIPHOTO €JIEMEHTA, IO BUKOHYE 3MiCTOBY,
CTHJIICTUYHY, €MOIIIWHY ¥ oOuiHHy (yHKIi{, Ta BHUCTYNA€ 110CTHJIICTUYHUM
YUHHUKOM TBOpYoro Meronay Y. JlikkeHca. Pe3ynbratu aHamizy XyAOKHBOI MOBHU
MMCbMEHHHUKA JIEMOHCTPYIOTh OCOOJMBOCTI TPAIUININAHOT aHIIINCHKOI KyXHI Ta
MIJKPECTIOTh HAallIOHAIBHY CIIPSIMOBaHICTb TBOPY.

K/11040Bi €/10Ba: KOrHITMBHA IIHIBIiCTHKA, KOHIENT KA, KOHIENTyajbHA

KapTHHA CBITY, XyJ0XKHIN TBIp, XYJI0KHS KapTHHA CBITY, 1/IIOCTHIb MUCbMEHHUKA.

The article investigates the concept ‘FOOD’ based on the materials of the
novella «A Christmas Carol in Prose» written by Charles Dickens — English writer of
the nineteenth-century. The circle of researchists dealing with the issues of cognitive
linguistics was outlined; the significant contribution of modern foreign and domestic
scientists has been noted to the identified problem.

The author paid attention to the features of the creative approach to the selection
of lexemes for ‘FOOD’ concept. Investigated the typology of semantic relations of
the above-mentioned concept in prose text. The verbal means of the ‘FOOD’ concept
in the artistic language of the writer have been distinguished, and representative
nominations in semantics have been generalized. There are 7 thematic groups: names
of products and cooked dishes; names of spices, flour, sweets; the name of vegetables
and fruits; the name of dishes, cutlery, other kitchen utensils; name of drinks,
tableware; the names of the rooms and activities associated with the meal; the names
of the professions related to cooking. The author’s classification of "FOOD" concept

nominations is offered.



It was proved that the names of the above-mentioned concept, different in
nature, not only detail certain character traits of literary characters, but also act as the
background of all the events described by the writer. Lexemes with expressed
semantics intertwine and interact with each other so that it contributes to a deeper
understanding of the artistic nature of a literary work. The role of the concept
"FOOD" as an important textual element performing semantic, stylistic, emotional
and evaluative functions is noted in the article and said that it acts as an idiostylistic
factor of the creative method of Charles Dickens. The results of the analysis of the
writer's artistic language demonstrate the features of traditional English cuisine and
emphasize the national orientation of the work.

Keywords: cognitive linguistics, concept FOOD, the conceptual picture of the

world, an artistic work, artistic picture of the world, writer's idiostyle.

IlocranoBka npodjemu. CyyacHi HayKOBI JIITEpaTypO3HaBYl Ta JIHTBICTHUYHI
PO3BIAKUA CIHPSMOBaHI Ha JOCIIJPKEHHS CBITOCHIPUUMAHHS 1 MHUCICHHS CyO0’ €KTa,
TOOTO MalOTh AHTPOIOJIOTIYHHUI XapakTep. AHTPOMOLEHTPU3M, K HOBUM MPHUHIIUI
MOBO3HaBCTBa, copmyBaBcs B KiHImI XX cTomitrs [2, c¢.43], 1 BXke Kiibka
JECATUIITh € BU3HAYAJIbHUM y Hayill. O0’€KTOM yBarm HAayKOBHX EKCIIEPEMEHTIB
cTae IoauHa, ska TBopuTh MoBY [13, c.1l1]. Inmmmu cioBamu, B IIEHTpI
JTOCHIDKCHHSI  aHTPOIOLEHTPUYHOI JIIHTBICTUKM € JIIOJAWHA, SKa OroJIolieHa
yHIBEpCaJIbHUM KOHIIenToM [5, ¢. 18].

