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ABSTRAKT

Tato bakalaiska prace se zabyva piekladem amerického televizniho potadu Masterchef.
Analyzuje problémy, které se mohou v ptekladu objevit. Pojednava o kombinaci Zanru, ze
kterych se Masterchef sklada a o dulezitosti zachovani vlivu, ktery ma vychozi text na svou
cilovou skupinu divaka. Teoretickd cast zahrnuje tfi urovné piekladu: lexikologickou,
gramatickou a textovou. Kazda ¢ast teorie je podpofena praktickymi priklady. Analyticka
¢ast se tyka porovnani dvou verzi prekladu: autora bakalarské prace s verzi autora titulk.
Zabyva se konkrétnimi pteklady profesionalismii, idiomt, frazovych sloves a terminologie,

stejné tak stylistickych prostfedkii a analyzuje nejvhodnéjsi prekladové metody a strategie.

Kli¢ova slova: Masterchef, vateni, pieklad, vychozi skupina divak, cilova skupina divaki,

vychozi text, cilovy text, vychozi jazyk, cilovy jazyk, pofady o vafeni.

ABSTRACT

This bachelor thesis focuses on translation of the American TV show Masterchef. It
analyzes problems that may appear in translation. It discusses the combination of genres
Masterchef consists of and the importance of maintaining the impact of the source text on
its audience. The theoretical part includes three levels of translation: lexicological,
grammatical and textual. Each part of the theory is supported by practical examples. The
analytical part contains a comparison of two versions of the translation: the thesis author’s
with the subtitle creator’s version. It deals with the concrete translations of
professionalisms, idioms, phrasal verbs and terminology as well as stylistic means and it

analyzes the most appropriate translation methods and strategies.

Keywords: Masterchef, cooking, translation, source audience, target audience, source text,

target text, source language, target language, cooking show.
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INTRODUCTION

Cooking shows reflect the evolution of cooking itself. A few decades ago, cooking was
considered a duty of women. Nowadays, not only the role of women changes but in some
aspects also the attitude to life undergo certain changes. People started to truly think about
their own health and lifestyle. Being aware of good-quality nourishment and its importance
IS becoming every individual’s social responsibility. With the new role of cooking in our
lives came television cooking programs. Cooking in television today might be seen as the
source of information and entertainment.

Cooking competitions combine features of many genres, not only preparation of food.
One of the best known and most watched TV cooking contests worldwide is Masterchef, an
American TV show presenting the melting pot of American cooking. The competitive
character, variety of cultures, professional judges together with amateur cooks and their
skills are supported by the language that is used through the entire show. The professional
terminology and formal language interchanges with high level of informality, taboo words
and swear words, slang and various idiolects.

Masterchef became so popular it reached quickly over the USA boarders. It was
broadcast on various national televisions, usually translated or subtitled, or national
licensed versions with local teams were made in various parts of the world. In my paper, |
focus on the first episode of the fifth season of American Masterchef and | analyze two
independent versions of this episode’s translation. The thesis is divided into two parts,
theory and analysis. The theoretical part discusses basic concepts, strategies and methods.
It provide basis for the analytical part where practical examples are explored in more detail.

The aim of this thesis is to look at Masterchef as a specific mixture of genres and
consequently seek the most appropriate strategies for translation. The thesis should analyze
and discuss various problems concerning translation. As a result, it should be able to
propose ways how to interpret the blending of professional cooking and entertainment.
Finally, the main objective is to assess the suitability of cross-cultural code-switching and
domestication of the language as well as to conclude the necessary steps to provide an

adequate translation.
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1 GENRE

The first chapter focuses on defining the genre of cooking shows. Considering their typical
features, properties and styles, for example the specific use of language, the aim is to

analyze whether the cooking shows might be classified as an independent genre.

1.1  Defining the genre

The first paragraph introduces the genre definition and its importance. Before the
translation of Masterchef itself might be provided, the text should be understood properly.
Therefore, the evaluation and analysis of the genre is crucial. With the regard of its target
viewers as well as the engagement of media that form the culture, the television genres are
probably best perceived as cultural categories. According to Mittel, the categorization of
genres reflects social and cultural differences. Furthermore, the identification of broad
categories as comedy or drama might be essential, but the key features play an important
role as well (2004, xii). Apart from shaping culture, apprehension of different cultures or
assumption of target viewers is important as well. Moreover, the television and its genres
form the social world. As O’Donnell claims, cultural standards are interrelated with some

rules that the TV genre categorization should follow (2013, 90).

1.2  Television shows

In the following paragraph the genres of TV shows are discussed. Considering the
frequency of appearance on the television, various television genres are probably
apperceived as common or usual by the targeted audience. These extensive types of
television genres are comedies, situational comedies, dramas, talk shows or reality shows,
etc. Additionally, these broad types usually are divided into subtypes — subgenres, e.g. soap
operas, animated situational comedies, family dramas or crime shows and others
(O’Donnel 2013, 91). As only relatively small amount of academic sources deal with
cooking in the television, the classification of cooking competition shows as a specific

genre might be complicated.

1.3 Cooking shows as a television genre
According to ODonell’s explanation, various types of television programs share similar
conventions. Consequently, they are classified in groups. Concerning the features of reality

shows that the author states, they might be regarded as similar to cooking competitions.
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Not only the competitors appearing in the TV are talented, they are common people
expressing their own life stories. The aim of the competitors is usually winning a price as
well as a title. The competition as a whole is divided into episodes the duration of which is
often about 60 minutes (O’Donnel, 91-93). Furthermore, as Bingell claims, the television
reality shows include certain features:

e  representation of reality

e dramatization of actions that happened in the past

e  portrayal of people that live or work in follow-up virtual consecution (2008: 190)

Considering the attributes of cooking competitions in comparison to authors’ illustrations,
they may be classified as TV reality shows. Collins also believes that cooking shows
reflects the shift of cooking in people’s lives which happened in recent decades. It became
a source of entertainment, not the duty of women (Collins 2009, 4). Therefore, the
communicative purpose of preparing food in the television might be complex: to entertain
the viewer, to inform, to pass an experience, to share a passion, etc. To conclude, cooking
shows may probably be regarded as a mixture of various well-established genres which are

discussed in the following subchapter.

1.3.1 Hybrid genre

The last paragraph dealing with genres focuses on the blending of the genres. Various TV
programs are combining more than one genre. These merge for instance document and
drama, document and soap operas, drama and comedy, etc. In addition, some literature
sources and some authors nowadays use the blended versions of the genres: docudrama,
docusoap, (Bingel 2008) or dramedy (O’Donnel 2013). As for the Masterchef, it is also a
mixture of drama, reality and competition. The professional chefs often show their skills.
In many situations they try to lead the competitors and give them part of their experience.
Moreover, the target audience might also learn from the professionals as they explain their
actions step by step. Possibly, this genre is becoming popular and the shows concerning
cooking occur in TV frequently, not only in America (Masterchef Australia, Czech
Republic, Junior Masterchef). To conclude, in all likelihood the blended version and an

independent genre of cooking in television may appear in the future.



TBU in Zlin, Faculty of Humanities 15

2 TRANSLATION OF MASTERCHEF

The cross-breed impression that Masterchef evokes might be seen in the connection of two
main human properties: eating and speaking. Masterchef portrays the relation of food and
language and how both of them form relationships among people. As the author claims,
language and food “depend on the social context and their actual use by people at a specific
moment for their meaning” (Gerhardt, Frobenius and Ley 2013, 4). These basic human
attributes may show people’s class, ethnicity, distinctive culture or character. The

translation should consider all the aspects of this interrelation.

2.1 Purpose of the translation

Cooking competitions undergoing significant changes might be understood as purposeful
and powerful cultural symbols (Oren 2013, 22). Understanding the purpose of the
Masterchef indicates the purpose of the translation. Oren also discusses the narrative
character that the program contains and its supplementation with conventions. The mixture
of features is omnipresent: on one hand, chefs demonstrate the preparation of food; on the
other hand, the show tries to catch the viewer’s attention by shocking situations and by
humiliating of the less successful contestants’ dishes. The translators should deal with the
translation with the awareness of the final effect that Masterchef tends to provide.
Moreover, this kind of translation usually results into subtitles. Therefore, as Bannon
suggests, they should be similar as interpreting and provide the exact purpose as the
original text: from entertaining to frightening the target audience (2009, 2010, 3). To
conclude, the translation of Masterchef should be careful to cultural conventions,
objectives of the original program producers and it has to keep the resulting impact on the

target viewers.

2.2  Translation strategies

As FiSer states the genres in translation play a very important role. The target audience
recognizes essential text characteristics and consequently expects a particular function and
features based on their knowledge of the genre. The author continues with illustrations of
signals that the genre provides (2009, 113). The interaction of different genres, as it might
be seen also in Masterchef, allows the viewers to create and understand genres’
characteristics and their consequent transformation into certain expectations of

communicated message.
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For example, if the episode starts as a narration, the audience might expect an interesting
ending (whether it is a happy one or not). If the features of professional cooking are
promoted, the audience may assume to learn from professional chefs. Moreover, if there
are signs of competition, the target viewers should foresee both victory and defeat. The
translated version should preserve the communicative aim of the genre. As a result,

selection of most appropriate translation strategies is inevitable.

2.2.1 Domestication

As Munday explains the foreign effect is minimalized in order to keep fluency of target
language by using domestication as translational method. The audience might consequently
feel the “invisibility” of translation as the words seem more natural and familiar to them.
The main objective of domestication is to adapt the target text to the audience as much as
possible (2001, 146). In Masterchef, this strategy could be commonly used when
addressing food that appears in both cultures but the target language has different meaning

of the source term, e.g. “bread pudding” and “Zemlovka”.

