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PEANISALIA KOHUENTY FOOD B AMEPUKAHCbKOMY BAPIAHTI
AHTNTIINCbKOI MOBU (HA MATEPIAJII POMAHY ®AHHI DJIEIT)

3ybposa O.A., K. NeA. Hayk, OOLEHT,
AOUEHT Kadenpu aHrnincbkoi MOBM Ta METOAUKN 1T BUKNaOaHHA
XepCOHCbKNV AepXaBHUI YHIBEPCUTET

Y cTarTi IpeACcTaBIeHO 0COOMMBOCTI peatisanii JiHrBOKyIbTypHOro Konuenry FOOD B ameprKkaHChKOMY
BapiaHTi aHNIIHCHKOT MOBH Ha Marepiaii pomany Panni @uerr «CmakeHi 3eneHi nominopy B kade «3ynus-
xa». Koruenrr FOOD posriisiHyT0 3 103UL1IH OLIHHOCTI i aKTyalbHOCTI, IPOAHaIIi30BaHO BEpOali3aTopy LbOro
KOHIIETITY B TEKCTI TBOPY, HOTO 3MICT i CTPYKTYPY.

Kniouosi cnosa: konyenm, DKA, @anni @neze, amepuxancbkutl 6apianm aHzniticbkoi Mogu.

B crarse mpencraBneHsl 0COOEHHOCTH pealn3allii JIHHTBOKYIBTYpHOTO KoHIlenta FOOD B amepukan-
CKOM BapHaHTE aHMNIUICKOTO sA3blKa Ha Marepuase pomaHa ®annu Omorr «KapeHsle 3eieHble TIOMUAO0PHI B
kage «OcranoBka». Konnent FOOD paccMoTpeH ¢ mo3HLnii OLIECHOYHOCTH U aKTyaJlbHOCTH, TPOaHAIN3UPO-
BaHBI BepOaIn3aTophl KOHIIETITA B TEKCTE MPOU3BEICHUS, €T0 COAePIKaHUE U CTPYKTypa.

Knwueswvie cnosa: konyenm, E/[A, Dannu Dnsee, amepukanckuli 6apuanm aH2iuicKo2o sa3vlKd.

Zubrova O.A. REALIZATION OF FOOD CONCEPT IN AMERICAN ENGLISH (CASE STUDY OF
FANNIE FLAGG’S NOVEL)

The article represents implementation of the linguistic and cultural FOOD concept in American English
(case study of Fannie Flagg’s novel “Fried Green Tomatoes at the Whistle Stop Café”). The FOOD concept
is considered from the evaluation and relevance aspects. From the relevance viewpoint, the FOOD concept is
arranged into the nuclear and peripheral zones. The nuclear zone of the concept is represented by the lexeme
food; the peripheral zone is composed of a large number of lexical units meaning dishes, products, their taste
properties, methods of cooking and eating. The lexical units composing the peripheral zone are organized in
four groups according to the semantic principle: the first group includes lexemes denoting names of dishes,
the second one — various food products, the third one — the lexemes signifying culinary processes and methods
of cooking, and the fourth — lexical units characterizing ways of eating. The FOOD concept is verbalized in
the novel by lexical units with both positive and negative connotations, which form the aspect of evaluation,
expressing the attitude of the characters and the author towards food. Special attention is paid to lexical units
which belong to the American culture-bound vocabulary, representing the culinary traditions of the southern
states of America. Food evokes in the reader of the novel a number of associations: food is essential for human
existence; it brings joy; with the help of food people take care of others and oppose the existing order, trying
to bring about positive changes.

Key words: concept, FOOD, Fannie Flagg, American English.