OnHier0 3 XapakTEepHUX TEHJEHIIM, 10 PO3IMIUPIOE JOCIITHUIIBKE KOJIO
CYyYaCHUX YYEHMX, € TaKOXX 3alIKaBJIEHICTb cepamMu IiSIBbHOCTI JIOJUHHU, 30KpeMa
mporiecoM xapuyBaHHsA. Ha wdaci Takok 3pocTarouuii 1HTEpec AOCHIIHUKIB JI0
3ICTaBJICHHS PI3HUX Taly3edl HayKu, 30KpeMa J0 KOHIIENTYaJbHOI JIHTBICTHKHU.
V nupomy koHTekcTi [DKA posrnsmaeTbcs He K cHoci® 3a0BOJIEHHs 0ionoriuHoi
noTpedu JIOOUHU, a SIK (EHOMEH KyJIbTypu, TOOTO HOCUTh KOHUENTYalbHHI
XxapakTep. 3aliKaBIeHICTh (PEHOMEHOM 1K1, IK OJTHUM 13 YUHHHKIB KYJbTYpU IMEBHOTO
eTHocy, (GopmyeTbest B Haymi y kiHmi XIX cr. Ha mouaTky o3HadeHOro mepiomy

JOCIIKEHHSI TaCTPOHOMII HOCSITh (hparMEeHTapHUM XapakTep 1 BUKOPUCTOBYIOTHCS B



JAONMOMDKHMX IUISIX, HAOpUKIan JJig  UIIoCTpamii MeBHOi icTopuyHOi  abo
etHorpadiunoi mparti. 3rogoM, y XXI cromtri Olosoriuamid Ta (i310JOTTUHUAN
aciekty DKI HOrmmOIIOIOTbCA IHIIMMH BarOMHMH XapaKTEPUCTHKAMH: 00 €KTOM
aHayli3y HayKOBIIIB € MOBHI SBHUIIA, 10 HECYTh B CO01 HAIllOHATBHO-KYJIbTYPHY
iH(opMallito He JuIe Mpo SKyChb 0COOUCTICTh, a ¥ Mpo meBHUM Hapoi. Jlekcemu 3
CEMaHTUYHUM 3abappieHHAM KA HaOyBalOTh KOHIIENTYalbHOTO 3MICTy Ta
pPO3IMIMPYIOTh 3HAYCHHS, MOEJHYIOUM B o0l JBa TOHATTA: <«JIIOJUHA» —
«cycminbeToy. CaMe ToMy BUBYEHHsS KOHIENTY 1JKA B Ky/lbTypo-TiHTBiCTHYHOMY
pO3pi3i € ChOTO/IHI AKTYAIbHUM Ta HEOOX1THUM.

Jlexcemu 3 cemMaHTHUHHM 3a0apBieHHsAM 1DKA € ofHuMM i3 BHAIB IpeaMETHOT
AeTanizaiii Xy10KHbOI0 TEKCTY. ABTOPH Y CBOIX TBOpax BIAIOTHCS 1O HaiMEHYBaHb
MPOJYKTIB, CMakiB, CTpaB, MO0 JETalbHIlIe 300pa3UTH YMOBH NPOKUBAHHS
mitepatrypHux repoiB. Yapm3 [likkeHC — BIJOMHN aHITINCHKUA MHUCHMEHHUK
XIX cTomiTrd, NPUKMETHOIO CKJIaJ0BOK0 TBOPUYOCTI SIKOrOo € OararorpaHHe
300pakeHHsI MOOYTY MEPCOHAXIB, 1110 /1€ MOXKJIUBICTh YUTAYEBl 3pPO3YMITU 3MICTOBE
HABaHTa)XCHHs XYyI0XXHbOro TBOPY. KapTuHu moOyTty (B TOMYy 4YMCII NPE3EHTAaHTH
konuenty 1DKA) Hampapieni Ha riuOme Ta MacmTabHille pO3yMiHHS XapaKTepiB
repoiB, aHasi3 IXHBOT MOBEAIHKY 1 BUNHKIB.