2.2.2 Foreignization

Munday continues with the illustrations of foreignization. This method is often used when
the text producer attempts to emphasize the cultural value the source information provides.
In such cases the target audience understands the cultural distinction (2001, 147).
Therefore, domestication might have harming effect to the target text as a whole. In
Masterchef, translators should choose wisely the translation of traditional food, e. g.

“brownies”.

2.2.3 Methods used by professionals

As Baker explains, various techniques might be used when translating texts. They include
superordinate translations, use of more neutral words, cultural substitutions, loan words,
explanations, paraphrasing, omission and illustrations (2011, 23-43). Translators of
Masterchef may choose many of these methods. In order to keep the text straightforward
and brief, omission might appear. In order to make the text closer to the target audience,
the strategy of cultural substitution would probably be used. To achieve a better
understanding of the particular dish, the translators perhaps decide to paraphrase with
explanations. However, the translators should consider the length of text as the aim of

subtitles is to be sententious. Because the target audience is provided with visual
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illustrations, they are allowed to see the food, in some cases, the translators possibly decide
not to translate the source words. In conclusion, Masterchef translations have to be thought

of carefully with all the aspects of interrelated genres it contains.
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3 LEXICAL LEVEL

3.1 Lexical meaning

In her book In other words, Baker illustrates basic types of meaning that have to be
distinguished. Every word has its unique meaning and the certain value that every
individual word carries (2011, 11-14). Following paragraphs discuss propositional,
expressive, presupposed and evoked meaning and the translational problems it might

cause.

3.1.1 Masterchef and propositional meaning

Translation of Masterchef might not be inaccurate considering propositional meaning. It
portrays the relation between a particular word and the reality. Mistakes are not probably
going to happen when translating particular food or cuisine. In addition to this, the
translation is supported by visual means, so the translators could provide an exact

compensation of terms.

3.1.2 Masterchef and expressive meaning

Expressive meaning of words is related to the emotions and attitudes of the speaker. For
translators of Masterchef, the evaluation of a particular speaker’s emotion, attitude and
state is obvious from the way they speak, shout or emphasize words in sentences.
Furthermore, the understanding of expressive meaning is perhaps less difficult for spoken
language. In this respect, the translation of Masterchef to Czech language might be highly

equivalent to the source language.

3.1.3 Masterchef and presupposed meaning

Problems that may occur regarding presupposed meaning are divided into two types:
selectional and collocational restrictions. Selectional restrictions are connected to the
function of a word that relates to the properties of the word’s semantic meaning. It often
appears when the translation gives inanimate subject properties of a human subject or vice
versa. Consequently, the effect is not natural. Regarding Masterchef, the inanimate subjects
appear very frequently. The unnatural effect might be caused while using the same word,
but when active voice is replaced by passive voice, for example “the shrimp cooked
themselves” instead of “the shrimp were cooked”. On the other hand, “krevety se vafily”

sounds perfectly correct in Czech language.
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Collocational restrictions might be more difficult to understand. They are connected to the
arbitrariness of the words co-occuring together. In addition, the logical reason for their
usage is absent. However, collocations appear in languages very often. In Masterchef, it is a
high possibility for this to occur, e. g. “chilli flakes” should not be translated as “chilli

vlocky” because of the unnatural impression it gives.

3.1.4 Masterchef and evoked meaning

The language in Masterchef includes various dialects and registers. English dialogues are a
mixture of registers (Munday 2001, 140). According to Baker’s illustrations, registers are
relevant for certain situations and are closely related to Field, Tenor and Mode (Halliday
1985, 29). As for the dialects, they may vary in relation to geography (British dialect,
American dialect, Irish dialect), temporal features (age of the speakers or historical periods
when the language is used) or social factors (e.g. class distinction). Considering the
register, the author explains that the situational role the language plays is interrelated to the
particular situations (Baker 2011, 13). Moreover, the contestants and judges in Masterchef
modify their language according to the concrete state of their emotions. In addition to this,
they use different linguistic items under the pressure (“bugger!”) than they use when they
are delighted by the background atmosphere. To provide a successful translation, the

particular dialects have to be recognized.

3.2 Lexical non-equivalence

Many words in Masterchef deal with absent equivalent in target language. According to
Baker some of the terms are understood by the culture of target viewers but the word
expressing the term does not exist (2011, 18-19). In some cases languages carry a different
meaning of words; e. g. a frequently used word “chef” has a different meaning in source
language than the translated term “$éf” that is semantically more complex. The problems of
hyponyms and superordinate words is likely to appear, e. g. the word “venison” should not
be concretized as “srn¢i” (as an equivalent of “game”) or “maso z jelena” (“deer meat”)
because the target language lacks hyponym word and therefore the added information that

the use of hyponymy in target language provides might be incorrect.

3.3 Collocations, idioms and fixed expressions
Propositional meaning is not logically followed in collocations. Baker discusses the

problems in translation that may often occur in order to preserve the attraction that
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collocation catches (2011, 52). The translator might be hypnosed by the source text very
easily and therefore, the collocation in target language has an unnatural character. The
meaning is frequently misinterpreted and consequently the message that target text as well.
It is necessary for translator to understand the difference between the figurative meaning
and the secondary meaning that the collocations may contain (Heylen and Maxwell 1994,
299-300).
As for the idioms, Adelnia and Dastjerdi (2011, 880) classify these fixes expressions in
five categories:

1) Colloquialisms

2) Proverbs

3) Slang

4)  Allusions

5) Phrasal Verbs

It is very important for the translator to recognize idiomatic and non-idiomatic expressions.
Therefore, the awareness of cultural differences is crucial as the meaning of idioms is
hardly understandable for different cultures. Idioms should not be translated by literal
translations but they should not be omitted neither. Authors suggest various ways how
idioms could be translated, all of which are connected to the context where the idioms are
used. Because idioms occur in both English and Czech language, similar meaning with
similar or slightly different form of idioms may be used. Some translators might decide to
paraphrase idioms. On the other hand, if an idiomatic equivalent is missing in target

language, the strategy of omission would probably appear as well.
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4 GRAMMATICAL LEVEL

Spoken language is very different from the written language. As it was stated before,
Masterchef is mixing more genres and features. The fact that the language used is spoken,
the translation consequently has to deal with the spoken character of language. According
to Rayner important steps have to precede the translation of spoken language. Firstly, the
speech has to be recognized and synthesized. Consequently, the language might be
analyzed, properly understood and generated. Finally, the translation can be provided, but it
requires a “multilingual approach” (2000, 2-3). Moreover, the translator should be aware of
the difference between spoken and written grammar.
According to Carter and McCarthy the representation of spoken grammar in written words
is not easy. The grammar of spoken language is influenced by its basic features:

e Real time, not planned

e  Face to face communication

e  Connection to social and interpersonal situation

e  Exist on a continuum (Carter and McCarthy 2006, 82)

What might be difficult for translation is the occurrence of certain elements, e. g. turn-
taking of the participants of communication that cannot be represented only as
transformation of one sentence to another or the use of simple phrases, single words and
incomplete sentences. Moreover, movement of pitch may be implied as well as pauses or
interruption by breath-taking. Structures are often not complete or even abandoned and that
results in misunderstanding. Also subordinate clauses might miss a main clause to connect
to. When the speaker feels the word is not needed, they decide not to mention it. As a
consequence, omission or ellipsis is usual. Nevertheless, incorrect grammatical structures
could probably be accepted by the target audience, even though standard language
considers them to be ungrammatical (Carter and McCarthy 2006, 84). As the authors
explain, it is caused by its common usage by native speakers who are recognized as well-
educated but still these features appear in their spoken language routinely. In Masterchef,
some illustrations mentioned by the authors are typical, for example contracted forms of
words (gonna, wanna). To conclude, standard grammar of language would be different in

written respect than in the spoken respect.
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4.1 Morphology and syntax

In comparison to lexical level items which are available as a choice to translator,
grammatical structure of sentences, clauses and groups together with sentence functions
and semantic roles of words are compulsory. As Baker explains, the correct organization of

the message must be provided (2011, 93).

4.1.1 Gender

According to Munday’s suggestion, translation studies started to mix with other
disciplines, e.g. cultural or gender studies (Munday 2001, 131). The level of gender is
important as the way of their addressing in source language may often differ from the target
language. As Baker discusses, the grammatical category of gender is not defined in English
language. Sometimes the distinction might be made by nouns with reference to males or
females or with the use of suffixes. As a result, the dominance that is represented by
masculine noun might be missing in the source language (2011, 99). However, the
translation of words to Czech language would not probably avoid the masculine or
feminine effect that the gender gives. In Masterchef, this problem might most frequently
appear when addressing male or female home cooks. The Czech translation should

29

probably use both terms “kuchafi” (“male cooks”) and “kucharky” (“female cooks”).

4.1.2 Number

Both Czech and English languages have the grammatical category of number. Therefore,
the translation will not probably be problematic. On the other hand, some of the nouns are
countable in the target language but uncountable in the source language and vice versa. For
example the word “shrimp” might be understood as a single shrimp or a group of shrimp.
Czech equivalent “kreveta” can provide also plural form of the term: “krevety”. Therefore,
the translator should understand the context properly to deliver an equivalent translation.
As Baker continues, “it may be sometimes necessary [...] to specify plurality or duality in
languages which do not normally specify such information” (1992, 87). Not only in
languages that do not have dual form of nouns but also when the noun is uncountable, the

information about amount should be provided lexically.

