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Introduction
I like to visit my grandmother and listen to her stories about her former life. Besides I like her cooking very much. It is very nice and tasty. So I have decided to learn in information about Komi – permian dishes and English dishes. The aim of my research is to examine Komi – permian and English dishes.

The tasks are: 

1) to learn literature about dishes

2) to compare English and Komi – permian dishes 

3) to make a list of English and Komi – permian dishes

The object of my research is English and Komi – permian cultures.

The subject of research is English and Komi – permian dishes.

Working on the research I use the following methods:

· reviewing of the literature on the topic

· interviewing

· poll

In this paper work I use memories of the inhabitants of Samkovskaya territory Tomilina Evdokiya Phodorovna, Chetina Agrafena Gavrilovna, Tulyaeva Ekaterina Aleksandrovna, Klimova Nina Yegorovna, Ermakova Lydia Hrisantevna and many others. 

1. Komi – permian cooking – part of peoples history
Komi – permian cooking is closely connected with history. Urals scientist V.A. Oborin wrote in his work, that Great Perm is place where komi – permyaks were born. Ancient permyaks took part with Russians in the campaigns against enemies. They were hardworking farmers and hunters and brave warriors. A legend of Pera - hero tells about it.
What did Кomi – permians eat many years ago?
 They planted turnips – it was instead of potato. They baked pies out of barley. They cooked porridges, ate onions, mushrooms, berries. They also fished. One of the most expensive products was salt. In spite people sowed and cultivated corn, it was not enough because of hard climate [8]. And still bread was the most important part of their diet. The main corns were rye  and barley. Barley was also used for cereals. Old people learnt to mill grain using wooden «gyr» and «toin». Then they had done the hand – stones and began to produce flour. The harvest was not always rich, so people often went hunting, gathered berries and mushrooms. When the Stroganovs appeared in our lands, so new goods appeared [ 1]. His people brought goods and took salt and sables. Komi – permians used as food products of their own farming, hunting, fishing, gathering. Komi – permian cooking is rich and unique. Some dishes you can eat only visiting our region.
1.1.  Komi – permian traditional cooking
Perhaps because of poor diet and hard climate Komi – permian people have many first dishes which are called «shyd». There are many kinds of «shyd»: «kechana shyd», «chakya shyd», «shema shyd», «nyanya shyd» and others. «Shyd» can be rich and empty, depending on the economic situation of the family. If we compare komi – permian «shyd» with Russian cabbage soup, we will see some differences. In the Russian cabbage soup cabbage is necessary, and in Komi – permian it can be changed by cereals, mushrooms.        
In cold dishes «pikan» is often used[7]. In peasants families they cooked only once a day  - in the morning in the fireplace. Breakfast was simple – a piece of bread with onion, milk and the national drink « yresh». For dinner they cooked «shyd». The most rich was supper, when all returned home from work. 
«Pelmeni» is a special dish of komi – permians [10]. Some scientists think, that its title consists of two komi – permian words: «pel»- an « ear» , and «nyan» - bread. «Pelmeni» is also komi – permian national dish(Supplement 1). They can be with meat, with mushrooms, with radish . Another komi – permian dishes are with « pistiki”. They are young shoots of «hvoshch». People gather them early in spring and salt them for winter. They make pies, cook cereals from «pistiki», these dishes are very tasty. As it is said earlier, bread is the most important food of komi – permians. They thought that bread was the symbol of wealth and happiness.
 An interesting custom, connected with bread, is still alive. When a woman bakes bread, pies, a roll, so she puts them on the table with table mat and breaks of a piece of it. She puts a mug with national drink «yresh» and mentions her dead relatives. As any nationality, Komi – permians also eat different vegetables: cabbage, onion, carrots, and turnips. Especially they like turnips. From the end of the XVII century they began to grow potatoes. They ate much fish and meat. Before eating all members of the family stood up and prayed to icons. Everybody had its own place at the table. They ate from common plates. After eating they prayed again [9]. 
Analysing we can say that everyday dishes were different kinds of «shyd», cabbage, cereals, jellies. Food, taken by Komi –permians from nature, maybe saved them from death.  
1.2. Festive dishes of Komi – permian people
Komi – permian people liked to work and to rest. There were many religious holidays: Christmas, «Vasily vecher», Easter and others, and there were many dishes. So, for example the common dish for Christmas, Shrovetide, and birthday baked cakes in the form of bird. These birds were symbols of future life. People ate some cakes, others saved and gave birds.