AHaJI3 OCTaHHIX AOCJiIKeHb i myOaikamiii. KoHuent, sik HaykoBe SBUIIE,
BHUCTYIA€ YHIBEPCAIHbHUM YMHHUKOM, II0 MOEJHYE B COO1 CBIOMICTh, MUCJICHHS M
MOBY TI€BHOI O0COOMCTOCTI, TOOTO € «BU3HAYAIBLHOIO MOJIEIUIIO perpe3eHTallll 3HaHb
Ta YSBJICHB JIFOJUHH TIPO HABKOJIMIIHIN CBIT» [16, c. 93]. HeoOxigHo 3a3HaunTH, 1110
KOHLIETITA CTAJIM MPEAMETOM JOCITIIKEHHsSI HAyKOBUX PO3BIJOK 0ararbOx JIHTBICTIB
(B. Bemwxunosuua [1], C.Xabotuncekoi [6], B. IBamenko [8], B. Kapacuka [9],
B. Kpacukosa [10], M. ITomoxkuna [14], M. Hikitina [12], II. ManpkiB [11] Ta
iHmmx). [IpoGieMa KOHIENTYaIbHOT HAIlIOHAIHLHO-MOBHOT KapTHHH CBITY 3HaMIIIA
cBoe BimoOpaxenHs B mpaiix . [omy6osebkoi [3], B. XKaiiBoponka [7], O. CHuUTKO
[15] Ta iHmmX.

IlocranoBka 3aBaanns. Y  XIX  cromitri  HiMenpkuit  (itocod

JIronir ®@eliepbax CTBEP/KYBAB, IO «JIIOJHMHA € Te, IO BOHA icTh» [4, c. 1]. OTxe,



KyXHS — 1I¢ OAWH 13 BU3HAYAJIBHUX YWHHUKIB JIIOJICHKOI, B TOMY YHCJI1 HApOJIHOI,
camoOyTHOCTI. Byab-sKiif HalllOHAIBHIN KyXHI BJIACTUBI MEBHI XapaKTEpHI O3HAKU:
NPOJYKTH, HUIAXU iXHBOT 00pOOKH, TIOCYH, Tpaaullii, puTyalid Ta iHIIe. Pesynbratu
JOCTIKEHHS 11€1 Taly31 KUTTEAISIIBHOCTI JIIOJUHH € aKTyaJbHUMU B YCIX HampsiMax
(KyThTypO3HABCTBI, MOBO3HABCTBI, COIll0IOTr1i, (Pinocodii, ICUXOMHTBICTHII 1 T. 11.),
TaKk SK JaloTh 3MOTY aHajli3yBaTM Ty 4YM IHIIYy HAaIlOHANbHY KyJlbTypy. B
NiTepaTypo3HABCTBI  PEMpE3eHTAaHTH KoHIEeNTy KA  HagaloTh  MOXKIHBICTH
JeTani3yBaTl I1HJMBIAyalbHUN CTUJIb MNHUCbMEHHMKAa Ta cGOpMyBaTH B YuTaya
YSIBJICHHS ITPO 0COOJIMBOCTI KYJIBTYPH OKPEMOTO €THOCY.

3 KyJiHapHUMH OTpeOaMu, MOOaXKaHHAMU i CMaKaMy NIEBHOTO HapOAy MO>KHA
MO3HAWOMUTHUCS, OCHIIKYIOUH (DOJBKIIOp, ICTOPUYHI Tpall, 1HII HAYKOBl1 CTaTTi,
OJIHaK B HAIIOMY MOJ1 30py — XYyJIOXHS JiTeparypa. MeTow HayKoBOi PO3BIIKH €
OIUC CEMaHTUYHHUX XapaKTEePHCTHK MpeCTaBleHHs KoHuenTty KA, mo HeoOXigHuii
B IMpoOIleCi BUBYUCHHS JOCBIAY, CIOCOOY JKHUTTS, HAIlIOHAJBHOTO MEHTAITETy 1
XapakTepy Ti€i YW 1HINOI JIFOACHKOI CHUIBHOTU. JIOCSATHEHHS METH BHMAarae
BUKOHAHHS HACTYNMHMUX 3aBjaHb: MPOAHANI3YBaTH CTAaH JIOCHI)KEHHS KOHIICNTY B
HAayKOBHUX TIpallsiX 3apyOiKHUX Ta BITYM3HSHUX JIHTBICTIB; JOCHIAUTH CEMaHTHUYHI
MojeNni Ha To3HaueHHs KoHnenty KA B Xynoxkwili nposi Uapnsa JlikkeHca;
chopMyBaTH Kiacudikalilo JeKceM 3 TeMaTH4YHMM 3HaueHHAM 1DKA; okxpecnuTtn
gyHkuii HoOMiHaLiM, WO penpe3eHTyIOTh KoHHenT KA B Xym0KHBEOMY TBOpi
Y. Hikkenca «Pi3nBsiHa TICHA B MPO31» Ta XapaKTEpU3YIOTh 1HIUBIIYyaTIbHUIMI
ABTOPCHKUU CTHUJIb.