4.1.3 Person
One of the most visible differences concerning addressing persons in English language in

comparison to Czech language is the absence of “ty” and “vy”. As Salzmann, Stanlaw and
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Adachi state Czech language is able to differ between addressing people with whom
addressers are closely related by the use of “ty” and strangers by the use of “vy”. The
choice between these two words may indicate not only familiarity, but also age, gender,
membership of certain groups (job, family), context or relationships in the working
environment, e.g. employer-employee or customer-salesman (2015, 317-318). In addition,
degree of politeness might be demonstrated. Taking these aspects into consideration,
translation of person may be difficult in Masterchef. The presence of “ty” and “vy” is
inevitable and the choice has to be made. The translator would probably use “vy” when
contestants address chefs to express their respect. The use of “ty” will perhaps be seen
when a professional chef talks to a home cook. Consequently, it might have the impression

of the professional’s dominance over the amateur cook.
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5 TEXTUAL LEVEL

In previous chapters lexical and grammatical levels of translation were discussed. The last
chapter is concerning the textual level, textual equivalence and their importance. All three
levels are interrelated and might be seen as a basis for the translation. However, the textual
equivalence is problematic in various terms. According to Wolf and Fukari (2007, 174)
three models of translation might be used. Textual level is connected to comparative
models where the translation is defined as a connection between source and target text. The
key areas are translation shifts and equivalents. Nowadays, both are closely related to the

development of corpus research.

5.1 Translation shifts
According to Catford’s explanation (1965, 80), translation shifts include level shifts and
category shifts. The shifts of a category are divided into four groups:

a) Structure

b) Class

c) Unit

d) Intra-system
As the author suggests, in some cases the translation requires grammatical changes or
changes in word categories and grammatical classes. Also changes in rank may occur.
Other authors argue that other aspects must be considered as well, e.g. textual, situational

and cultural.

5.2 Textual equivalence

In order to create a cohesive and coherent text for target audience, the translator should be
aware of the importance of a texture. As Baker (2011, 131-133) illustrates, clauses are
elements of lexis and grammar but they have to be perceived as a message. The author
continues with the usefulness of word order that might be portrayed as a textual strategy.
Textual equivalence is closely related to information flow, the difference between new and
given information (theme and rheme) and the information structure. Consequently, the

translation should be viewed from more perspectives.
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5.3  Stylistics
According to Boase-Berier (2006, 1), each reader of the source text would be influenced by
its style. The translator as a reader will then have to make several choices before the
translation is created. The outcome is consequently affected by the translator’s style
because it is included in the target text. The style of source text might be understood in two
ways:

1)  Anexpression of the choices of the source text’s author

2) The effects of source text on readers and the translator

The style of target text might be understood in similar ways:

1)  An expression of choices made by the translator

2) The effects of target text on its readers
Boase-Berier concludes that from the stylistic point of view the translation should
recognize reading of the source text, evaluation of the text style and the impact on the
readers. As a consequence the translator would allow the reader to become included in the
text. The attitude of the readers is formed by expressive means and stylistic devices
(Zyngier, Chesnokova, Viana 2007, 172).

5.3.1 Expressive means and stylistic devices

Both expressive means and stylistic devices belong to stylistic means but their utilization
differs. As Galperin (1977, 24) explains, the forms of expressive means include phonetics,
morphology, lexicology, phraseology, syntax and word-building. In the language they
operate as logical and emotional intensifiers. For expressive means usually a synonymy
with neutral meaning exists. The reader can predict them more easily and their degree of
information is lower. One of the strongest expressive means in Masterchef is phonetic. The
emotional effect is achieved by stress, melody, voice, pauses and many other features.
Stylistic devices function for further intensification of an utterance and consequently
emphasize related expressive means (Galperin 1977, 26-28). Stylistic devices support the
realization of text author’s intention. As it was pointed out previously, not only the content
but also the style has to be translated and the effect that the author of the source text wants
to achieve has roots in stylistic devices. According to Nord, “a translation has to reproduce
the effect [...] on the TT receiver, which means that the stylistic devices used in the target
text must be chosen for the primary purpose of the text” (2005, 201). Expressive means

and stylistic devices are interrelated. Stylistic devices contain a higher amount of
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information and the target audience cannot predict them easily. MisSikova regards them as

specific codes that the reader has to decipher.

5.3.2 Emotiveness

In order to fully understand the presence of emotiveness, various authors (Munday,
Jackson, Amvela, Missikova) explain the difference between connotative meaning
(emotive) and denotative meaning (referential). As Jackson and Amvela (2000, 57) further
discuss, referential meaning “refers to the relationship between a linguistic sign and its
denotatum or reference.” On the other hand, emotive meaning creates extra properties of
words, such as formal and informal language, slang, colloquial speech, baby language and
many others. Considering their prominence, both denotative and connotative meanings are
important in a given context and must be preserved in the target text. Missikova (2003, 45)
continues with the illustrations of other types of meanings and the way how they interact.
Emotive meaning of lexemes is connected to their logical meaning. In stylistics, a notable
degree of importance is attributed to emotional color. The previous paragraphs highlighted
expressive means and stylistic devices. Emotiveness of words should be understood as

parts of these categories as well.

5.3.2.1 Interjections

In Masterchef, interjections appear very frequently. According to Missikova’s (2003, 44-
45) interpretation, this part of speech signifies strong feelings and emotions. As it was
pointed out before, the context is essential. Diverse meanings might be expressed by a
single interjection. It is the context that helps the target audience to apprehend the
speaker’s intension. On the contrary, interjections may be classified in two categories:
primary and derivative. The main difference is the logical meaning that primary
interjections are lacking but derivative interjections might possess. Accordingly,
interjections with logical meaning should be rather regarded as exclamatory words.
Masterchef includes both types of interjections, thus the concrete examples are going to be

analyzed in practical part in more detail.

5.4 Formality
Stylistic level of translation is connected to formal dimension. Hatim and Munday (2004,
162) report three basic levels of language:

. Technical
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e Formal

e Informal
The intention of author should be understood. Only then the source text might be
reproduced correctly. The authors agreed the shifting of levels to be the greatest error. In
addition to this, the formality and informality of the text have to be maintained and
translated adequately.
The two varieties of language, spoken and written, affect the level of formality. Masterchef
represents the spoken variety: the interlocutor is present, the voice, intonation and gestures
are important for the message, colloquial and contracted forms are often used, some
sentences might be unfinished or some elements might be omitted but supplied by the
situation afterwards. The translator of Masterchef should implement the spoken variety of

language into the target text.
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6 LEXICAL LEVEL

As it was mentioned in theoretic part, the code-switching is often used. From the lexical
point of view the show considerably blends formal and informal language. Consequently,
the Masterchef as a cross-breed genre probably has to be translated with awareness of this
diffusion. This chapter focuses on the terminology, idioms, collocations, synonyms, jargon,
and phrasal verbs. The genre of cooking competitions might be regarded as a specific field
where a high amount of professionalisms is interconnected with colloquial speech.

Moreover, various idiolects are expressed as well as regionalisms.
6.1 Terminology

6.1.1 Examplel

Original: When you go into the pantry, look around.

Tranlator 1: Az vstoupite do mistnosti s ingrediencemi, rozhlédnéte se.
“When you enter the room with ingredients, take a look around.”

Translator 2: Az budete ve skladu, rozhlédnéte se.

“Once you’re in the storage, take a look around.”

In the first case, the translator chose a strategy with the use of explanation to provide an
authentic perception for the target audience. The word “pantry” in the source language
evokes slightly different meaning than in the target language. The definition describes
rather a place in a house where food is stored before its serving or preparation. On the other
hand, the Czech equivalent “sklad” (“storage”) might be understood in number of different
connotations (archival store, warehouse, storeroom, etc.) Therefore, the polysemy of the
word may mystify the viewer. The words “spiz” or “spizirna” (“pantry or “cellar’”) might
appear as one of the most common Czech equivalents. However, these describe a room
usually at home with fresh and raw food. With regard to the frequency and occurrence of

the word, it may be classified as archaic.

6.1.2 Example 2
Original: Can they do what they do here in the Masterchef kitchen?
Translator 1: Dokazou udélat to, kviili cemu jsou tady, v Masterchef kuchyni?

“Are they able to do the thing, why they are here, in Masterchef kitchen?”

Translator 2: Zvladnou tohle i v kuchyni Masterchefa?
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“Will they manage this also in the kitchen of Masterchef?”

According to the purpose of the translation of subtitles, the second translation might be
regarded as a better one. The meaning of both sentences seems similar. In the example of
Translator 1 the hypnosis of the source text is visible. The second translation attempted to
deliver a shorter version while still maintaining the same function. The target Czech
audience would receive an understandable translation, moreover, with a better economy of

text.

6.1.3 Example 3
Original: I'm making peanut butter bread pudding with a mixed berry compote,

chocolate covered pretzels, and a little creme fraiche sauce.

Translator 1: Ja pfipravuji Zemlovku s araSidovym maslem a riznymi druhy nakladaného
ovoce, precliky v ¢okoladé a trochu tradi¢ni francouzské smetany.
“I am preparing a bread pudding with peanut butter and different kinds of jarred fruits,

pretzels in chocolate and a little traditional French cream.”

Translator 2: Dé&lam zZemlovku s burakovym maslem, kompotem z lesnich plodi, s
cokoladovymi precliky a zakysanou smetanou.
“(I’'m) making a bread pudding with peanut butter, compote made of forrest friuts, with

chocolate pretzels and a sour cream.”