HuHi 6arato gocnigHuKiB MOBM Ta MOBHUX
KapTWH CBITY PIi3HUX HapOAiB AO0CNIOXYIOTb
peanisauito TOro 4M TOro KOHLENTYy B MOBax
cBiTy. baratnn martepian ons ix OOCHIOXEH-
HS CTaHOBNATb TBOPWU MUCbMEHHUKIB, 9Ki €
npeactaBHUKaMM MEBHOI  JIIHFBOKYNbTYPHOI
CMiNbHOTK, agXXe ue gae 3MOry BUSBUTU, KM
YMHOM 3arajibHOHaLioOHasIbHi KOHLEenTn Biabu-
BalOTbCA B MOBJIEHHI MEBHOI NIOONHN — HOCIH
MOBU. BMBYEHHS KOHLLENTIB O03BOJIE BU3HA-
YNTU OCOONMBOCTI CBITOPO3YMIHHSI E€THOCY,
HauioHaNbHI KYNbTYPHI LIHHOCTI, iCTOPUYHUN
0OCBIO, Hapoay — HOCiA MOBW. 3MICT KOHLENTY
CKNafa€eTbCy i3 CYKYMNHOCTI iHOMBIOYyanbHUX,
rpynoBuX, KNacoBWX, HauiOHaNbHUX i yHiBEp-
canbHUX YSBMIEHb MPO 49BULLE, NMPEeaMEeT, WO
MO3Ha4YaeTbCsa iM’aM KOHUEeNTy. AHani3 Hadi-
OHaNbHUX i NIHFBOKYMbTYPHUX KOHLEMNTIB O03-
BOJISIE BUSIBUTU cneumndiky HauioHasbHOI igerl,
MOBHOT KapTUHM CBITY Hapoay.

PisHOMaHITHUMIK acnekTaMmm BUBYEHHS KOH-
uenTiB 3anmanucsa I'.I. CnnwikiH, B.I. Kapacuk,
t0.C. CtenaHos, B.B. Konecos, O.C. Kybps-

koea, H.[. ApyTtioHoBa, B.[1. MockBiH Ta iH.;

OOCNIOKEHHIO KOHUenTy KA 3 Pi3HUX r|o-
3uuin npucesadeHi pobotn O.I'. CaBenbeBOI,
H.C. MapyuwkiHoi, 3.A. I'ynoeoi 1 iH. Cnig 3a-
3HaA4YNTK, WO Opakye poOIT i3 BUBYEHHSA peari-
3auiji koHuenty FOOD came B amMepuKaHCbKO-
MYy BapiaHTi aHrMiNnCbKOi MOBW, a OOCNIOXEHHS
LbOro KOHLLENTy Ha maTepiani TBOpiB DaHHi
dnerr 3giicHeHe BriepLue.

Crtattd Mae Ha MeTi 3MOiNCHEHHs aHanisy
3acobiB peanisauii koHuenty FOOD B ame-
PUKaAHCbKOMY BapiaHTi aHrnincbkKoi MOBW,
po3rnsg 3MicTy, CTPyKTypu, BepbanizaTopis
KOHLEenTy B TekcTi pomany PaHHi Pnerr, a Ta-
KOX BUAINIEHHS B 3MICTi KOHUENTY HaLljioHanb-
HUX EJIEMEHTIB, NPUTAMaHHUX aMEePUKAHCbKIN
NIHFBOKYNbTYPHIN CRiNILHOTI.