For holidays people prepared before. A bright tablemat was on the table. On the middle of the table there was a fish pie «cherinyan»(Supplement2). There were plates with cabbage, cereals, fried eggs, jellies. All dishes were put at once. Besides there were «pelmeni» on the table. People made them with meat, cabbage, mushrooms. In the rich families there was roast goose on the table. There were many dishes with potatoes: potatoes cereal, fried potatoes, baked and others. The most common drink was « yresh» made of oat and rye, «sur» – a beer. They also cooked soups «shyd» [6]. Hunters prepared dishes from forest brides, fishers – from fishes. I’d like to tell the memories of my great-grandmother who is 90 years old now. She remembers, that many years ago she hunted and fished herself to feed her family. She told me some recеpies.
 About another holiday «Vasily vecher» told N.A.Rogov: «Every family prepared for this evening. They prepared «sur» and «yresh», cooked pig’s legs and heads. From legs and heads made «studen» .There were many traditions, connected with this holiday, for example, bones from legs pt on that places, where pigs and sheep lived. They thought, that animals would be healthy and fat. Special festive dishes were also cooked for wedding : «cherinyan», «sur», «yresh», «shyd», pies, «pelmeni», «kulig», «tupes»and others(Supplements 3,4). It is interesting, that young ate with one spoon and fork, drank from one glass [4]. We see, that festive dishes were the best. They are also unique and interesting. Every family tried to do their best to meet holidays more variously. Nowadays it is the same.
2. English national dishes

Real English dishes are of high quality. English people pay much attention to their meals. Some people criticize English food. They say it’s unimaginable, boring, tasteless, to eat chips with everything and totally overcooked vegetables.

The basic ingredients, when fresh, are so full of flavor that British have not had to invent sauces to disguise their natural taste. What can compare with fresh pees or new potatoes just boiled and served with butter?
 If you ask foreigners to name some typically English dishes, they will probably say "Fish and chips" then stop. It is disappointing, but true that, there is no tradition in England of eating in restaurants, because the food doesn't lend itself to such preparations. English cooking is found at home so it is difficult to find a good English restaurant with reasonable prices.

 An Englishman’s idea of a good breakfast is the following: cereal with milk, bacon and eggs or fish, not buttered toast with jam or marmalade and a cup of coffee or strong tea with milk. Time-table of British meal  differs greatly from the Komi-permian [5]. Here, in our places, the main meal is in the middle of the day. Normally we eat salad, soup, meat or fish and a desert. For English people the same list goes for the evening. But the day of an English person starts with an important breakfast. There is a belief that oat porridge came from Britain and it is still eaten in most British houses in the morning. Modern English people prefer eggs, bacon, sausages, tomatoes and mushrooms or toasts with marmalade. So they eat what is called a traditional European breakfast that are served in any hotel all over the world. 
 English people drink a lot of tea (Supplement 5). Some have tea for breakfast, tea in the middle of the morning, tea after dinner, tea in the middle of the afternoon, tea at teatime and tea with supper. The English always drink tea out of cups or mugs, never out of glasses. They always eat bread with their soap but with meat and vegetables they never eat any bread. 
Tea was first brought to Britain in the early 17th century by the East India Company. It was an expensive product and one only for the rich and often kept under lock and key. Catherine of Braganza, wife of Charles II introduced the ritual of drinking teas to the English Royal Court and the habit was soon adopted by the aristocracy. The first tea shop for ladies was opened by Thomas Twining in 1717 and slowly tea shops began to appear throughout England making the drinking of teas available to everyone. The British further developed their love of teas during the years of the British Empire [5]. 
The word "tea" means two things. It is a drink and a meal. Some people have afternoon tea, with sandwiches, cakes, and, of course, a cup of tea. Cream teas are popular, too. They  have scone with cream and jam. The evening meal is the main meal of the day for many people. They usually have it quite early, between 6.00 and 8.00, and often the whole family eats together.