The most visible difference might be seen in the translation of “peanut butter”. In the first
version the translator provided a term “araSidové” which is not colloquial. The second
translator, on the other hand, used the term “burakové” which is more likely colloquial, but
might seem more natural. Furthermore, in the context with the specific type of spread food,
the nominal phrase “burakové maslo” as an equivalent for “peanut butter” is used more
frequently in target language, even though it is not typical Czech food.

The term “bread pudding” is compensated in both translations by the word “Zemlovka”
which presumably provided a close interpretation of the particular pastry to the target
viewers. This might be regarded as an example of cultural adaptation. Seemingly the same
term “puding” in Czech provides completely different meaning. For this reason this

example could be described as false friends.
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The second translator provided an adequate translation also for the term “mixed berry
compote”. Considering the Czech term “kompot z lesnich plodd” (“compot made of forrest
berries”) used, probably the hypnosis of the target text is present, but the functionality is
preserved. On the contrary, the first translator provided a term “nakladané ovoce” (“jarred
fruit”) with slightly shifted meaning since the word “berries” correspond indeed to fruit
growing in forests only. “Nakladané ovoce” (“jarred fruit””) might include various types of
fruits not only in the form of berries. Therefore, the second translation provided a more
specific and correspondent translation, the first translation on the other hand, used
hyperonymy.

The first translator used a strategy of explanation in the case of “créme fraiche sauce”. The
place of origin was mentioned but not the properties of the sauce. The second translation,
however, dealt with the translation similarly to the example of “Zemlovka” (“bread

pudding”). The target audience could consequently better visualize the named ingredient

and its taste.

6.1.4 Example 4
Original: It's my ramen stock. | got some chicken bones. | got dashi in there. I'm

gonna add a little soy sauce. It's got aromatics. Some ginger. Some garlic.

Translator 1: Je to asijsky vyvar. Mam tu kufeci kosti, vyvar ze suSenych makrel, pfidam
tam trochu s6jové omacky. M4 to tu viini. Pak jesté zazvor a ¢esnek.
“It 1s an Asian stock. I have chicken bones here, broth from dry mackerels, I will add a

little soy sauce. It has aroma. Then also ginger and garlic.”

Translator 2: Délam polévku ramen. Mam tu kufeci kosti, vyvar z tunaka,
pfidam jesté sojovku. - Kvili aroma jesté cesnek a zazvor.
“I’'m doing a ramen soup. I have chicken bones here, tuna broth, I’ll add also soy sauce. -

For aroma also garlic and ginger.”

Even though the first translator focused on the authenticity of the resulting text, the first
sentence is not corresponding. In comparison to the second translator, who decided to keep
the term “ramen” from the source text, the first translation delivered too general effect.
“Ramen stock” has its origin in Japan. Therefore, it should not be translated as “asijsky
vyvar” because the tradition of the food comes from more concrete part of the world. For

some target viewers it might savor of Czech traditional broth. However, the ramen stock
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includes other significant ingredients such as eggs or dashi. In conclusion, the second
translation is more adequate.

As for dashi, another Japanese ingredient, both translators chose the strategy of
explanation. They tried to add more information about the particular ingredient that is
typical for Japanese culture in words that would be probably more understandable for the
target Czech audience. Nevertheless, the added information about a certain fish might not
be correct. As Tsuji (2006, 146) suggests, the most delicious dashi is “made from freshly
shaved dried bonito” which contain a meat of mackerel. Consequently, the first translator
provided Czech equivalent “suSena makrela” (“dry mackerel). The second translation
though described dashi with tuna that this stock could also include. Yet the source text did
not state what kind of fish is used in the ingredient. Taking this fact into consideration, the
translator should perhaps keep the source term “dashi” and avoid adding too much

information.

6.1.5 Example5

Original: I’m gonna make a venison chimichurri. I'm a hunter, | cook venison all the
time.

Translator 1: Uvatim srné¢i chimichurri. Rad lovim a zvéfinu vafim v jednom kuse.

“I’ll cook a game chimichurri. I like hunting and venison is what I cook again and again.”

Translator 2: Udélam zvétinové chimichurri. Chodim lovit. Zvéfinu vafim porad.

“I’ll make venison chimichurri. I go hunting. Venison is what I cook constantly.”

Both translators decided not to translate the term “chimichurri”. As the food might be seen
as complex and typical for people from particular regions, the strategy of adaptation might
evoke incorrect meaning. As well as the strategy of explanation would perhaps not be a
good choice. Regarding the length of explained terms which are usually longer than the
source term; this case could result into too long sentence. Therefore, the subtitles might be
hard to read and understand for the target viewers.

The source text provided an example of repetition of the term “venison”. The second
translator correctly provided a correspondent translation with the use of word “zvéfina”.
However, the first translation chose a term “srn¢i” (“game”), which is a hyponymy of
venison. As a result, the information might be described as non-adequate because the

competitor did not specify a particular meat used for his venison.



TBU in Zlin, Faculty of Humanities 33

6.2 Idioms

As it was discussed in theoretic part, idioms usually express the color of a local culture.
Their presence in cooking shows in a certain manner supports the blending of various
features, informal language replacing the formal one and as a result, the cross-breed impact
of the genre. They should be translated carefully. The strategy of literal or word-by-word

translations should not be chosen.

6.2.1 Examplel
Original: I don’t wanna go home with my tail between my legs.
Translator 1: Nemuzu jit domu s netispéchem.

“I can’t go home with failure.”

Translator 2: Nechci odejit jako zpraskany pes.

“I don’t want to leave like a beaten dog.”

Translator 1 applied a strategy of paraphrasing. Concerning idioms, this strategy is used
probably the most often, especially when the translator is not able to find any
corresponding idiom in target language. The meaning of “netspéch” (“failure™) is perhaps
the same as the original idiom. However, the semantic equivalent is preserved better in the
second translation, where the idiom in target language corresponds. Translator 2 decided to
use the strategy of similar meaning of the idiom but dissimilar form. In conclusion, the
effect that idioms provide is maintained as well as the equivalent semantic meaning.

Although, both translations might be regarded as correct.

6.2.2 Example 2
Original: But | am adding a kick to it, so it is all gonna balance out.
Translator 1: Ale dodam tomu §t'avu, aby bylo vSe vyvazené.

“But I will add a juice to it, so that it would all be balanced.”

Transator 2:  Ale jesté to vyleps$im, takze se to vyvazi.

“But I will make it better, so it’s going to balance out.”

The idiomatic impression that the source text evokes might be seen also in the first
translation. Therefore, Translator 1 used a strategy of similar meaning and different form.

As for the level of equivalence of target text, the translation might not be used in different
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context. However, in the source text that is dealing with cooking, the term “dodat $tavu”
(“add a juice”) is probably equivalent enough and provides also figurative meaning. The
second translation chose a strategy of omission. Consequently, the idiomatic sentence is

altered into a non-idiomatic expression.

6.2.3 Example 3
Original: I think there are a lot of one-trick ponies in there.
Translator 1: Myslim si, Ze je tam mnoho lidi, co umi zazafit jen jednou.

“I think there are a lot of people who can shine for just once.”

Translator 2: Myslim, Ze je tu dost téch, co umi jen jedno.

“I think here is enough of those, who can do just one thing.”

The third example suggests the strategy of omission as probably the best solution.
Nevertheless, translator 1 tried to add an idiomatic feeling by the use of term “zazafit”
(“shine™). The connotation might be similar as in the source text. However, a slight shift in
semantic meaning is probably present there. In the second case the translator omitted the
idiomatic expression as well but the meaning is equivalent and should be well

understandable for the target audience.

6.2.4 Example 4
Original: You got a lot up your sleeve, right?
Translator 1: Mas n&jaka esa v rukavu, je to tak?

“You have some aces in your sleeve, don’t you?”

Translator 2: Vyhrnul sis rukavy, ze?

“You tucked your sleeves, didn’t you?”

In the last example, translator 1 used a strategy of similar meaning and form in order to
keep the idiomatic character. Because the equivalent expression appears in the target
language, translator 1 probably dealt with this case better. In comparison, the second
translator decided to keep just the same word but the idiom was paraphrased. The idiomatic

expression was not omitted but the intended effect might disappear.
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6.3 Phrasal verbs

6.3.1 Examplel
Original: Knives down! Now!
Translator 1: Polozit noze, ted’!

“Put the knives down, now!” (infinitive)

Translator 2: Polozte noze! Ted’!

“Put the knives down! Now!”

Both translations might seem similar. But the first translation is influenced too much by the
source sentence. In comparison to English language, expressing obligation through
infinitive is not so common in Czech language. The resulting translation provided
unnatural effect and perhaps even stylistic inconsistency. Therefore, it might be regarded as

hypnosis of the source text.

6.3.2 Example 2
Original: How are you gonna get this back?
Translator 1: Jakym zpisobem to znova pouzijes?

“What way will you use is again?”

Translator 2: Co misto toho vymyslis?

“What will you work out instead of that?”

The first translation sticks to the phrasal verb and tried to provide as similar tactics as
possible. The expression “get something back” might be described adequately with “znova
pouzit”. Although, in the given context of the situation, the second translator maintained
the functionality of message as well even with the decline form the source text and its

meaning.

6.3.3 Example 3
Original: I'm gonna crush everybody under my techniques.
Translator 1: S pomoci svych technik vSem vytfu zrak.

“With the help of my techniques I am going to wipe everybody’s eyes.”

Translator 2: Vsechny svymi technikami pfevalcuju.
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“Everybody I will rout with my techniques.”

