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Ilome3Hag j1eKcuKa 1o TeMe

«lIyTKH B CTOPOHY: YYUM
AHIJTMMCKUU 110 KOMEeIUNHOMY
11(1) %%

Ellen: Hey, I have a question, how many of
you like to cook? I cannot cook, every time |
try to cook, my house fills up with so much
smoke it looks like the inside of Snoop's tour
bus. | really appreciate people who can cook,
because it is not easy, and it's even more
complicated nowadays, there's always some
new technique that's coming out. And have
you heard of this new molecular gastronomy,
have you heard about that? It rolls right off the
tongue is what it does. Anyway, what they do
is they use all of these crazy cooking methods,
like liquid nitrogen, which is minus 350
degrees, so instead of heating the food, it
freezes it instantly. You know, because we
needed another way to lose a finger in the
kitchen. So | guess the idea is to play with the
texture and the look of food, which can make it
completely unrecognizable. And | went to one
of these restaurants one day and | accidentally
ate two candles and a napkin. Because it's
crazy complicated, and you know what? 1 just
want cooking to be simple, and by simple, |
mean done for me, so | thought | would bring
someone here to cook for me right now, please
welcome Curtis Stone. So. Something has
either gone terribly wrong, did you want it to
do that?

Curtis: Something's happening here, see this
is why you want to be in front of your food
when you’re cooking it.

Ellen: Yeah.
Curtis: But this is good, this is good.

to appreciate — meHuTH

nowadays — B HaIlu AHHA

to come out — nosBIIATECA

molecular gastronomy — mouiexysipHast KyXHs
to roll off the tongue — nerko mpou3HOCUTHCS
liquid nitrogen — >xuakwuii a30T

a degree — rpanyc

instead of something — BmecTto uero-abo

to heat — marpeBath, pazorpeBarh

to freeze — 3amep3aTh, 3aMOPaKUBAThH
instantly — HemeyieHHO

unrecognizable — Hey3HaBaeMmbIit
accidentally — ciyuaiino

a candle — cBeua

a napkin — cangertka

to mean — umeTh B BUAY

to happen — mpoucxoauTh
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Ellen: Okay, so you have a new restaurant
called Maude.

Curtis: Right.
Ellen: And it’s in Beverly Hills.
Curtis: Yes.

Ellen: And I want to go, | haven't been yet, but
| hear great things, | want to. And you have like
a different, you feature a different food, right?

Curtis: Right.
Ellen: And today it is?

Curtis: Cucumbers. So what we do is we take
one ingredient and then we do like a ten
course tasting menu out of that one ingredient.
So, as a part of our creative process, we try
and figure out all of the different things we can
do with that one ingredient.

Ellen: Uh-huh.

Curtis: So | thought I would show you a few
of our methods.

Ellen: Cuz I love cucumbers, so this is really
working out for me.

Curtis: Very good.

Ellen: What's happening?

Curtis: So over here, well, what we've done,
first of all, is we've just made a lemonade. So
I'm gonna show you, and then I've taken the
juice of cucumber, and turned it into these
beautiful little bubbles, all right, so this is how
a soup would come out. But if you want
something more simple, you literally just pour
yourself some cucumber lemonade and then
sort of those cucumber bubbles on top, and it
can be a nice garnish for a...

Ellen: The bubbles just stay, they don't ever go
away?

Curtis: Well they'll slowly dissipate, but
they'll stay for long enough for you to taste it.

Ellen: Okay, let me taste this. That's
refreshing. That with vodka would be
amazing.

to feature (B KOHTEKCTE) — JIeaTh aKICHT,
(oKycHpOBaTHCS

a cucumber — oryper

an ingredient — uHrpeaMeHT

a course — 60710

a tasting — merycrarus

creative process — TBOpPYECKHI TPOIIECC
to figure out — BBISIBUTH, IPHUIYMATh

a few — HeckobKO

cuz (pasr.) = cause — MOTOMY YTO

to work out for somebody — noxxoauTs komy-
160

a lemonade (mmopiusi) — JIUMOHAT

a juice (mopiust) — COK

a bubble — my3sipb

a soup (mopuus) — cym

literally — OyxBansHO

to pour — HaNUTH

on top — cBepxy/cBepx, B10OABOK

a garnish — rapuup/ykpariexue

to dissipate — pacceunBarhbcs, HcUYe3aTh
to taste — npoOoBatsk, 1erycTupoBaTh
refreshing — ocBexarormii

amazing — M3yMHUTEIbHBIH, TOPA3UTEIbHBIH
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Curtis: Well, it's just so happens that if you
want a little...

Ellen: Great!
Curtis: A chaser, | like that, cucumber chaser.
Ellen: Yeah. All right, that's delicious though.