 On Sundays many families have a traditional lunch. They have roast meat, either roast beef, lamb, chicken, or pork with potatoes, vegetables, and gravy (Supplement 7). Gravy is a sauce made from the meat juices. 

The British like food from other countries, too, especially Italian, French, Chinese, and Indian. The British have in fact always imported food from abroad. From the time of the Roman invasion foreign trade was a major influence on British cooking. Another important influence on British cooking was of course the weather. 

The good old British rain gives them  rich soil and green grass, and means that they  are able to produce some of the finest varieties of  meat, fruit and vegetables, which don't need fancy sauces or complicated recipes to disguise their taste. People often get take-away meals – you buy the food at the restaurant and then bring it home to eat. Eating in Britain is quite international!
3. Festive dishes of English people
Christmas pudding

Some people make this pudding months before Christmas. A lot of families have their own Christmas pudding recipes. Some, for example, use a lot of brandy. Others put a lot of fruit or add a silver coin for luck. Real Christmas puddings always have a piece of holly on the top. Holly bushes and trees have red berries at Christmas time, and so people use holly to decorate their houses for Christmas. The holly on the pudding is a part of decoration. You can pour brandy over the pudding and light it with a match (Supplement 6).
Pancakes                                                        
British people eat pancakes on Shrove Tuesday in February or March. They eat it with sugar and lemon. In some parts of Britain there are pancakes races on Shrove Tuesday. People race with a frying pan in one hand. They have to "toss" the pancake, throw it in the air and catch it again in the frying pan. 

Roast Beef and Yorkshire Pudding

This is the traditional Sunday lunch from Yorkshire in the north of England. It is now popular all over the Britain. Yorkshire Pudding is not sweet. It is simple mixture of eggs, flour and milk, but it is delicious. Two common vegetables with roast beef and Yorkshire pudding are Brussels sprout and carrots. And of course there is always gravy.

Haggis                                                                        

Haggis is a traditional food in Scotland. It consists of  meat, onions, flour, salt and pepper. Then you boil it in the skin from a sheep's stomach. 

In Scotland, people eat haggis on Burns Day. Robert Burns (Scots people call him "Rabble") was a Scottish poet in the 18th century. Every year the Scots all over the world remember him and read his poems. 

English Muffins should not be mistaken for American Muffins [5]. English muffins are a yeast-based dough as you can see in this English Muffin recipe. They are a delicious tea-time treat, toasted and served warm with butter or filled, they make a lovely sandwich. They are easy to make and once cooked will keep for several days in an airtight tin.
Conclusion

Working at my research I have learn t much new information. I want to say that if people eat healthy food, as many years ago, there were less illnesses. People could live long happy life. But it is not so. Dishes of every nationality are unique and tasty. During ages people thought of new dishes. Komi – permian dishes are not only healthy, but also tasty. Harsh climate forced  people to be enterprising and prudent. Big forests, long rivers and   dangerous swamps taught them to find and cook necessary food for life. The generosity of the forest was so great that people called it a gentle and mysterious name – Parma. I have learnt that it was very hard for old people to feed themselves and their families. But it is very important that people could overcome all difficulties.
 
We know that England is a land of traditions. English people pay much attention to their meals. They have certain food for each meal like Komi – permian people. But there are many differences. 
In our places, the main meal is in the middle of the day. For an Englishman it is in the evening. The day of an English person starts with an important breakfast. Modern English people eat eggs, bacon, sausages, tomatoes, mushrooms or toasts with marmelade. And of course they drink a lot of tea. As English, so Komi – permians have festive dishes. For Komi – permians they are: ‘’pelmeni’’, ‘’cherinyan’’, ‘’yresh’’, ‘’sur’’. For English they are haggis, Yorkshire pudding, scones and others.
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