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Differences in the types of pronunciations in dialects on the example of the southern sample
of the norms of expressions in India on the example of the use of word-forming elements of
the lexical varieties "Tamil™ and "Urdu" in modern colloquial English
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AHHOTAIUSA

Paznuuaust TUTIOB IPOM3HOIIIEHUS B THAJIEKTaX Ha MPUMEPE FOKHOW BHIOOPKH HOPM BBIpaKCHH I
B Wuauu Ha mpumepe ymoTpeOIeHHs CI0BOOOpa30BATENbHBIX JJIEMEHTOB JEKCHYECKUX
Pa3HOBHIHOCTEH «TaMIUIBCKUN» B «yPJIy» B COBPEMEHHOM Pa3rOBOPHOM aHTJIMMCKOM SI3BIKE

KuroueBble cjioBa: pa3Butue, IpUMeEpPbI, COUETAHNUs, I3bIKOBBIE AJIEMEHTHI, IIJIEMEHA, S3bIK
ypAy, OOLTHOCTh, UHHOBALMOHHBIE IPUMEPHI.

Indian English seems to lack its own identity, unlike the English in countries such as New
Zealand, which has a population the size of a medium size Indian city. When | lived in New
Zealand, | was able to buy an Oxford Dictionary of New Zealand English that contained a
handful of special kiwi words such as “jandals” (India’s favorite kind of footwear.) But there’s
no dictionary of Indian English, even though there are hundreds or even thousands of words
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and phrases that are unique, or have unique meaning, in Indian English. English has a unique
role in India. It is not one of the 22 “scheduled” languages that are constitutionally recognized
and supported. (“Scheduled” as a specific meaning in Indian English: acts of national
government have schedules.) Yet English is an official language of government. While it is
the first language of a small minority of people, it is often is a second or third language that
people learn in school. It is a national language but culturally, a foreign language. Perhaps
that is why Indians feel it less important to codify Indian English, while the Canadians may
want to define the distinct features of Canadian English, or the Australians or the Irish want to
do so with their dialects.

Some facts about india

When thinking of Indian food, many people think of curries and rice. But there's much more
to Indian food than this. There are dozens of regional Indian cuisines, each with its own special
dishes. To make it easier to understand Indian cuisine, it's often divided into two main types;
North Indian and South Indian. In many cases they use different cooking methods, different
ingredients, and even different spices. For example, wheat-flour flatbreads are common in the
North while in the South rice is more common. This is because North Indian food was greatly
influenced by Middle Eastern cuisines of the Islamic Mughal Empire in which flatbreads were
the staple foods, while South Indian food is more like traditional Hindu cuisine of ancient India
in which rice was the staple food.

Ordering and etiquette

Three of the world's major religions - Hinduism, Buddhism and Jainism - developed in ancient
India, and Islam was introduced when North India was conquered by the Mughal Empire in
1526. Each of these religions has its own set of rules about food, and because Indian meals
usually include many dishes that are shared, ordering is complicated if people of different
religions are eating together. In Hinduism the cow is a sacred animal, so most Hindus don't eat
beef. Eating pigs is strictly forbidden in Islam, and most Muslims also refuse to eat other
animals unless they're killed in a certain way. Jains never eat meat of any sort, and many don't
eat onions, potatoes or garlic either, while many Buddhists also prefer a vegetarian diet. In fact,
it might be best to let others order an Indian meal unless you know everyone's religion, or
unless you're only ordering vegetarian dishes that everyone can eat like potato and cauliflower
aloo gobi or a simple dish like dal that only contains lentils and spices.

Using the fingers to eat is common in India, and foreigners are welcome to eat this way too.
But if you eat with your fingers, you must never touch the food with your left hand. Hold it
between the fingertips of your right hand or scoop it up with a piece of flatbread. Try to eat
without putting your fingers in your mouth or licking them. Wash them instead in one of the
small bowls of water on the table.