HuHi Hemae eouHOro nigxomy OO0 BU3Ha-
YeHHs TepMiHa «KoHuent». B.l. Kapacwuk,
.. CnnwkKiH BM3HaA4YalOoTb KOHUENT K «MEH-
TanbHe YTBOPEHHS, WO cdopmyBanocd Ha
0a3i MOHATINHO-LHHICHOI O3HaKM N MICTUTb
obpasHy 1 MOBEniHKOBY CKNaAOBi 4aCTUHU»
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[1, c. 96; 2, c. 30]. B.B. KonecoB yBaxae,
O «KOHLENTOM € BUXiOHUI CEHC, L0 HE MaE
GOpMU; Ue CYTHICTb, BUABJIEHA B 3MICTOB-
HUX dopMax C/NoBa: Y KOHCTPYKTUBHUX — OO-
pasi Ta CMMBONI, i B CTPYKTYPHIA — Yy MOHAT-
Ti» [3, c. 23]. B.lN. MockBiH cTBepaXxye, Lo
3HaKoBa, NIHrBICTUYHA NpMpOoAa KybTYPHOro
KOHUEeNnTy nepeabadvae MoOro 3akpinieHicTb 3a
neBHUMU BepOanbHUMM 3acobamun peanisaldliii,
CYKYIMHICTb SIKMX CTAHOBWTb MJlaH BUPaXXEHHS
BiANOBIAHOIrO0 JIEKCUKO-CEMAHTUYHOIO MO,
nobyaoBaHOro HaBKOJIO AOMiIHAHTK (s4pa),
npencrtaBneHoi im’am koHuenty [4, c. 138].

Y cTatTi MM BIigWTOBXYEMOCS Bif, Takoro
BM3HAYEHHA TepMiHa «KOHUENT», HagaHoro
.. CAUMWKiHUM: KOHUEeNT — Lue MeHTaslbHe
YTBOPEHHS, WO MICTUTb YSABJEHHS JOOUHN
npo cebe, Npo NpeaMeTV Ta SBULLA HABKO-
JIMLLHBOrO CBITY, WO MaloTb UIHHICTb Y MEH-
TaniteTi HOCIIB MOBWU, siIka BUBYAETbCA. Lle
oaMHuUSA, gka 06’eaoHye pe3ynbTaTh PiSHUX
acnekTiB Mi3HaHHA HaBKOJINLLUHLOI AiNCHOCTI,
TOOTO NIHFBOKOIHITMBHOT AianbHOCTi. Kox-
HUI KOHLENT MOXHa npoaHaniayBatu 3 OBOX
MO3uLIN — OUIHHOCTI M akTyanbHOCTI. AcnekTt
OLHHOCTI BUPaXaeTbCsl B HAsIBHOCTI OLLiHOY-
HOro CKfagHuka B OeHoTaTi iMeHi KOoHUenTy,
B OLHHMX KOHOTAaLisX, acoujauigx. AcCnekTt ak-
TyanbHOCTI peasni3yeTbCsl B KiSIbKOCTi MOBHMUX
OOMHULpB, WO BXOAATb Y KOHLIENT, Y 4YaCTOTHO-
CTi iX YXMBaHHS B peasibHii KOMYHikauii, y ix
30aTHOCTI cTaBaTu oxepesioMm mMetadpopnyHoO-
ro nepeHecenHs [2, c. 30].

MaTtepianoMm gna AOOCRIOXEeHHS BUCTYMNUB
poOMaH amMepuKaHCbKOi MNUCbMEHHULI daH-
Hi ®@nerr «CmaxeHi 3eneHi nomigopn B kKade
«3ynuHka» (1987 pik). PomaH MicTutb ne-
Kiflbka CHXXETHUX JiHIN, MOB’A3aHUX MiX CO-
60t0. OgHa 3 HKUX PO3NOBIgaE NPO MeLlKaH-
LB ManieHbKOoro Micteyka B wTaTi Anadama B
30-50-T1i pokn XX cTONITTH, 30KpEMA NPO AiB-
yuHy loxi Ta 1i nogpyry PyT; iHWa nepeHocuTb
Hac y 1985 pik i 3HANOMUTb YMTaya i3 XiHKOK
cepenHix pokis EeniH Koy4, gka nepexmsae
BIKOBY Kpu3y, i ii npuatenskowo HiHHi Tpearya,
aKka XuBe B 6yamHky ana ctapux. Came HiH-
Hi W BMCTynae B poni onosigaya, 3HamoMns-
yn EBeniH 3 iCTOpIiElo pigHOro Micteuka, kade
«3ynuHKa» Ta CMINNBOI AiBunHK loxi. Mpobne-
MaTuka poMaHy JOCUTb CKNagHa i MoXxe 0yTu
iHTepnpeToBaHa 3 Kinbkox no3uuin. Hacam-
rnepepn aBTopka nigiimae B pomaHi npodnemy
pacoBoOi cerperadii, sika rocTpo cTosna B XUT-
Ti aMeprKaHCbKOro cycnifibCTea B NepLuin rno-
noBuHi XX ctonitta. OgHa 3 rofI0BHUX repoiHb
pomaHy, laxi, BUCTynae B poni 6yHTapku, iny-
4YM MPOTU PAcoBOI AMCKPUMIHALIT, ONiKYOYMCb
npobanemamum 4YOPHOLIKIPUX i CTaBnNg4M ix Ha
OOVH piBeHb i3 BinMMN NoabMU. IHLWOK Bax-
nmMBoOI0 NpobnemMoto € npobnema Micus >XiHKu
B CYCMiNIbCTBi, KOTPY aBTOpKa PO3KpMBaAE 3a