The semantic meaning that the word “crush” carries is adequately interpreted in both
translations. The first translation decided to use idiom while the second translation
probably tries to provide as exact expression in target language as possible. The
emotiveness of the sentence is caused by the use of metaphor. In both cases the translators
kept the assumed intention of source text. In conclusion, idioms might provide the

metaphoric character in order to maintain the objective of the source text producer.
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7 GRAMMATICAL LEVEL

7.1 Word order

7.1.1 Examplel
Original: There's a lot of pressure in the kitchen.
Translation 1: V kuchyni je velky natlak.

“In the kitchen there is a big pressure.” (more mental)

Translation 2: V kuchyni je velky tlak.
“In the kitchen there is a big press.” (more physical)

The first example shows the necessity of word order transformation. The source sentence
contains two nominal phrases. The recognition of subject is important: in target language,
both translators decided to place the subject at the end of the sentence to keep the natural
sound. The use of “there” in the source text does not indicate location. In that case, the
omission would result into missing information in translated text. According to the first
example, strict following of word order of the source sentence might have a bad impact on

the translation. In addition, the change of word order might sometimes be a good choice.

7.1.2 Example 2
Original: Definitely you on a plate.
Translator 1: Bezpochyby je to tvé ja na talifi.

“Undoubtedly it is yourself on a plate.”

Translator 2: Rozhodné jsi dala na talif kus sebe.

“Absolutely you gave on a plate a part of yourself.”

In the original text, the immediate context is necessary for the viewer to understand the
meaning. In both translated versions the translators added predicate. Considering the
second translation, the semantic role of agent was also implied. Moreover, the translator
added a grammatical category of gender as well as the past tense. In conclusion, the
translations are correspondent to the source text but both provide more information. As a
result, the target Czech audience might learn more from the translated sentence than the

audience of the source text. Although the information is missing in the source text, they



TBU in Zlin, Faculty of Humanities 38

might be understood by the context, e. g. the process of “putting oneself on a plate” and the

added past tense might be read from the situation.

7.1.3 Example 3
Original: | want that apron so badly.
Translator 1: Tak nutné chci tu zastéru.

“(1) so necessarily want that apron.”

Translator 2: Tak moc tu zastéru chci.

“(1) so much want that apron.”

Czech language is grammatically correct even if the personal pronoun is missing. Hypnosis
of the source text over the target one might happen very frequently. To provide the natural
effect, the translators decided to put the equivalent of adverb “so badly” at the beginning of
the sentence. The emphasis is put on the semantic role of patient and therefore, the agent

may probably be omitted.
7.2  Grammatical categories

7.2.1 Gender
Original: | put my whole on hold for this.
Translator 1: Cela jsem se tomu obé&tovala.

“I sacrificed my whole self for it.”

Translator 2: Chtéla jsem zacit od zacatku.

“I wanted to begin from the beginning.”

As it was pointed out in theoretical part, the grammatical category of gender is not included
in English language. However, the gender cannot be simply omitted in Czech language.
Translators have to implement gender in the target text which is visible through the suffix —
a (as in “chtéla” as an equivalent for “wanted” and ‘“obétovala” as an equivalent for
“devoted”). In this case the translators had to deal with an idiom again. Both chose the
strategy of paraphrasing. If the sentence stood alone, the member of the source audience
could not determine the gender of the interlocutor. The target text provides us again with

more information than the source text.
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7.2.2 Number
Original: It was called runaway shrimp.
Translator 1: Riké se tomu krevety na ttéku.

“It is called runaway shrimp.” (plural)

Translator 2: Kreveta na utéku.

“Runaway shrimp.” (singular)

Even though the grammatical category of number is defined in both languages, the problem
in translating non-equivalence may appear. In this example, the target language has the
equivalent term for “shrimp” but the translator must express its countability as it is
countable in target language. The most problematic part is missing information about the
amount of shrimp used by the cook. Accordingly, both translators had to add information
that is not provided by the source text and in that terms both translations might be
incorrect. Concerning the translation shifts that are mentioned in textual level section, this
example may be classified as intra system shifting that is described by change of singular

noun to plural.
7.2.3 Person

7.2.3.1 Examplel
Orignal: Thank you, chef. I won't let you down.
Translator 1: Dekuji, $éfe. Nezklamu Vas.

“Thanks, boss. I won’t disappoint you.” (polite adressing of “you”-"Vy”)

Translator 2: Diky, nezklamu vas, $éfe.

“Thanks, I won’t disappoint you, boss.” (addresing of group (“you”) through non-
capitalized “vy” - incorrect)

According to the situational context, the interlocutor expresses a notable degree of
politeness and respect. The translator has to deal with the level of formality that is
connected to the two types of addressing in Czech language that were discussed in
theoretical part. On one hand, translators tried to implement the addressing correctly. On
the other hand, “thank you” is directly addressing the other person and both translators
omitted “you”. As a result, they perhaps unconsciously gave the addressing the informal

character. The pronoun “you” appears also in the second sentence which was handled well
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by the first translator. The problem of the second translator was the absence of capital letter
V in “vam” as an equivalent for “you”. Formal addressing of one person in target language
requires capital V. Not only from the context but based also on the singular number used
(“chef”) the target audience recognize the interlocutor is addressing only one person. To
conclude, the information in grammatical category of person must be included too and the

level of politeness and formality has to be maintained.

7.2.3.2 Example 2
Original: Don't you worry about me. I'm not worried about you.
Translator 1: O mé se neboj. Ja se spis bojim o tebe.

“Don’t worry about me. I’'m more worried about you.”

Translator 2: Nestarej se 0 mé, ja se o tebe taky nestaram.

“Don’t care about me, I also don’t care about you.”

The importance of familiarity and its effect on grammatical category of person was
mentioned in theoretical part. In this case the contestant is addressing his rival. Although
they are strangers, the translators used “o0 tebe” (“about you™), which is the informal type of
addressing. The level of formality might be assessed by other features: membership of the
same group, age of the prolocutor and the relationship between the speakers in their

working environment.
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8 TEXTUAL LEVEL

8.1 Translation shifts
Original: The last apron in this challenge belongs to... Elizabeth. Congratulations.
Translator 1: Posledni zastéra v této vyzve putuje k... Elizabeth. Gratuluji.

“The last apron in this challenge pilgrims to... Elizabeth. I congratulate (you).”

Translator 2: Posledni zastéra v tomto tkolu... patfi... Elizabeth. Gratuluju.

“The last apron in this task... belongs to... Elizabeth. I congratulate (you).”

The first example shows class-shifting. As it was discussed in theoretical part, some
translation shifts require a change of grammatical class of words; e. g. noun in source text
can become a verb in target text. The word “congratulations” might be classified as
interjection or a plural noun. The translated term “gratuluji” that is used by the first
translator changed the grammatical category to a verb. The second translation included the
suffix —u in the translated term “gratuluju” (“congratulations”) which gave the speech an

informal character.
8.2 Expressive means and stylistic devices

8.2.1 Lexical expressive means and stylistic devices

8.2.1.1 Personification

Original: And turn them into an amazing dish good enough to earn you a Masterchef
apron.

Translator 1: A vytvofite z nich Gzasné jidlo, dostatecné dobré na to, aby vam zajistilo
Masterchef zastéru.

“And create an amazing dish from them, sufficiently good for it to provide you with
Masterchef apron.”

Translator 2: A ud¢late z nich uzasné jidlo, dost dobré na to, aby vam pfineslo zastéru.

“And make an amazing dish from them, good enough for it to bring you an apron.”

Both translators had to deal with correct interpretation of personification. The main reason
to express personification adequately is perhaps the metaphorical character that it offers.
This figure of speech gives the inanimate objects human characteristics. Probably the most

striking human behavior given to an inanimate subject might be seen in the second
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translation where the translator decided to transfer the term “earn” as “pfineslo” which is
an equivalent of “bring”. The word “earn” connected to the concrete dish may show its
importance. Of course it has to be a human being who creates the dish. However, it is the

dish that plays the most important role.

8.2.1.2 Synecdoche
Original: I don't think all of Malibu could eat this portion tonight.
Translator 1: Nemyslim si, Ze by tuhle porci dnes mohli lidé na Malibu jist.

“I don’t think that people in Malibu could eat this portion today.”

Translator 2: Ani celé Malibu by tohle nesnédlo.

“Not even the whole Malibu would eat this.”

The first translation shows a clear misinterpretation of the meaning. It is necessary to keep
the effect that the source text has on its audience. Therefore, in the target text, the
meronymic term that is used to refer to a whole should not be translated with added
information. In stylistics, this feature is called synecdoche. Translator 1 added information
about the people of Malibu. This information is understandable enough from the context
and has to be translated adequately. Therefore, the added information is unnecessary and

should be omitted in order to maintain the meronymic relation among words.

8.2.1.3 Metaphor

Original:  Your journey started tonight, and it's ending tonight.
Translator 1: Tva cesta zacala dnes a dnes také skongi.

“Your journey started today and today it is also going to end.”
Translator 2: Tva cesta soutézi dnes zacala a také dneskem skon¢i.

“Your journey through the competition today started and also this day it is going to end.”

Metaphors are generally defined into categories according to the level of their originality.
The use of some metaphors is frequent. In this context the term “journey” is commonly
understood as a journey in life. The second translator decided to explain the metaphor a
little bit further than the Translator 1 and the source text producer. The information might
be connoted from the situation and immediate context. Even though the second translation
specified the journey and its .connection to the competition, the metaphoric pattern is

probably still preserved.
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8.2.2 Interjections

8.2.2.1 Examplel

Original: Oh, that smells good.
Translator 1: Pani, to voni skvéle.
“Man, it smells amazing.”
Translator 2: To ale voni.

