roast Apresyan (En-Ru)
1. [rovst] n
1. Xapkoe, xapeHoe, XapeHbI KyCoK Msica
cold roast on Monday - xonogHoe xapeHoe MsICO B MOHEAENbHUK
buy a big roast - KynuTe GOnbLLON KYyCOK MsiCa Ha »Kapkoe
2. amep. xecTokasi KpUTUKA; pa3HOC (YcmHbIU uiu 8 revamu); BbiICMeMBaHue
3. amep. NUKHUK C XapeHneM Msica Ha BepTene
4. mex. obxur
2. [ravst] a
XapeHbin
roast beef - poctond
roast meat - a) MACO BO3AYLLHON >XapKu, apeHoe MAco; 6) MACo Ansa KapeHbs
¢ to cry roast meat - xBactaTtb cBOMMKU Nobegamm Hag, KeHLWnHaAMM
3. [rovst] v
1. 1) )xapuTb, neyb; 3anekaTb
2) )xapuTbCsl, NeYbCs; 3aneKkaTbCsi
the joint will neverroast on such a small fire - Msico HMKoOraa He U3xapuTcsa Ha TakoM criabom orHe
2. 1) cywnTb (Ha o2He); nogxapuBaTb
to roast coffee [chestnuts] - xapuTb kode [kaliTaHbl]
2) mex. obxwuraTtb, KanbUMHUPOBaTb
3. 1) rpeTb
to roast one's feet at the fire - rpeTb HorM y KamuHa
to roast oneself before the fire - rpeTbca y orus
2) rpeTbcs
4. pasorpeTbCcs, pa3oMneTb
I'm roasting in here, how about you? - a4 3gecb nsHemorato ot Kapbl, a Bbl Kak?
5. ycm. nbiTaTb OrHEM
6. pase. BblIcMeunBaTb (K020-/1. ), n3geBaTbcs (Had Kem-sl. )
7. amep. XeCTOKO KPUTMKOBATL, Pa3HOCUTL, FPOMUTL (YCMHO unu 8 nedamu)
the films have been roasted by most critics - 60MbLWMHCTBO KPUTUKOB Nrcany 06 3TUX hunnbMax pasrpoMHbIE peLLEH3NN

roast Oxford Advanced Learners Dictionary 8th Ed.
roast [roast roasts roasted roasting] BrE [roust] NAmE
[roust]

1. transitive, intransitive ~ (sth) to cook food, especially meat, without liquid in an ovenor overa fire; to be cooked in this way
* to roast a chicken
* the smell of roasting meat
2. transitive, intransitive ~ (sth) to cook nuts, 'beans, etc. in orderto dry them and turn them brown; to be cooked in this way
* roasted chestnuts
3. transitive ~ sb (informal or humorous) to be very angry with sb; to criticize sb strongly
4. intransitive, transitive ~ (sth) (informal) to become or to make sth become very hot in the sun or by a fire
 She could feel her skin beginning to roast.
Verb forms: b forme

presant simple
1/ you | we fhey roast
BeE freasstf
MamE fromety
he / she ft |romsts
.ErE fraarisS
[MAmE fronsts;
past simpla, past Daffr:ule:ruaatetl
B
WA mE froesstd,/
=ing form roasting
BeE freestmy
MAamE froesstm
Word Origin:
Middle English: from Old French rostir, of West Germanic origin.
Collocations:
Cooking
Preparing

prepare a dish/a meal/a menu/dinner/the fish
weigh out 100g/40z of sugar/the ingredients
wash/rinse the lettuce/spinach/watercress
chop/slice/dice the carrots/onions/potatoes
peel the carrots/onion/potatoes/garlic/orange
grate a carrot/the cheese/some nutmeg
remove /discard the bones/seeds/skin