Appetizers
Even though Indian meals aren't normally served in separate courses like European meals,
many Indian restaurants now list their dishes in this way. They offer traditional Indian snack
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foods as appetizers. These can include deep-fried pakoras of various kinds such as vegetable
pakoras and cheese-filled paneer pakoras. Paneer is an Indian cheese similar to cottage cheese,
and if you see this word in a dish's name it means it contains this cheese. Other popular snack
foods now served as appetizers include deep-fried bhajis and samosas of various kinds, some
with a meat filling and others with a vegetable filling. Many Indian restaurants also serve
kebabs as an appetizer these days.

Main courses

Most restaurants in India serve main course dishes from one region only, but Indian restaurants
in other countries usually serve dishes from both North and South India. North Indian dishes
include many that came from Mughal cuisine like korma in which meat or vegetables are
braised with yoghurt or cream, and many that are cooked in a large clay-pot oven called a
tandoor. These include roasted tandoori chicken and a dish called chicken tikka in which
marinated pieces of boneless chicken are grilled on a skewer inside a tandoor oven. Pieces of
chicken tikka are also used in a spicy North Indian curry called chicken tikka masala that's
often flavoured with a mix of spices called garam masala.

Tandoor ovens are also used for baking thin, round flatbreads like tandoori roti as well as
thicker, longer flatbreads like nan and its popular variants garlic nan and the spicy lamb-filled
keema nan. Not all Indian flatbreads are baked, however. Many are fried in shallow pans,
including plain roti or chapati, a staple food that's often topped with Indian butter or ghee.
Another is paratha which can be plain or stuffed with vegetables or paneer. Flatbreads like
these are made with wheat flour, a staple in the North, while the South's very thin and crisp
papadums are usually made from lentil flour instead.

The pancake-like dose is also from South India, as are main course dishes like madras curry
and many other curries made with a wide range of ingredients. Curries in the South are eaten
with rice rather than bread, and rice is also found in biryani dishes between layers of chicken,
mutton, beef, fish or mixed vegetables. Rice is also cooked along with meat or vegetables in a
spicy broth to make many kinds of pilau. Biryani and pilau dishes are good choices if you don't
like food that's too hot and spicy, but if you love spicy food, try a hot vindaloo curry and you
should be satisfied.

While sharing dishes is normal when a group of people eat Indian food, it's also possible to
order a meal for one person. You can do this by ordering a food platter called a thali. Both
meat-based and vegetarian thalis are available, and they usually include a main dish like korma
or curry as well as some dal, a hot chutney and some cooling yoghurt plus rice and rotis or
papadums. And you'll also get some dessert, of course.

Desserts and Indian drinks

There are hundreds of delicious Indian desserts, and most restaurants serve quite a few. Some
of the most popular are a soft pudding made with coconut or banana or carrot called halva, a
creamy rice and milk pudding called “payasam,” and a very sweet dessert called “gulab” jamun
in which soft dough-like balls are soaked in a sugary syrup. But the most popular dessert of all
is probably a very rich traditional Indian ice-cream called kulfi. It comes in many flavours, and
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if you get the chance try one of the more traditional ones like rose, saffron, cardamom, mango
or pistachio.

Indian meals are best enjoyed with traditional Indian drinks. In hot weather cool drinks like
coconut water, a palm nectar drink called neera and the spicy jal-jeera are popular. In cold
weather a cup of hot tea or chai that's made with milk, sugar and spices is a good choice. A
great drink for all seasons is a yoghurt shake called lassi. You can order sweet lassi, salty lassi
or a fruit lassi like the very popular mango lassi.

He strong influence of native Indian languages is, among other areas, reflected in the English
lexicon. Jungle, bungalow, punch, shawl, and veranda have made their way from native Indian
languages into the English lexicon. For those of you who want to explore the linguistic
influence of Indian native languages on the English lexicon there is a special dictionary
called,,hobson-johson.. On more than 1000 pages you will find countless words and their
meanings as well as their etymological roots

Besides this fact, Indian English has some particular features in reference to its pronunciation.
For example, speakers of Indian English do not pronounce the <th> ([8] or [0]) in words
like, that, ,,they*, or ,,three®. Instead, they replace the <th> by [d] or [t]. Furthermore, there is
no difference between the pronunciation of [v] and [w] (v-w merging). Speakers of English in
India also pronounce the <r> differently as they use the alveolar trilled version [rr].
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