JONoMOrolo obpasy iHLWOoi repoiHi pomany —
EBeniH, sika NpuUCBATUNA BCE XUTTH YOJIOBIKY
Ta 4iTaMm, ane BTpaTuia BnacHy 0COOMCTICTb.
[MpoTarom yciei onosigi BOHa HamMaraeTbcs
3HanNTM CBOI MicU€e B XUTTI Ta BigHAWTU HO-
BUN CeHC XUTT4. lNMopan i3 ummMun KJloHOBUMM
NUTaHHAMK aBTOP Niginmae 1 iHwWi (npobnemMmun
romMoceKkcyanbHUX BigHOCWH, aganTtauiji iHBa-
nigiB y cycninbCTBi, Npobnemu, 3 SKUMM CTU-
KaloTbCd cTapi noan).

OnHWM i3 UeHTpanbHUX KOHLENTIB Yy TBOPI,
KWW NpeacTaBNeHnin AOCUTb LLUMPOKO i AKNM
NPOHM3aHa BCH OMOBiAb, BUCTYNA€E KOHLUEMNT
FOOD. Ockinbkn po3noBigb o00epTaeTbCs
HaBkono kade «3ynuHka» (“The Whistle Stop
Café”), pomaH psICHiE onMcamMn Pi3HOMAaHIT-
HUX CTpaB, CMOcobiB iX MPUIrOTyBaHHA Ta iX
CMaKoBUX B1IaCTUBOCTEN.

MepengemMo OO0 ONUCY N CTPYKTYPYBAHHS
koHuenTy FOOD. Okcdopacbknii CIOBHUK MO-
[ae Take BM3HA4YeHHa nekcemun “food”: “any
nutritious substance that people or animals
eat or drink or that plants absorb in order to
maintain life and growth”. Omxe, “food” € 36ip-
HMM NOHATTAM, SIKE MOXe No3HavaTu pi3HoMa-
HITHI CTpaBu, NPOAYKTU, yCe, WO icTiBHe [7].

CMUCAM UbOro NOHATTS MOXHa PO34innTn
Ha gekinbka rpyn:

1) GioNoriyHi — HaCUMYeHHs opraHi3amy no-
XMBHUMU PEYOBUHAMM, HeooOXigHUMK Ons
NiATPUMKN XNTTS;

2) KyNbTYPHI — NPUTYY4EHHS 3a A0MOMOro0
XapyyBaHHA 00 MEBHOI Tpaauuii, NPUNHATOI B
TiM YM iHLWIW HaLiOHAIbHIWA CMiSIbHOTI;

3) dpinocodCbki — CIPUNHATTS iXi 9K PeHO-
MeHa OyTTS;

4) nCUXONOriYHI — OTPUMAHHS MOYyTTS
BNEBHEHOCTI N 3aXULLLEHOCTI;

5) penirivHi — 3B’A30K i3 TIEID YU iHLIOK pe-
nirieto [5].