blend/combine/mix (together) the flour and water/all the ingredients
beat/whisk the cream/eggs/egg whites
knead/shape/roll (out) the dough
Cooking
heat the oil in a frying pan
preheat/heat the oven/(BrE) the grill/(NAmE) the broiler
bring to (BrE) the boil/(NAmME) a boil
stir constantly/gently with a wooden spoon
reduce the heat
simmer gently for 20 minutes/until reduced by half
melt the butter/chocolate/cheese/sugar
brown the meat for 8-20 minutes
drain the pasta/the water from the pot/in a colander
mash the potatoes/banana/avocado
Ways of cooking
cook food/fish/meat/rice/pasta/a Persian dish
bake (a loaf of) bread/a cake/(especially NAmE) cookies/(BrE) biscuits/a pie/potatoes/fish/scones/muffins
boil cabbage/potatoes/an egg/water
fry/deep-fry/stir-fry the chicken/vegetables
grill meat/steak/chicken/sausages/a hot dog
roast potatoes/peppers/meat/chicken/lamb
sauté garlic/mushrooms/onions/potatoes/vegetables
steam rice/vegetables/spinach/asparagus/dumplings
toast bread/nuts
microwave food/popcorn/(BrE) a ready meal
Serving
serve in a glass/on a bed of rice/with potatoes
arrange the slices on a plate/in a layer
carve the meat/lamb/chicken/turkey
dress/tossa salad
dress with/drizzle with olive oil/vinaigrette
top with a slice of lemon/a scoop of ice cream/whipped cream/syrup
garnish with a sprig of parsley/fresh basil leaves/lemon wedges/a slice of lime/a twist of orange
sprinkle with salt/sugar/herbs/parsley/freshly ground black pepper

Example Bank:
* The smell of roasting meat came from the kitchen.

» We spent the eveninground the fire, talking and roasting chestnuts.
* You should boil the potatoes for a little before you roast them.

* roast beef/chicken/potatoes/parsnips

* roasted chestnuts/coffee beans/peanuts

1. (BrE also joint) a large piece of meat that is cooked whole in the oven
« the Sunday roast
2. (NAmE) (often in compounds) a party that takes place in sb's garden/yard at which food is cooked overan open fire

* a hot dog roast
3. (NAmE) an event, especially a meal, at which people celebrate sb's life by telling funny stories about them

Word Origin:
Middle English: from Old French rostir, of West Germanic origin.

only before noun

cooked in an ovenor overa fire
* roast chicken

Word Origin:
Middle English: from Old French rostir, of West Germanic origin.

See also: fjoint

roast Longman DOCE 5th Ed. (En-En)
. roast' /roust $ roust/ BrE =~ AmE ~ verb [intransitive and transitive]
[ ; ; ]
1. to cook something, such as meat, in an fovenor overa fire, or to cook in this way = grill, bake:
° Are you going to roast the chicken?
the delicious smell of meat roasting
We caught a rabbit and roasted it overan open fire.
2. to heat nuts, coffee beans etc quickly in order to dry them and give them a particular taste:



dry-roasted peanuts
THESAURUS
Bways of cooking something
= bake to cook things such as bread or cakes in an oven: Tom baked a cake for my birthday.
= roast to cook meat or vegetablesin an oven: Roast the potatoes for an hour.
= fry to cook food in hot oil: She was frying some mushrooms.
= stir-fry to fry small pieces of food while moving them around continuously: stir-fried tofu and bean sprouts
= sauté /'sauter $ sou'te1/ to fry vegetables for a short time in a small amount of butter or oil: Sauté the potatoes in butter.
= grill to cook food overor under strong heat: grilled fish
= broil American English to cook food under heat: broiled fish
= boil to cook something in very hot water: He doesn’t evenknow how to boil an egg. | English people seem to love boiled
vegetables.
= steam to cook vegetables overhot water: Steam the rice for 15 minutes.
= poach to cook food, especially fish or eggs, slowly in hot water: poached salmon
= toast to cook the outside surfaces of bread: toasted muffins
= barbecue to cook food on a metal frame overa fire outdoors: | thought we could barbecue some mackerel.
= microwave to cook food in a microwave oven: The beans can be microwaved.
Il. roast2 BrE = AmE ~ noun [countable]
1. a large piece of roasted meat:
°  atraditional Sunday roast
2. hot dog roast/oyster roast etc American English an outdoor party at which food is cooked on an open fire
3. American English an occasion at which people celebrate a special eventin someone’s life by telling funny stories or giving
speeches about them:
°  acelebrity roast
ll. roast3 BrEE =~ AmE = adjective [only before noun]
roasted:
° roast chicken
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