Buxaag ocnoBHoro wmatepiamy. Komument DKA B XymokHBOMY TeKCTi
JEMOHCTPY€E HalllOHAJIbHY MEHTaJIbHICTh aBTOpa, HOTr0 BjacHE CBITOOAUCHHS Ta
cnoci®d COpUMHATTS HABKOJMIIHBOIO CBITy. TBopuicth Yapnsza JlikkeHca He €
BUKJTFOYCHHSM 13 mpaBwmil. Bcei #ioro TBopu MaroTh (OJBKIOPHY OCHOBY, MPOHHU3aHI
HaIllOHAJTPHUM  KOJOPUTOM, JIEMOHCTPYIOTh  BH3HAYaJIbHI  XapaKTEPUCTUKH
aHTJIICBKOTO HApOy.

JleTanbHUI OMUC TPOIECY MPUTOTYBAHHA iK1, SIK YOrOCh JTWBOBIDKHOTO Ta

HE3BUYAMHOI0, € TOJIOBHOK 03HaKOI «Pi3aBSHOI miCHI B Mpo3i». YHPOAOBXK JBOX



CTOJIITh TBOpYA CHAIIMHA AHTIIACHKOTO NHChbMEHHWKA 3HAHOMHUTH YHTada 3
TpamuIiiHUM pi3aBsIHUM cBATKoBHM ctojiom: Holly, mistletoe, red berries, ivy,
turkeys, geese, game, poultry, brawn, meat, pigs, sausages, oysters, pies, puddings,
fruit, and punch, all vanished instantly [17, c. 48], 3a sxwuit Buepme B 1843 porti cisio
cimelictBo Kperuut. 3aBasuyroud JeTajbHUM oONKHCaM KapTHH MOOYTY, TOHKOIO
okpeciieHHs neranel, Y. JliIkkeHC po3KpHUBa€ iICTOPUYHY €M0XY, JEMOHCTPYE TPaauIlii
aHTTichKol KyxXHi. [ka, K 00’€KT MOCTiMKEHHs, BKAa3ye Ha BaXKIHBY CTOPOHY
KyJIbTYPHO-TIOOYTOBOT'O YKJIay >KUTTS repoiB. @eHOMEH NMUChMEHHHUKA IOJISrae B
YMiHHI OJTHOYACHO TIOKAa3aTH peatii KUTTS aHTJINIIB Ta IPOJEMOHCTPYBAaTH Ha BECh
CBIT HaI[lOHAJILHI TPAIUIII].

Kyxnst anrmiimiB — mpocta 1 mokuBHa. HarlonanbHa ctpaBa — myauHr: to-
morrow’s pudding [17, c. 14]. Jlo BUXoay B CBIT BUIIC HA3BaHOTO TBOPY Pi3BSHHIA
nyauHr OyB BIIOMHH SIK «IJIaM-TTyauHD» a0o cnuBoBuid myauHr: the pudding [17,
c. 54], aje micyst myOsiKaIii KHUTH CIIMBOBHH ITyIUHT CTaB HA3UBATHUCS «PI3IBIHUMY:
with the pudding, like a speckled cannon-ball, so hard and firm, blazing in half of
half-a-quartern of ignited brandy, and bedight with Christmas holly stuck into the top
[17, c. 55]. Y. JlikkeHnc iar00uB Pi3nBo, BBaXKaB, 1110 B LI€H ACHb JIOJUHA OUHIIAETHCS
B1JI TOTaHMX 3ayMiB 1 BUMHKIB. [[MCbMeHHUK OYB IIEepEKOHAHUH, 1110 YUM IIEIPIITHAN
CBATKOBHUH CTiJI, TUM Oararioro Oyne poAuHa YNpPOJOBX POKY, TOMY Ha CTOpPIHKaxX
KHUTU Take PI3HOMAHITTS: 1 Pi3ABAHA 1HAWYKA, 1 SOJyYHUI cOyC, 1 aneabCUHH, 1
raps4i KamTaHu, 1 CXOXHIA Ha «pssOe rapmatHe sapo» nyaunr: Holly, mistletoe, red
berries, ivy, turkeys, geese, game, poultry, brawn, meat, pigs, sausages, oysters, pies,
puddings, fruit, and punch, all vanished instantly [17, c. 48]. 3manboBytoun OymeHHI
MPOIIECH XapuyBaHHS CBOIX JITEPAaTypHUX Te€pOiB, MHUTEIb JETali3ye MpoOIeMH
TOrOYACHOTO CYCHIIbCTBA, JAEMOHCTPYE THIMOBICTH JOJI1 3HEIOJCHUX. Y BIUHIN
6opoth0i Mk JloOpom 1 31moMm, 3aBasiuyroud OakaHHIO aBTOPa, BCl KOHQMIIKTH
3aKIHYYIOThCS IACIMBO, a CIMEHHUUN 3aTHUIIOK, TEIJIO Ta T00pO 3BOIUTHCA [0
cMayHOi 1K1 ¥ menpo Hakputoro croiy. I'epoi «Pi3nBsiHOI micHI B Mpo3i» MaroTh
BIIKPUTHIA 1 3pPO3YMUINN XapakTep, SKUN JAEMOHCTPYETHCS HE JIMINE 30BHINIHIMU