KoHuent FOOD, 6yayyu NiHrBOKYNbTYPHUM
KOHLLeNTOM, € HEBIA’ EMHMM Yy MOBHIN KapTu-
Hi CBITY aMepuKaHLiB, peani3yloin sK yHiBep-
canbHi XxapakTepuCTUKU, NPUCYTHI B yCiX Ba-
piaHTax aHrnimcbkoi MOBU, Tak i crneundiyvHi
aMepUKaHCbKi HaLiOHasbHI XapakTepUCcTUKN.

PoarnaHemo nNiHrBOKYNbTYPHU  KOHLENT
FOOD y gBox acnekTax — 3 NO3MWLLi OLUiHHOCTI
M akTyanbHoCTi. CnepLuy 3BepHeMocs 0 ac-
NeKTy OLIHHOCTI, KU BMPaXaeTbCd Yy CTaB-
JIeHHI OO0 TXi repoiB TBOpPY Ta camMOro aBTO-
pa. 30ebinbworo iXxa Ta Bce, WO MOB'A3aHO
3 npouecom ii NPUroTyBaHHA W CNOXWMBAH-
HSl, MPeacTaBfeHO B POMaHi 3 MO3UTMBHOIO
06oky — loxi BigkpuBae kade, y 9KOMy CMayHO
roTylOTb, i1 NPUEMHO NPUroLLLaTN rocTen pis-
HOMaHITHMMU CTpaBamMu, BOHA MNOCTINHO ro-
Jye y BNacHOMYy Kade TEMHOLLKIPUX MeLIKaH-
LiB MiCTeuyka, Hapaxatoin cedbe Ha Hebe3neky
HanagiB Ky-knykc-knany. nsa HiHHi cmakonu-
KN € po3pagoto B ii 0QHOMAHITHOMY iCHYBaH-
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Hi B OyamHKy onga crtapux. Bepbanisatopamu
koHuenty FOOD i3 NO3UTUBHOIO KOHOTALLED
BMUCTYNalOTb Nekcemmn good, pretty, delicious,
light, warm, favorite, tasty, love, like, adore,
grand Ta iH.

Y pomaHi nokasaHo i 3BOPOTHUI Bik npwu-
cTpacTi oo iXi — 3amBa Bara, 3 9KOlO Hama-
raetbcs 60opoTuca EseniH Koy4, Tomy 3apo-
BOJIEHHA Bif, CMOXWBaHHA YyNOONeHnx cTpas
CYNPOBOIXYETLCH B HEi NOYYTTAM MPOBUHU
ornpoto 0o cebe. XiHka No4YMHaE 3aMiHIOBaTH
i>XXel BCi pagoLui XnUTTa:

“Food had become the only thing she
looked forward to, and candy, cakes, and
pies were the only sweetness in her life...” [6].

PenpeseHtantamn koHuenty FOOD i3 He-
raTMBHOIO KOHOTALLED BUCTyNalOTb Taki Cro-
Ba Ta CNOBOCMOJNY4EHHS: niggers food, nasty,
fattening, sticky, gooey, dyed, taste like lard,
hate,bitter, without piece of salt, dry, dead Ta iH.

Mepengemo 0o aHanidy peanisadji acrnekTy
akTyanbHOCTI koHuenTty FOOD y tBopi daHHi
®dnerr. Jlekcema “food” € KNOYOBOIO B CTPYK-
Typi UbOro KOHUENTY N TPanngeTbCa B TEKCTI
pomaHy 25 pasiB y Pi3HOMaHITHUX C/I0OBOCMO-
nyyeHHsax, Hanpuknapn: sell food, throw food
(out/off), look for food, care about food, ask
for food, foreign food, raw food, sea food Ta
iH. MNMopsaa i3 nekcemor “food” koHuent FOOD
Yy TEKCTi pOMaHy akTyanizoBaHUiA LWUPOKUM
KOSIOM NEKCUYHUX OAMHWLL Ha MO3HAYEHHS
CTpaBs, NPOAYKTIB, iXHiIX CMakoOBMX BNACTUBOC-
Tel, cnocobiB NPUroTyBaHHA Ta BXUBAHHS.