“It smells so0.”

With the use of “oh” the interlocutor expresses various emotions; they can experience
disappointment, regret or sorrow. Based on the situation, they might be surprised, shocked,
entertained, delighted or many other feelings may precede this interjection. The first
translator used a term “pani” (“man”) as an equivalent of “oh”. This is probably best
understood as an example of surprise. The emphasis is put on the interjection. As for the
rest of the sentence, it ends with adverb “good” but in the first translated version the term
“skvéle” (“amazing”) appeared instead. The translator presumably highlights the surprise
with this choice even more.

Translator 2 decided to omit the interjection “oh” but used the word “ale” (“so”). This
word is usually used as conjunction in Czech language. This example shifts its regular
meaning of conjunction to adverb. The translator managed to keep the sentence

understandable and simultaneously shortened the expression as a whole.

8.2.2.2 Example 2

Original: Oh, boy. Better not call out my name.
Translator 1: Panecku. At nevyvolaji moje jméno.
“Wow. If only they won’t call my name.”

Translator 2: A jéje. Snad nezazni moje jméno.

“Oh gee. Hopefully my name won’t be mentioned.”

In this source text the interjection “oh” expresses fear. The following word “boy” is
translated with interjections. The interlocutor obviously mentions his inner hope for certain
situation development. In this context particles are perhaps used very often in both Czech
and English languages. Both examples of interjections include the first type, primary
interjections. In other words, they do not provide any other logical meaning as the second

type (derivative interjections). If the word “boy” stood alone, the interjection would
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probably change into derivative. Other interjections that are present in Masterchef can be

regarded as derivative or exclamatory words (“God”) because they possess also logical

meaning.
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CONCLUSION

The thesis perceived Masterchef as a combination of many well-established genres. It
blends the features of reality show, cooking show, television contest and entertainment
program together with specific expertise program that includes a notable degree of
terminology and professionalisms. The thesis considered the evolution of genres and its
blending to be present in language used throughout the competition. The impact of this
mixture on the target viewers is maintained by number of attributes, such as code-
switching from formal to informal language and vice versa, the use of idioms and
colloquial words, adding humor and dramatic atmosphere, etc.

The translation pointed out three basic levels of language: lexical, grammatical and
textual. All the levels were described in more detail and resulted into definitions of some
problems that the translation may bring. The key step for translation is to consider the
differences between the source language and the target language in these areas. The
potential future translator should learn how to deal with certain types of non-equivalence
concerning a specific type of programs. The aim of translation was discussed in a
connection to the worldwide success of Masterchef. This type of translation results into
subtitles. Consequently, various conditions that must be satisfied were pointed out.

The theoretical part discussed problems with non-equivalence at word level and above
the word level. Concrete strategies that are used by professionals were suggested and
interpreted on practical examples in analytical part. In many cases, the target text has to add
certain information that is not present in the source text. It is connected to the morphology
and the difference between grammatical categories in Czech and English language.

The strategy of domestication is used very frequently by both translators. It is discussed
as an appropriate one. With the use of domestication the target text is able to maintain the
impression that the source text has on its audience. The cross-cultural code-switching
appeared in translation of terminology. The target text aimed to provide the closeness of
the text to the target audience and make it better understand and imagine particular
situations. In some cases the translation required a change in word order, paraphrasing or
explanation, mainly when the term in source language could not be simply expressed by a
single word in the target language.

The translators used the strategy of omission as well. Even though some authors

describe it as the most drastic one, the thesis concluded that the main message could still be
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interpreted correctly, even if certain parts are omitted. Simultaneously, the length of text is
kept short which is a key for creation of subtitles. A sufficient attention must be paid to the
choice of translation strategy. Based on the analysis, a number of particular strategies might
be regarded as suitable if they are able to provide the natural effect in the target language

and to maintain the source text’s meaning.



TBU in Zlin, Faculty of Humanities 47

BIBLIOGRAPHY

Adelnia, Amineh, and Hossein Vahid Dastjerdi. 2011. “Translation of Idioms: A Hard
Task for the Translator.” Theory and Practice in Language Studies 1 (7): 879-883.
Baker, Mona. 1992. In Other Words. New York: Routledge.
Baker, Mona. 2011. In Other Words. New York: Routledge.
Bannon, D. 2010. The Elements of Subtitles, Revised and Expanded Edition: A Practical
Guide to the Art of Dialogue, Character, Context, Tone and Style in Subtitling.
Raleigh: Lulu Press, Inc.
Bignell, Jonathan. 2008. An Introduction to Television Studies. Second Edition. London:
Routledge.

Boase-Beier, Jean. 2014. Stylistic Approaches to Translation. London: Routledge.

Brost, Lori F. 2000. Television Cooking Shows: Defining the Genre. Bloomington: Indiana
University.

Carter Ronald, and Michael McCarthy. 2006. Cambridge Grammar of English. Cambridge:
Cambridge University Press.

Catford, John C. 1965. A Linguistic Theory of Translation: An Essay on Applied
Linguistics. London: Oxford University Press.

Collins, Kathleen. 2009. Watching What We Eat: The Evolution of Television Cooking
Shows. London: Bloomsbury Academic.

FiSer, Zbyn¢k. 2009. Preklad jako kreativni proces: Teorie a praxe funkcionalistického

prekladani. Brno: Host.

Jackson, Howard, and Etienne Z¢ Amvela. 2000. Words, Meaning and Vocabulary: An
Introduction to Modern English Lexicology. New York: Continuum.

Galperin, 1. R. 1997. Stylistics. Moscow: Higher School Publishing.


https://www.researchgate.net/journal/1799-2591_Theory_and_Practice_in_Language_Studies

TBU in Zlin, Faculty of Humanities 48

Gambier, Yves, and Luc van Doorslaer. 2013. Handbook of Translation Studies.
Amsterdam: John Benjamins.

Gerdhart, Cornelia, Maximiliane Frobenius, and Susanne Ley. 2013. Culinary Linguistics:

The Chef's Special. Amsterdam: John Benjamins.

Halliday, M. A. K. 1985. An Introduction to Functional Grammar. London: Edward
Arnold.

Hatim, Basil, and Jeremy Munday. 2004. Translation: An Advanced Resource Book. New
York: Routledge.

Kovecses, Zoltan. 2010. Metaphor: A Practical Introduction. New York: Oxford
University Press.

Leonardi, Vanessa. 2007. Gender and ldeology in Translation: Do Women and Men
Translate Differently?: A Contrastive Analysis from Italian Into English. Bern: Peter
Lang.

Malmkjer, Kirsten. 2005. Linguistics and the Language of Translation. Edinburgh:
Edinburg University Press.

Maxwell Kerry, and Dirk Heylen. 1994. “Lexical Functions and the Translation of
Collocations”. Papers submitted to the 6th EURALEX International Congress on
Lexicography in Amsterdam, The Netherlands, August 30 — September 3.

Missikova, Gabriela. 2003. Linguistic Stylistics. Nitra: Constantine the Philosopher

University in Nitra.

Mittel, Jason. 2004. Genre and Television: From Cop Shows to Cartoons in American
Culture. New York: Routledge.

Munday, Jeremy. 2001. Introducing Translation Studies. London: Routledge.

Myers, R. E. 2009. Personification, Paradoxes, and lIrony: Figures of Speech. Dayton:

Lorenz Educational Press.


https://www.google.cz/search?hl=cs&tbo=p&tbm=bks&q=inauthor:%22Vanessa+Leonardi%22
https://www.ukf.sk/en/
https://www.ukf.sk/en/

TBU in Zlin, Faculty of Humanities 49

MVSubtitles.com. 2015. “Masterchef (2010) English Subtitles.” Accessed February 15.

https://mvsubtitles.com/masterchef/english-subtitles/672050.

Neubert, Albrecht, and Gregory M. Shreve. 1992. Translation as Text. London: Kent
University Press.

Nord, Christiane. 2005. Text Analysis in Translation: Theory, Methodology, and Didactic
Application of a Model for Translation-Oriented Text Analysis. Translated by
Christiane Nord, and Penelope Sparrow. Amsterdam: Rodopi.

O’Donnell, Victoria. 2013. Television Criticism. Second Edition. London: SAGE
Publications, Inc.

Oren, Tasha. 2013. “On the Line: Format, Cooking and Competition as Television Values.”

Critical Studies in Television 8 (2): 20-35.

Pofady Gordona Ramsayho. 2016. “MasterChef.” Accessed February 15.

http://gordon.ura.cz/masterchef/.

Rayner, Manny. 2000. The Spoken Language Translator. Cambridge: Cambridge
University Press.

Salzmann, Zdengk, James Stanlaw, and Nobuko Adachi. 2015. Language, Culture, and

Society: An Introduction to Linguistic Anthropology. Boulder: Westview Press.

Tsuji, Shizuo. 2006. Japanese Cooking: A Simple Art. Tokyo: Kodansha International.

Wolf, Michaela, and Alexandra Fukari. 2007. Constructing a Sociology of Translation.
Amsterdam: John Benjamins.

YouTube. 2016. “Masterchef USA Season 5 Episode 1.” YouTube video, 41:48, from a
show televised by Shine TV on May 26, 2014. Posted by “Harris Andersen.” April

19, 2016. https://www.youtube.com/watch?v=drXrveckJHc.


https://www.google.cz/search?hl=cs&tbo=p&tbm=bks&q=inauthor:%22Zdenek+Salzmann%22
https://www.google.cz/search?hl=cs&tbo=p&tbm=bks&q=inauthor:%22James+Stanlaw%22
https://www.google.cz/search?hl=cs&tbo=p&tbm=bks&q=inauthor:%22Nobuko+Adachi%22

TBU in Zlin, Faculty of Humanities 50

Zyngier, Sonia, Anna Chesnokova, and Vander Viana. 2007. Acting and
Connecting: Cultural Approaches to Language and Literature. Berlin: LIT Verlag

Miinster.