O3HAaKaMM Ta BUMHKaMU, a ¥ CTaBJIEHHSAM J0 iki. HemoBara 10 mpuroToBlieHUX CTpPaB,



BUKHJAHHS TPOIYKTIB, ®KaaiOHICTh, roJoHI Xyai aitk mopyd: In came the boy from
over the way, who was suspected of not having board enough from his mater [17,
c. 36], — Bce 1Lie pO3KpUBAE CBIT KOPCTOKHMX JOPOCIIHX, a HIOM HE3Ha4YHa JeTallb —
TOJIOJHUI JOpOCIMi — BKa3ye€ Ha BIJACYTHICTh B HBOTO OyAb-IKUX MOpPATbHUX
aKocTei. J{is aBTopa macTs 3aBXKIU aCOLIIOEThCS 3 MIEAPUM 3aCTULISAM, a HIACIHUBI
IiTH Hikoiu He OyBaroTh Xyaumu: the plump sister [17, c. 63]; At last the plump
sister, falling into a similar state [17, c. 65]; the plump sister [17, c. 90]. Y. JlikkeHc
MOKa3ye, 110 CUTICTh — 11€ MPaBO KOXKHOI JIFOJMHU, HABITh HAalOI1IHIIIOI, TOMY B HOTO
MaJICHBKUX TepoiB conoaki mpii: an undigested bit of beef, a blot of mustard, a crumb
of cheese [17, c. 20], a fragment of an underdone potato [17, c. 21]. [IucbMeHHUK
MepEeKOHAHUH, 10 OUIBIIICTh MPOOJIEM MOXKHA BUPIIIUTH, SKIIO € CMayHa 1Ka, sKa
BHUCTYIIA€ B XyJ0)KHROMY TBOP1 CUMBOJIOM JIOCTaTKY Ta MIEAPOCTi. ABTOP CTBEPIKYE
MpaBO KOXKHOI JIIOJIMHU Ha: the goose... basking in luxurious thoughts of sage and
onion [17, c.53]; nacomomy administered instalments [17, c.34] uu a block of
curiously heavy cake [17, c. 34].

[Ipomiec mpuroryBanHs ki, Ha AyMky Y. JlikkeHca, € YMMOCH 3arajKoOBHM 1
BTaEMHMYEHUM. [IMCPMEHHUK 3aXOIUTIOETBCA JAISIMH  CBOIX TI€pOiHb, IXHIMH
snionocTamu: Martha dusted the hot plates [17, c. 54]; Miss Belinda sweetened up
the apple-sauce [17, c. 54]. Jlo roTyBaHHs 1Ki aBTOp J0MYyCKA€ JIUIIE MO3UTUBHUX Ta
ycmixHenux: mashed the potatoes [17, c.54], ski 3 panmicTiO IIIATBCS CBOEKO
tparne3oro: and when the long expected gush of stuffing issued forth, one murmur of
delight arose all round the board [17, c. 54-55].