JNlekcema “food” BucTynae B 9KOCTI aapa
KOHLENTY, y3arasibHIOl4M BCi IEKCUYHI OaNHN-
Ui, Wo BXOAATb A0 NpuagepHoi 30HU. 3a ce-
MaHTUYHUM NPUHLUMNOM iX MOXHa OpraHisysa-
TN B gekinbka rpyn. [Jo nepLuoi rpynu BXoAsTb
JleKceMyn Ha NMo3Ha4YeHHs Ha3B CTpaB (Us rpy-
rna € Han4YMCneHHiwow), Hanpuknag,: hotdogs,
hamburger, sandwich, catfish, pimiento-
cheese pork chops, dumplings, fried chicken,
doughnuts, potato chip, red-eye gravy, carrot
sticks blackberry patch, cobble, apple pie,
biscuit, coconut cake, cornbread, orange-
marshmallow peanuts, candied apple Ta iH.
Lo gpyroi rpynu MoXxHa BIiOHECTUM NEKCUYHI
OAMHUMLU HA MNO3HAYEeHHS PISHOMAaHITHUX Xap-
YOBUX MPOAYKTIB, HAaNpuknan: cheese, bacon,
eggs, sausages, ham, corn, tomatoes, okra,
chicken, margarine, collard, butter and lima
peens, butter, turnip greens, limes, lemons,
coconut Ta iH. TpeTio rpyny npeacrasneHo
flekceMaMy Ha MNO3HAYEHHS KyMiHAPHMX NpPOo-
LLeCiB i CrOCOBIB NPUroTyBaHHS ixi: to wash, to
roll in, to mash, to heat, to boil, to cut, to fry,
to barbecue, to cream, to caramelize Ta iH. [0
4eTBEPTOI rPynn SIEKCEM BIOHECEHO NEKCUYHI
OAMHUL, LLIO XapakTepnayoTb Crocib yxneaH-
HS iXi: to eat, to drink, to pick a peace of, to
slice, to breakfast, to chop, to shred Ta iH.

CTOpiHKM TBOPY PSCHIIOTb NepeniyeHHaMM
BULLE3raaHNX NIEKCUYHUX OAMNHUL, LLIO BXO-
OATb Y CTPYKTYPY O3HAYE€HOro KOHUENTY:

“...Idgie says that the breakfast hours are
from 5:30-7:30, and you can get eggs, grits,
biscuits, bacon, sausage, ham and red-eye
gravy, and coffee for 25 c.

For lunch and supper you can have: fried
chicken; pork chops and gravy; -catfish;
chicken and dumplings; or a barbecue plate;
and your choice of three vegetables, biscuits
or cornbread, and your drink and dessert —
for 35 c.

She said the vegetables are creamed corn,
fried green tomatoes, fried okra, collard or
turnip greens, black-eyed peas, candied
yams, butter beans or lima beans.

And pie for dessert” [6].

Mepenik cTpaB, aki nogatoTb y kadpe «3y-
MMHKa», 3HANOMUTb 4uUTada i3 KyfliHApHU-
MU TpaguuiaMmu NiBOAEHHUX wWTaTiB AMEpuUKN.
Y pomaHi onucaHi Taki amepukaHcbKi 6noaa,
K red-eye gravy — COyc, OO cKflagoy $IKOro
BXOANTb OOCMaXeHa CinbCbka LLWHKA, 3Milla-
Ha 3 YOPHOI KaBol; creamed corn — nwpe,
NPUroToBaHe 3 KyKypya3sHMX 3epeH i MONoY-
HOro 3anunLKy 3 Kykypyasu; fried okra — cma-
XXEHI Moy TPOoMiyHOT pocnuHu okpwu; collard
or turnip greens — Gagunna 3 Kanyctu Tuny
©pokoni Ta pinu; black-eyed peas — Tak 3Ba-
HUN «KOPOB’AYMIN FOPOX», LLUIMPOKO PO3MNOBCHO-
IDKEHNI Y NiBOEHHUX LwWTaTax. Yci uji cTpasum
Oynu nonynsapHUMmM cepep, 6iaHOro HaceneHHs
nisgHa CLUA B nepLwuin nonoBuHi XX CTONITTS.