TBU in Zlin, Faculty of Humanities o1

APPENDICES
Pl A dialogue list of Masterchef US season 5 episode 1 and the thesis author’s
translation

Pl The Czech subtitles of Masterchef US season 5 episode 1



APPENDIX P I: ADIALOGUE LIST OF MASTERCHEF US SEASON
5 EPISODE 1 AND THE THESIS AUTHOR’S TRANSLATION

GE

JB

GR

HCs

HCs

GR

GR

GR

GR

BW

Masterchef, the biggest cooking show in the world. Right
now, the search is on for a new champion. From coast to
coast they came.
Masterchef, nejvétsi kuchaiska soutéz vsech dob. Prave
zaCind honba za novym vitézem. Pfisli ze v§ech moznych
koutt svéta.
The biggest cooking show on the planet searched the
entire country...
Kvili nejveétsi kuchaiské soutézi svéta jsme prohledali
celé staty...
...for the greatest home cook in America!

abychom objevili nejlepsi kuchaiskou osobnost
Ameriky!
This is Masterchef!

Tohle je Masterchef!
Each bring their own story.

Kazdy ma svij vlastni pribéh.
I’'m a marine. I'm a waiter. ’'m a real estate agent. I'm a
salesman. I’'m a school teacher. I’'m a student! I'm a stay-
at-home mum. I’m a stay-at-home dad!
Jsem vojak. Jsem c¢isnik. Jsem realitni agentka. Jsem
obchodnik. Jsem ucitel. Jsem student! Jsem maminka v
domacnosti. Jsem otec v domacnosti!
And for the thirty best home cooks who earn the chance,
they’ll have to prove themselves to three of the biggest
names i the culinary world: Michelin star chef, Graham
Elliot, world-renowned restauranteur, Joe Bastianich, and
culinary legend, Gordon Ramsay.
A 30 nejlepsich z nich bude mit Sanci predvést se pied
tfemi z nejptednéjsich jmen ve svété vafeni, a témi jsou:
$éfkuchat s Michelinskou hvézdou, Graham Elliot,
prosluly majitel svétoznamych restauraci, Joe Bastianich
a kuchatska legenda, Gordon Ramsay.
Here they come!

Uz prichazeji!
This year, the competition will be bigger and more
challenging than ever before.
Letos je tahle vyzva mnohem vétsi nez kdykoliv predtim.
You got sixty guests, the bride and groom and their
wedding!
Mate tam Sedesat hostl, nevéstu a zenicha a celou jejich
svatbu!
Now, the stage is set for America’s top home cooks to do
the battle.
Nyni je pole volné a pfipravené na bitvu téch nejlepsich
amaterskych kuchattt Ameriky.
Save your place in the Masterchef kitchen.

Zajistéte si své misto v Masterchef kuchyni.
And tonight they will prove themselves against —

Dnes se ukazou pied -
I accept that challenge.

Tu vyzvu piijimam.
- Gordon Ramsay.

Gordonem Ramsaym.
I'll cook alongside all of you.

Budu vafit bok po boku vas vsech.
After an extensive nationwide search, the Masterchef
judges have selected the top 30 best home cooks in
America to battle it out for a white apron in the
Masterchef kitchen.
Po rozsahlém patrani po celé zemi porotci Masterchefa
zvolili 30 nejlepSich amatérskych kuchattt Ameriky, ktefi
budou moci tspéSnym bojem ziskat Masterchef zastéru.
I’ve been cooking since I was, like, 12. Now I’'m in the
Masterchef top 30. You have beat thousands and
thousands of people. I said: “This is real.”

Kira

Courtney

Gordon jr.

Victoria

GR

GE

JB

GE

GR

JB

GE

HCs
JB

GE

Varil jsem uz od doby, kdy mi bylo tak 12. Ted’ jsem
soucast Masterchef top tticitky. Porazite tisice a tisice lidi
a feknete si: "Vazné se to dgje."

I’'m super passionate about food. And I wanna write
cookbooks. I don’t wanna go home with my tail between
my legs. | want that apron.

Jsem blazen do jidla. A touzim po tom psat
kuchaiky. Nemtzu jit domt s neuspéchem. Tu zastéru
chcei.

I don’t enter competitions that I don’t plan on
winning. I'm confident enough that I know I'm gonna get
an apron. It’s just "When am I gonna get an apron."
Nikdy nejdu do nic¢eho, co neplanuji vyhrat. Vétim si dost
na to, abych védéla, Ze tu zastéru dostanu. Je jen otazkou,
kdy tu zastéru dostanu.

I am a law school graduate, but | was born into a
family that cooks a lot. My dream is to open up a
restaurant. Getting that apron really ignite who | am in my
journey in life.

Jsem absolvent pravnické Skoly, ale narodil jsem se
roding, ktera hodné vaii. Mym snem je oteviit si
restauraci. Ziskat zastéru by pro mé znamenalo start mé
zivotni cesty.

The game starts right now in this kitchen, I'm
getting an apron. The rest of you guys, figure it out
amongst yourselves. I’'m here to do this.

Hra zacina ted’ a tady v kuchyni. Tu zastéru ziskam. Vy
ostatni, zafid’te si to jak chcete. Ja jsem tu od toho, abych
to zvladla.

Welcome to the Masterchef kitchen. You are about to do
battle in the biggest culinary competition anywhere in the
world today. This is the search for the best home cook in
America.

Vitejte v Masterchef kuchyni. Chystate se bojovat v
nejvetsi  celosvétové kuchafské soutézi soucasnosti.
Patrame po nejlepsim amatérském kuchafi Ameriky.

One of you 30 home cooks standing here before us will
become America’s next Masterchef.

Jeden z vas 30, co tu pfed nami stojite, se stane novym
americkym Masterchefem.

One of you home cooks will win a quarter of a million
dollars.

Jeden z vas kuchaft vyhraje ¢tvrt miliond dolari.

One of you will be immortalized in the kitchens of
America with your very own cookbook.

Jméno jednoho z vas bude zit vé&né v knihovné
americkych rodin diky vasi vlastni kuchaftce.

And that’s not all. There’s another price, the Masterchef
trophy. This trophy is the validation of one person’s
incredible journey from home cook to Masterchef.

A to stale neni vSechno. Je tu jesté jedna cena. Trofej
Masterchef. Tato trofej je odrazem neuvéfitelné cesty
jednoho z vas od amatéra k Masterchefovi.

Before any of you get near that trophy, you still have to
earn one of these-

Predtim, nez se kdokoli z vas k této trofeji piiblizi, musite
si zaslouzit jednu tuto-

A Masterchef apron.

zastéru Masterchefa.

(Applause)

Win an apron and you are in with the chance of becoming
this year’s Masterchef. If you don’t win one, well, you go
home.

Vyhrajte zastéru a ziskejte Sanci stat se letoSnim
Masterchefem. Kdyz ji nevyhrajete, bohuzel, jdete domd.
We care about one thing and one thing only. And that is,
what you put on a plate.



Jde nam jen o jednu jedinou véc, a tou je: co servirujete
na talifi.

GR  Are you ready to face the challenge that can earn you a
Masterchef apron? Are you ready?

Jste piipraveni Celit vyzve, ktera vam zajisti Masterchef
zastéru? Jste ptipraveni?

HCs Yes, chef! (Applause)

Ano, $éfe! (Applause)

GR  You’ll be given just one hour to conceive, create and plate

one stunning dish. On the face of it, this challenge is
simple. Please, turn over your chopping boards.
Mate hodinu na to, abyste vymysleli, vytvofili a pfipravili
jeden vynikajici pokrm. Na prvni pohled se tato vyzva
muze zdat jednoducha. Prosim, otocte prkénka, co mate
pred sebou.

HCs (Laugh)

Smich

G Oh, what exactly does this mean?
Pani, co to ma pfesné znamenat?

Christian ~ When | saw myself in the mirror, | was like,
“Damn, I look good.” But I have no idea what’s in store.

Kdyz jsem se uvidél v zrcadle, pomyslel jsem si,
"Vypadam sakra dobfe." Ale vibec netusim, co na nas
chystaji.

GR  To win an apron, we need you to put yourself on a plate.
Abyste zastéru vybojovali, musite naservirovat sami sebe.

GE This is your chance to create a dish that speaks to us
about you. Think about your life story and put it on that
plate. Show us your signature dish.

Mate ptilezitost ptipravit jidlo, které o vas vypovida.
Pfemyslejte o svém zivotnim piibéhu, a ten servirujte.
Ukazte nam svou specialitu.

Astrid My signature dish is coriander crusted shrimp because |
am from Louisiana, this is me on a plate with a little bit of
latina. (5:22)

Mou specialitou jsou krevety v koriandrovém tésticku.
Protoze jsem z Louisiany, tohle je mé ja na talifi s
latinskoamerickym nadechem.

Tyler 'm gonna make a venison chimichurri. I'm a hunter, 1
cook venison all the time. It’s an homage to me and, and
where | grew up. This is me on a plate.

Uvafim srn¢i chimichurri. Rad lovim a zvéfinu vafim v
jednom kuse. Je to pocta pro mé i pro misto, kde jsem
vyrastal. Tohle je mé ja na talifi.