ABTOp emoliliHO 3MaNIkOBYE TIpeameTn xapuyBanHs: Heaped up on the floor, to
form a kind of throne, were turkeys, geese, game, poultry, brawn, great joints of
meat, sucking-pigs, long wreaths of sausages, mince-pies, plum-puddings, barrels of
oysters, red-hot chestnuts, cherry-cheeked apples, juicy oranges, luscious pears,
immense twelfth-cakes, and seething bowls of punch, that made the chamber dim with
their delicious steam [17, c. 46]. KapTuHu 3 )UTTS MPOCTOTO HAPOAY JEMOHCTPYIOTh
pizaBsHi Tpamuiii: you might have thought a goose the rarest of all birds; a feathered

phenomenon, to which a black swan was a matter of course — and in truth it was



something very like it in that house [17, c. 54], maroTh He JUIIIe peTiriiHUN 3MiCT, a i
BUP@XAaIOTh JKUTTEMOOHICTh aHrmidmiB. Y. JlikkeHCc pa3oMm 13 uumTadem Oykae
nepepi3ABTHUMHI BYJIHMUKAMH, 3aXOIUTIOETHCSI CBATKOBHM HACTPOEM, Mpi€, MO0 Y
el 3MMOBHI Bedip y KOXHIN aHTTHCHKINA goMiBIi (I 3aMOXHIH, 1 O1/IHIN), 3aMaxJio
nedeHoro iHanukoro: smelt the goose [17, c. 53], HamuukoBaHOO HUOYJICIO: ONION
[17, c. 55], 31 cmaunoro migauBoro: the gravy [17, c. 54]. HaiironoBHimmm € te, mo0
3a CBSITKOBHM CTOJIOM 3i0panacs O Bcs poJuHA i MPUTOTOBJICHOI iK1 BUCTAYMIIO HA
Bcix: Eked out by apple-sauce and mashed potatoes, it was a sufficient dinner for the
whole family [17, c. 55]. Hleapuii o6ignii ctim: the table (which was spread out in
great array) [17, c. 89] um BeuipHs Tpame3a (Ha CBATa — 13 3aCMa)KCHOIO NTHIICIO):
their dinners [17, c¢.51] Ta sprinkled incense [17, c¢.51] 000B’513k0BO
PO3MOYMHAIOTECS CIMEHHOIO MOJIMTBOIO Tiepen 3acTuniam: At last the dishes were set
on, and grace was said [17, c. 54].

[lucbMEeHHMK HE JIMIIE JIETaJbHO OMKUCYBAB Yy TBOP1 PEIENTH KyJTiHAPHUX CTPAB:
compounded some hot mixture in a jug with gin and lemons [17, c.54], a #
IpeICTaBUB Ha PO3CY/ unTada nuinHi ocHketu: there was cake, and there was negus,
and there was a great piece of Cold Roast, and there was a great piece of Cold
Boiled, and there were mince-pies, and plenty of been [17, c. 37], micas sKux
000B’s13KOBO — My3HKa, po3Baru i tauii: After tea, they had some music [136, c. 63],
after the Roast and Boiled... dance [17, c. 37].

[Ile oxHa TpaguIliifHa CTpaBa aHTIIHCHKOT KyXHI — BIBCSIHA Kallla Ha CHiJIaHOK: t0
take his gruel [17, c. 17]; spoon and basin ready; and the little saucepan of gruel
(Scrooge had a cold in his head) upon the hob [17, c. 17]. 3 HamoiB — uaii, sKuii
aHTJIAII T'I0Th 1 3a CHIZAHKOM, 1 micis o0iay, 1 BBeuepi: the hot stuff [17, c. 56]; a
Christmas bowl of smoking bishop [17, c. 91]; The compound in the jug being tasted
[17, c. 55]; and considered perfect [17, c. 55-56].