Ha ocob6nmBy yBary 3aciyroBye cTpaBsa
“fried green tomatoes” (CmaxeHi 3eneHi no-
Migopwu), sika roTyeTbCS 3 HE3PINMX NOMIOOPIB,
O 0OBanNoTLCA B KYKYPYA3AHOMY OOPOLLIHI
M obcMaxyloTbcsa. CnoBOCMNOJIyYEeHHs Ha Mo-
3Ha4YeHHs Liel CTpaBu yBIMLWINO 00 3aroJIoBKY
pOMaHy Ta BMKOPUCTOBYETLCSA B TEKCTI poma-
Hy 23 pa3un. Y TeKCTi poMaHy us CcTpaBa uva-
CTO 3ragyetbCa B NOEAHAHHI 3 iHWMMW, | Yn-
Tay Mae 3MOry BidyanidyBaTu N HaBiTb YSABUTU
CMakoBi BNacTUBOCTI CTpas, WO nogalTb Yy
kade «3ynunHka»:

“There before her was a plate of perfectly
fried green tomatoes and fresh cream-white
corn, six slices of bacon, with a bow! of baby
lima beans on the side and four huge light
and fluffy buttermilk biscuits” [6].

HacuyeHicTb TekCTy poOMaHy Jsekcemamm
Ha MO3HAYEHHS aMEPUKAHCbKUX HaljioOHab-
HMX CTpaB O03BOJISE 4uTa4dyy 3aHYpUTUCH B
atMocdepy TBOPY, 3PO3YMITU YMOBU XUTTS
MPOCTMX aMepuKaHLUiB, PO3LMPUTU CBITOrNNAA,
CTOCOBHO KyJliHAPHUX Tpaauuiin niBOeHHUX
wtaTise AMepuKku.

I>xa BWUCTYyNae B pOMaHi HeBig’ €MHOIO
YaCTMHOIO XUTTA repoiB, KOXHa NoAajis iXHbOro
XNTTS aCcOLOETLCS 3 MEBHOIO CTPABOIO, Yy TOMN
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Xe 4yac ixka metadopuyHO yocobsoe came
XNTTA. Tak, ONUCYKYM BacHe XWUTTH, Micic
Tpearyn CTBepOXye, WO B MOOA0MY BiLlli Txa
CMa4Ha, pi3HOMaHiTHa, a B CTapOCTi XUTTH,
Tak caMo, §K i Xa, CTae OgHOMaHITHUM i npic-
HUM, >Ka BXE HEe CMakye Tak, 9K paHiwe, i He
Mag€ HiFgKoro 3anaxy:

“You cain’t smell anything they’ve got
cooking out here, and you cain’t get a thing
that’s fried. Everything here is boiled up, with
not a piece of salt on it!” [6]

I>xa B pOMaHi BUCTynae Mipuiom, 3a Oono-
MOrOl0 IKOro BiabyBaeTbCs Biaslik Yacy:

“One hour later, Mrs Threadgoode was still
talking. Evelyn Couch had finished three Milky
Ways and was in the process of unwrapping her
second Butterfinger, wondering if the old woman
beside her was ever going to shut up” [6].

Y HaBegeHoMy YpWUBKY OdHa rogviHa Aans
EBeniH JOpPiBHIOE TPLOM LLOKONAAHUM GATOH-
yMkaMm i ABOM LUMATO4YKaM rMe4ymea.