Curtis: So one thing we do at the start of the
month is, we say, what are all the different
forms that we can get it in? So this is actually a
micro version of cucumber, so taste this little

guy.
Ellen: What do you mean, a micro? This
doesn't look anything like a cucumber.

Curtis: This is cucumber, believe it or not.
Ellen: 1 don't believe you.

Curtis: Really subtle, but you get the flavor?
Ellen: Yes, but how is this a cucumber?

Curtis: So you just start growing them, that's
how they begin. So, it's a micro version.

Ellen: Wow.

Curtis: So we're going to do a salad, but the
star of this ingredient, the star of this salad,
because I've got onions, a little vegan cheese,
some olives, some shovel of parsley, a quick
dressing. So you make a really quick simple
salad, but then to bring it to life, what I'm going
to do is smoke some cucumber, so I've taken
cucumbers and just cut them in half.

Ellen: That's legal now in California, right?

Curtis: This is how you're going to, now, and |
have a little smoke gun here. So we just light
this little smoke gun up, and then we cover this
with cling film. Okay, and you let that smoke
gun sort of fill the bowl, and look, you can
smoke anything, of course. Fruit. Protein.
Okay, so that goes off, and then you capture
all that smoke, and you wouldn't believe the
flavor of how smoky that cucumber actually
becomes. I'm gonna cut you just a little piece,
just so you can see.

Ellen: Okay.

Curtis: How smoky it can become, hope it's
not too hot.

a chaser (cienr) — OoJiee Jerkui
AJIKOTOJIbHBIN HAITUTOK, KOTOPBINA
yIOTPeOISIOT ciieoM 3a 00Jiee KPEemKuM

delicious — BKyCHBII, BOCXUTHTEIbHBIIH

to look like — OBITE TOX0KMM Ha YTO-
J100/KOro-1100; BRIMIIAETh, KaK 4TO-
1100/KT0-1100

subtle /'sat(o)l/ — enBa pasmuunMbIii,
YJIOBUMBIN

a flavor — apomar, npuskyc, Oyker
an onion /' anjon/ — pemvatsiii JyK
vegan — BEraHCKHil

cheese — ceIp

an olive — macauna, onusa

a shovel — kynuHapHast JomaTka
parsley — merpymika

a dressing — nipumnpasa, coyc

to smoke — konTHUTh

to cut — pesarts, Hape3aTh

a smoke gun — KONTHJIbHBINA THCTOJIET
to light — 3axxuratsb

t0 cover — HakpbIBaTh

cling film — nwmesas mieHka

a bowl — wmucka, Tapenka

protein — 6eJoK, MpoTenH

to capture — yaepxaTh, mOMMaTh

SMOKY — KOITYEHBIi, C 3aI1aXOM U IIPUBKYCOM
IBIMa
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Ellen: Not too hot, it's delicious.

Curtis: So that would be the garnish of the
salad on the cucumber. Okay so, I'm gonna
show you how to do a stir fry with cucumber,
which is a little out of the box, and I brought a
little toy along. This is the spiralizer. Right, so
what you do, is you just gently sort of use.

Ellen: Can I do that?

Curtis: Yeah, come on.

Ellen: Okay, and you have kids, right?
Curtis: | do, two boys.

Ellen: And do they cook?

Curtis: They do, and see, look how long it
gets.

Ellen: So it looks, yes, instead of noodles,
right?

Curtis: Right.
Ellen: Healthier.
Curtis: Perfect.
Ellen: Okay.
Curtis: Good job.
Ellen: Thank you.

Curtis: So to do the stir fry, we start with a
little oil that I can't see, but let’s just go with
garlic, onion and chili.

Ellen: Do you need oil?
Curtis: Yes, good job, thank you.

Ellen: | don't know what this is, but it looks
like it might be oil.

Curtis: Just a little. Okay, grab the cucumbers
and toss them in there.

Ellen: All right.
Curtis: So we're making kind of a pad thai, so

the cucumber is going to actually act as your
noodle in this dish.

Ellen: That's what | said.

a stir fry — crup-dpaii (610710,
MIPUTOTOBIICHHOE ITyTEM OBICTPOTO
00KapuUBaHHSI TPH TOCTOSTHHOM
MTOMEITUBAHUH )

a spiralizer — oBomiepeska, MMHKOBKA
gently — akkypartHo

noodles — marmima

healthy — 310poBbIit, ose3HbIi

0il — pacTurenapHOE MaciIO

garlic — gecHok

a chili — crpyukoBblIit meperr Yuiu

to grab — xBarath, HCIOJIB30BATH

to toss — moaOpackIBaTh, OpOCaTh

a pad thai (mopuus) — maj tait (kapeHas
pHCOBas JIATIIIIA [TO-TAWCKHN)

to act as — BBICTYIIaTh B KAYECTBE

a dish — 6mrono




OHNavH-WKona
aHIMUIACKOro A3blKa

- WHCNEKC
y.

www.englex.ru

Curtis: You don't have to cook it very much,
mince some more of that micro cucumber and
some basil.