I'ypman-ectet Y. /{ikKkeHC, OKpIM KyXOHHUX TPAAMIiH, POMAaHTUYHO 3MAJIbOBYE
caMme 3BHYaiiHe Miclle Ha 3eMJIi — spMapkKy, jJe Bce everything was good to eat [17,
c. 50]. [TucbMEeHHUK MUITY€ThCS MPOYKTAMH, OBOYAMHU YU (HPYKTaMHU, HAUISIOUH iX

«kuBumm» pucamu. ruddy, brown-faced, broad-girthed Spanish Onions, shining in



the fatness of their growth like Spanish Friars, and winking from their shelves in
wanton slyness at the girls as they went by, and glanced demurely at the hung-up
mistletoe. There were pears and apples, clustered high in blooming pyramids; there
were bunches of grapes, made, in the shopkeepers’ benevolence to dangle from
conspicuous hooks, that people’s mouths might water gratis as they passed; there
were piles of filberts, mossy and brown, recalling, in their fragrance, ancient walks
among the woods, and pleasant shufflings ankle deep through withered leaves; there
were Norfolk Biffins, squat and swarthy, setting off the yellow of the oranges and
lemons, and, in the great compactness of their juicy persons, urgently entreating and
beseeching to be carried home in paper bags and eaten after dinner. The very gold
and silver fish, set forth among these choice fruits in a bowl, though members of a
dull and stagnant-blooded race, appeared to know that there was something going
on; and, to a fish, went gasping round and round their little world in slow and
passionless excitement [17, c. 49-50].

ABumie mnepcoHidikamii B XyaoxkHboMy auckypci Y. JlikkeHca HaOyBae
daHTacTHUHO-Ka3KOBOTO XapakTepy: It was not alone that the scales descending on
the counter made a merry sound, or that the twine and roller parted company so
briskly, or that the canisters were rattled up and down like juggling tricks [17, c. 50].
[TpoaykTu xXap4yyBaHHS IIiJl TIEPOM TaJJAHOBUTOTO MHTISL OkMBaroTh: NOr was it that
the figs were moist and pulpy, or that the French plums blushed in modest tartness
from their highly-decorated boxes [17, c. 50]; until the slow potatoes bubbling up,
knocked loudly at the saucepan-lid to be let out and peeled [17, c. 53]. Bigznauumo,
o aHTpornomeTradopusalis BUKOHYE CTUIICTUYHY, €MOLIMHY Ta OIIHHY (YHKIIII.
Y. JIikKeHC pa3oM i3 TeposMH, PO3AyMYIOUH Mpo 3HaueHHs Plenty’s horn [17, c. 46],
13 3aXOIUICHHSIM TOTYyeThes 110 cBsara: In time the bells ceased, and the bakers were
shut up; and yet there was a genial shadowing forth of all these dinners and the
progress of their cooking, in the thawed blotch of wet above each baker’s oven;
where the pavement smoked as if its stones were cooking too [17, c. 51]. A po3aymu
npo Biuni wminuHocti: «Is there a peculiar flavour in what you sprinkle from your

torch?» [17, c. 51], naroTh MOXKIMBICTB 3p00OUTH (inocodchkuii BucHOoBOK: «Would it



apply to any kind of dinner on this day?» — asked Scrooge. «To any kindly given. To a
poor one most» [17, c. 51].

XynokHsT MOBa THUChMEHHHMKA TMPEACTaBleHa JICKCEMaMH B TIEPEHOCHOMY
3HaueHHI: Bob had but fifteen «Boby a-week himself [17, c.52] (nalimenyBaHHS
apibHOT MoHeTH mmmiIiHra («0i0»)); dpaseconorizamamu: he owner of one scant young
nose, gnawed and mumbled by the hungry cold as bones are gnawed by dogs [17,
c. 14].

Otxe, HayKoBa PO3BIJKA J1a€ MOXKJIMBICTh Ha Marepiaii «Pi3aBsiHO micHI B
nposi» 3aificHuTy Knacugikalilo BepOaIbHOIrO MpeCTaBleHHs KoHienTty 1DKA 3a
CEMaHTUYHUM piBHEM. BuokpemmoemMo 7 TEeMaTHYHHX TPYH, OKpPeMi 3 SKHUX
MOIUIAIOTHCS HA TMIATPYIH:

1. HaiimenyBanus npoaykris: the butter [17, ¢. 17]; to buy the been [17, c. 14].

2. HaiimenyBaHHs creiii Ta comoaoniis: even that the blended scents of tea and
coffee were so grateful to the nose, or even that the raisins were so plentiful and rare,
the almonds so extremely white, the sticks of cinnamon so long and straight, the other
spices so delicious, the candied fruits so caked and spotted with molten sugar as to
make the coldest lookers-on feel faint and subsequently bilious [17, c. 50];

3. HailimenyBanus oBouiB i ¢pykriB: the eggplants [17, ¢. 52]; and apples [17,

c. 56]; and oranges [17, c. 56].