Takox iXa B poMaHi acoujloeTbca 3 Typbo-
TOl0, caMe Tak |oxi BUCnoBnoe HebamayxicTb
00 HyXOeHHMX. BoHa NOCTiNHO Tpumae npu-
roToBaHi cTpaBu B redi, Wo06 OigHAKN MOran
MOKYLUTYBaTU OOMALLUHbOI iXi W BigyyTH, WO
BOHM HE € BUrHAHUSIMW B CYCMiNbCTBI:

“He was still wiping his eyes when they
went back in the cafe, where his dinner was
waiting. When he sat back down to eat, it was
warm. Someone had kept it in the oven for
him” [6].

Ixxa BMCTYNnae B poMaHi HOCIEM aMepuKaH-
CbKNX KYNbTYPHUX Tpaguuin, Tum, wo ob’ea-
HYE repoiB, HE3BaXXal4yM Ha iXHi NOAITUYHI Ta
peniririHi po36i>XXHOCTI:

“But it never caused a serious rift, because
after church we’d all meet back home for our
Sunday dinner” [6].

O1xe, 3 no3uuii ouiHHOCTI KoHuenTt FOOD
BepOanisoBaHuii 'y TekCTi pomaHy DaHHi
®nerr «CmaxeHi 3eneHi nomigopun B Kade
«3ynMnHKa» €K Jlekcemamm 3 MNO3UTUBHOIO
(good, pretty, delicious, warm, favorite,
tasty Ta iH.), TaKk i HeEraTMBHOI KOHOTAUJEID
(nasty, fattening, sticky, gooey Ta iH.). AcnekT
aKTyanbHOCTI peanisoBaHO S4pOM KOHUENTy

Ta NPUSAEPHOIO 30HOID. AQpo NpencTaBneHe
nekcemoto “food”, WO NOEOHYE B CeMaHTUL
0i0N10rivHI, KyNbTYpPHI, pinocodCbki, NCUXONO0-
riyHi Ta penirindi cmmncnn. lMpuagepHy 30HY
penpe3eHTOBaHO LUMPOKUM KOJIOM NEeKCUY-
HUX OOMHWUUB, AKi 32 CEMAHTUYHUM MPUHLN-
NOM OpPraHi3oBaHO B AeKinbka rpyn: nekcemm
Ha MO3HAYEHHS CTPaB, Xap4yoBMX MPOAYKTIB,
npoLeciB i cnocobiB NpuUroTyBaHHA ixi, a Ta-
KOX JNIEKCUYHI OOMHULI, O XapakKTepusyloTb
cnocobu BXmBaHHS ixi. OcobnueicTio penpe-
3eHTauji koHuenty FOOD y pomaHi «Cmaxe-
Hi 3eneHi nomigopun y kade «3ynnuHka» € Te,
WO Xa BUKIUKAE B 4YMTaya HU3KY acoujaLlin:
cTpaBu, AKi roTyloTb y witarti Anabama, € HO-
CiiMU KYJNIbTYPHOIO KOAY 1 PEnpe3eHTyoTb
amMepukaHcbki Tpaguuii. Xy npencraBneHo
B POMaHi He TiNbkiu HeobXiaHOI YMOBOIO iC-
HyBaHHA, afe N TUM, WO NPUHOCUTL N0OSM
paficTb, 3a 4ONOMOrOI0 iXi repoi NPOosABAAIOTb
NiKyBaHHA MPO OTOYYKOUYUX | YNHATL CYNPOTMB
HasiBHUM MNopsiAkaM, HaMarat4mMcb BHECTU B
XNTTS MO3UTUBHI 3MIHN.

Mepcnektnen noganblMX NiHFBICTUYHMX
PO3BIAOK Yy pyChi Ujei TemaTukn BOBAYaeEMO y
BMBYEHHI cnocobiB peanisadii koHuenty FOOD
Yy TeKCTi XyOO0XHiX TBOPIiB aMepUKaHCbKNX aB-
TOPIB, KOTPi HanexaTb Pi3HUM enoxam i nite-
paTypHUM >XaHpam.
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