Ellen: This looks delicious.
Curtis: And then a little of the sauce.
Ellen: What is the sauce?

Curtis: Chili, brown sugar, a little soy, and
you toss that together.

Ellen: Look at that, do we have an overhead
shot like a cooking show, because it really
looks, look at that.

Curtis: Yeah. Your people are good.
Ellen: Yeah.

Curtis: Okay, so that gets tossed together, and
then you finish it with some peanuts, okay.

Ellen: And what's the lime for?

Curtis: The lime you can just squeeze over the
top, just a few drops, you don't want too much,
and then you just serve it like that, and you've
got...

Ellen: Man, that was so quick.
Curtis: Stir fry in seconds.
Ellen: That was amazing how quick that was.

Curtis: And then dessert, I've done a little
granita, which is, have you all heard of a
granita before? So this is like a refreshing little.
Ellen: She has.

Curtis: Yeah there you go, one person, that's
good.

Ellen: So it's a cucumber ice.

Curtis: It's a cucumber ice, but you sweeten it
up, you add a little sugar and you bring it to
the boil.

Ellen: With vodka, this would be great.

Curtis: And the idea is you freeze it and then
you just run a fork over it so you continue to
make that ice, so.

Ellen: That is delicious.
Curtis: Thank you.

t0o mince — KpouuTh, pyOUTh, IPOITYCKATh
yepes MACOpYyOKy

basil — 6a3umk

sauce — coyc, noaJIuBa

brown sugar — xopruYHEBBIii caxap

SOY — COE€BBIii COyC

a peanut — apaxwuc

a lime — naiim

t0 squeeze — BBLKUMATH, BBIIABINBATD
a drop — xarus

to serve — nopasarp

a dessert — gecepr

granita — UTaJbSHCKHIA IeCePT:
3aMOPOKCHHBIH (PPYKTOBBIN COK,
U3MEITbYCHHBIH 710 KOHCHCTCHIIUHM CHEeTa

an ice — 3aMOpOXKEHHBIN JlecepT, PPYKTOBBIH
nen

to sweeten up — noACHacTUTh
to bring to the boil — noBectu 10 kKuneHUs

to run a fork — 3amyckath BUJIKY
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Ellen: Wow, all of this is delicious, and so all
of this is at Maude in Beverly Hills.

Curtis: That's right.

Ellen: And everyone is gonna go there later, |
can't pay for it, but you should go. | saw what |
just said and I saw all of you were like. A big
mistake.

Curtis: Thank you, Ellen, isn't that generous
of her?

Ellen: It's on you.

Curtis: Can | tell you a funny story?
Ellen: Yes, please.

Curtis: | was, my wife told me, never try and
be funny with a comedian because it really
backfires, but | was driving past your studio
when Hudson was about nine months old,
maybe a year, so he's just getting a few words
out like, Dada. And we drive by your studio,
and there's a big photo of you, and we actually
have a very similar dress sense.

Ellen: Yes, we do.

Curtis: Right?

Ellen: Not right now, but we do.

Curtis: So a sweater over the top of a collared
shirt, and anyway, we drove by and he looked

up, and he saw you, and he went, Dada. |
thought that was pretty funny.

Ellen: There's something I've been meaning to
tell you. That's adorable. No, | know, the last
time you were here, | actually thought that, |
thought that we have a similar style.

Curtis: No, we do.

Ellen: And your wife is gonna be in a show
that I'm producing.

Curtis: Yes.
Ellen: It's very exciting.

Curtis: Very exciting. You'll hear about it
soon, but that's really exciting. Go to our
website to learn more about Curtis' restaurant
called Maude that you'll all go to on your own
dime. And we'll be back.

generous — meapo, BEIUKOAYIITHO

to backfire — moxy4nTh BeTpeuHsiil yaap,
00EpHYTHCSI IPOTHUB

past — mumo

to get out (B KOHTEKCTE) — MBITATHCS YTO-TO
CKazaTh

similar — cxoxwuii

dress sense — 4yBCTBO CTHJIS

a sweater — cBurep, IMyJI0Bep

a collared shirt — py6ariika ¢ BOpOTHHUKOM

adorable — BocxuTHUTENBHBIM,
04apoBaTEIbHbIN

actually — nmelicTBUTEIBHO, HA CAMOM JIEIIE &

dime — gecsaTUIlEHTOBas MOHETA