4. HaitmeHyBaHHS 1MOCyay HJisi 1Ki, CTOJIOBUX MPUOOPIB Ta IHIIOTO KyXOHHOTO
HAYMHHS: a) HAfMCHYBaHHs IOCYIy, HOro xapakTepuctuka: a wooden platter [17,
c. 42]; the covers [17, c. 51]; into the saucepan [17, c. 52]; in a little saucepan [17,
c. 54]; 6) naiimenyBaHHs cTojoBuX mpudopis: a fork [17, c. 52]; Spoons [17, c. 54];
the carving-knife [17, c.54]; B) HaliMeHyBaHHS IHIIOTO KYyXOHHOTO HAYWHHSI:
Toothpick [17, c.21]; the cloth [17, c.52]; r)HaliMeHyBaHHS €MKOCTEH IS
npoaykris: a pickled salmon keg [17, c. 18]; two fish-baskets [17, c. 17].

5. HailimeHyBaHHs HamoiB, MOCyAy /JIs HamoiB: a) HAMEHYBAHHS HAIOiB: &
glass of «somethingy [17, c. 34]; a decanter of curiously light wine [17, c. 34]; if it
was the same tap as he had tasted before, he had rather not [17, c. 34];

0) HaliMeHyBaHHs eMKOCTel /i HanoiB: plenty of beer [17, c. 37]; the family display



of glass. Two tumblers, and a custard-cup without a handle [17, c. 56]; golden
goblets [17, c. 56]; the jug [17, c. 55].

6. HaiimenyBaHHS NMpUMIIIEHB, OB I3aHUX 13 MPUTOTYBaHHAM Tki: Poulterers’
and grocers’ trades [17, c. 14]; to the bakers’ shops [17, c. 51].

7. HaitmenyBanHs npodeciii, oB’si3aHUX 3 MpUroTyBaHHsAM Tki: the baker [17,
c. 36]; the cook [17, c. 36]; the milkman [17, c. 36]; The Grocers’ [17, c. 50]; gave
orders to his fifty cooks [17, c. 14].

BucnoBku. BcTaHOBIIEHO, 10 BHKOPUCTaHHS 3HAYHOI KIJIBKOCTI JIEKCEM Ha
mo3HaueHHs KoHuenTy I1JKA € BH3HAUagbHOIO O3HAKOK  iHJIHMBiTyalbHOTO
NUCbMEHHMIIbKOTO cTWiato  Yapn3za JlikkeHca. MoBHa MaHepa aHIJIIHCBKOIO
nucbMeHHMKa XIX CTONITTA XapaKTepusyeThCs OaraTorpaHHUM —BXKHUBaHHSIM
TEeMAaTHYHUX  JIEKCeM, SKi  y3araJlbHIOIOTH  JIFOACHKUMA  >KUTTEBHH  JOCBIJ,
MIIKPECTIOI0Th CTAHOBY MPHUHAIECKHICTh TepoiB, JEMOHCTPYIOTh 3BHYai aHTIIMIIIB,
10 MepealoThCs Bl MOKOJIHHSA IO MOKOJIIHHSA YK€ JIBa CTOJITTS. 3arajoM HOMiHaIlil
Ha mo3HaueHHs koHuenty DKA B «Pisapamiii micmi Bmposi» Y. JlikkeHca
BUCTYNAIOTh BAXJIMBUMU TEKCTOTBIPHUMH €JIEMEHTaMH W BHUKOHYIOTh 3MICTOBY,
CTWJIICTUYHY, €MOLIIHY 1 omiHHYy (QyHKIii. HacTynmH1 HayKoBi AOCHIAKEHHS OyAyTh
HanpaBjeHi Ha KOMIApaTHBHUI aHali3 HOMIHATMBHOrO mHojis KoHuenty KA B

YKpaiHCBKIiH, pOCIHCHKIH, MOJBCHKIM, HIMEIIbKIN Ta aHTJIIMCHKIA MOBaXx.
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