GR  When you go into the pantry, look around. Look at all the
incredible items you have at your fingertips. You won’t
find a better pantry anywhere in the world. Use those
ingredients to showcase you and your signature dish. Oh,
just one more thing. Not all of you are gonna make it
through the next hour. As you cook, we’ll be watching
your every move, and if we don’t like what we see, you
will be going home immediately
Az vstoupite do mistnosti s ingrediencemi, rozhlédnéte se.
Podivejte se na ty neuvétitelné véci, které mate na dosah
ruky. Lepsi ingredience nenajde na zadném jiném misté
na svéteé. Diky témto ingrediencim nadm predved’te sebe a
svou specialitu. Pozor, jesté jedna véc. V pfisti hodiné to
nezvladnete vSichni. Zatimco budete vafit, my budeme
bedlivé pozorovat kazdy vas krok, a pokud se nam
cokoliv nebude libit, pujdete bez mrknuti oka rovnou
dom.

D It’s insane that they will pull people in the middle of their
cook.

Vzdyt to je Silené, takhle vyrazit lidi uprostied
jejich vareni.

Natanya I’'m not gonna lie. It is terrifying.

Nebudu lhat. Je to désivé.
GR  Are you ready?
Jste pfipraveni?
HCs Yes, chef!
Ano, séfe!

GR  Your one hour starts now. Good luck.

Hodina pravdy za¢ina ted’. Zlomte vaz.

JB  The competition begins not at the ranges but in the
pantry.

Soutéz nezacina u sporaku, ale uz pfi vybéru ingredienci.

Cutter Where is the flour? Where is the flour?

Kde je mouka? Kde je mouka?

JB  This is a signature dish. You have to be disciplined,
deciding which of these ingredients they want to cook
with. You got to stay clear to your ideas.

Tohle je specialita. Musite mit disciplinu pfi vybéru téch
spravnych ingredienci, se kterymi chtéji vatit. Musite mit
jasnou piedstavu.

Big Willie  Excuse me. Excuse me.

Prominte. Pardon.

Natanya - Sorry.
Promin.

Big Willie - Excuse me.
Pardon.

Big Willie  I'm making my white wine apricot chicken. This
dish is something that | would do at home. | can really
show who | am as a person and then tell my competitors,
"You need to be watching out."

Vafim své kufe na meruiikach a bilém ving. Tohle
je jidlo, které bych vatil doma. Opravdu dokazu ukazat,
kdo jsem a pak Fict svym soupetiim, "Mg&jte o¢i oteviené."

Francis Oh, Willie, my chemicals. | love my chemicals,
Willie.

Hej, Willie, moje piisady. Mam rad své pfisady,
Willie.

Francis My strenghts as a cook really come from my love
of technology. | do a lot of molecular gastronomy which
involves powders and chemicals. To get this apron, it
really means everything to me.

M¢é kuchaiské prednosti prameni z lasky k
technologiim. Hodné se vénuji molekularni gastronomii,
ktera zahrnuje prasky a piisady. Ziskani té zastéry pro me
znamena skute¢né vSechno.

Oh my God!
Boze!

GR Let'sgo.
Jdeme na to.

GR  Wow.

Péni.

JB  So the biggest search we've ever had. These are the 30

finalists, the 30 best home cooks in America. We know
that these guys can cook. The question is: Can they do
what they do here in the Masterchef kitchen? We're gonna
eliminate someone immediately. What are we looking
for?
Takze to nejvétsi patrani, co jsme tu kdy méli. Toto je
téch 30 finalistd, 30 nejlepsich amatérskych kuchait v
Americe. Vime, ze tihle lidé vafit umi. Otazka zni:
Dokazou udélat to, kvili ¢emu jsou tady, v Masterchef
kuchyni? Nekteré vylouc¢ime okamzité. Co vlastné
sledujeme?

GR The way they're organized, disorganized. Are they
caked in flour?

Zpusob, jakym jsou organizovani nebo zmateni.
Nebo se topi v mouce?

GE The knife work's got to be right. They've got to be clean.
Prace s nozem musi byt pfesna. Musi byt provedena Ciste.

GR  That is the very basics.

To je naprosty zaklad.

Elizabeth  I'm making peanut butter bread pudding with a
mixed berry compote, chocolate covered pretzels, and a
little creme fraiche sauce. It shows who | am. | elevate
comfort food to a higher level. I'm taking a peanut butter
and jelly sandwich and turning it into something you
could put on a restaurant menu.

Ja pripravuji zemlovku s araSidovym maslem a
riznymi druhy nakladaného ovoce, precliky v cokoladé a
trochu tradiéni francouzské smetany. Ukaze to mé pravé
ja. Posunu jedoduché jidlo na vyssi stupein. Vezmu



ara$idové maslo a Zelé dezert a udélam z nich néco, co se

muze objevit na menu v restauraci.

Gavin I'm making chicken liver ravioli with a fresh-made
ricotta. Reducing down probably most of the bottle of
wine, some sampagne, vinegar. I'm gonna crush
everybody under my techniques, and then I'm gonna be
making some fresh dough here in a minute.

Vaiim ravioli s kufecimi jatry a Cerstvou ricottou.

Vyvaiim skoro celou lahev vina, trochu $ampaského a

octu. S pomoci svych technik vSem vytiu zrak a pak v

minuté pfipravim erstvé tésto.

Elise Today | am making blueberry goat cheese and basil hand
pies. I've always loved food, but... It's only been in the last
year or so that | really realized | don't want to be working
in a cubicle for the rest of my life. | want to be cooking
for the rest of my life, and | think something as crazy as
being on MasterChef is gonna give me the courage to take
hold of my dreams. | want that apron with every part of
my being. | want to be here so bad and prove that | can do
this, and now | know that I can. | know I can.

Dnes budu péct bortivkové kolace s kozim syrem a
bazalkou. Jidlo jsem vzdy milovala, ale... Bylo to az loni, nebo
tak né&jak, co jsem si skutecn¢ uvdomila, ze nechci do konce
zivota délat kancelafskou praci. Chei po zbytek Zivota vafit a
myslim, Ze néco tak blaznivého, jako Gcast v Mastrchefu mi
doda odvahu k tomu ten sen uskute¢nit. Kazdy kousek mé duse
prahne po té zastéfe. Chci tu tak moc byt a chei dokazat, ze na
to mam. A ted’ vim, Ze to dokazu. Uz vim, Ze ano.

JB  Come on!

Do toho!

GE  Yeah.

Jo!

JB  This smells good. What is it?

Tohle voni dobfe. Co to je?

Dan It's my ramen stock. | got some chicken bones. | got dashi
in there. I'm gonna add a little soy sauce. It's got
aromatics. Some ginger. Some garlic.

Je to asijsky vyvar. Mam tu kufeci kosti, vyvar ze

susenych makrel, pfiddm tam trochu sdjové omacky. Ma

to tu vini. Pak jesté zazvor a Cesnek.

GE It smells amazing.

Voni to Gzasné.

GR  Let's go, guys.

Jdem na to, lidi.

GR  Willie, all right, what are you doing?

Dobie Willie, co tvofis ty?

Big Willie  Right now I'm making my sauce for my chicken.

Pravé délam omacku ke kufeti.

GR  What's in there?

Co v ni je?

Big Willie  Apricot peserves, white wine, but | am adding a
kick to it, so it is all gonna balance out.

Nakladané merunky, bilé vino, ale dodam tomu

§tavu, aby bylo v§e vyvazené.

GR  Good luck.
Hodné¢ $tésti.

GE  Tyler.
Tylere.

Tyler Hey, chefs, how are you?
Ahoj, $éfové, jak je?
GE Good, good. What are you making?
Dobte, dobte. Co pfipravujes?
Tyler Venison.
Zvétinu.
JB s this sauce finished already?
Ta omécka uz je hotova?
Tyler Yes, sir. It's a chimichurri.
Ano, pane. Je to chimichurri.
GE  What is that?
Coto je?
GE Might want to make sure you go back and taste that.
Je tieba se ujistit, ze se k tomu jeSté vrati§ a
ochutnas to.

GR  Gavin.
Gavine.

Gavin Yes, sir.
Ano, pane.

GR  You're making so many things. You are doing ricotta.
Délas tolik véci najednou. DElas ricottu.
Gavin Yes.
Ano.
GR  You're making fresh pasta.
Délas Cerstvé téstoviny.
Gavin Yes.
Ano.
GR  Why making something so complicated?
Pro¢ delas vsechno tak slozité?
Gavin Cause you know what? | don't think anybody here else
has the techniques that | do.
Chceete védét pro¢? Nemyslim si, ze tu kdokoliv
jiny postupuje tak, jako ja.
GR So that is the chicken liver. Taste it. Quick. What's the
one thing that needs?
Takze toto jsou kufeci jatra. Ochutnej. Rychle. Jedna véc
tomu chybi, ze?

Gavin Salt.
Sul.
Francis Bugger!
Sakra prace!
Francis I've broken my syringe, and | have absolutely no

idea what to do. | brought this from home. They don't
have them here. | need a syringe to pump my spaghetti
with these.

Rozbil jsem si stiikacku. Ted vibec nevim, co
budu délat. Donesl jsem si ji z domu. Tady takové nemaji.
Potiebuju stiikacku, protoze pies ni protlaéim Spagety.

GR  All of you, stop! Knives down! Now! | told you we were
watching every move. We told you some of you will not
make it trough the hour.

Vsichni se zastavte! PoloZit noze, ted’! Rikal jsem, Ze
sledujeme kazdy vas krok. A tekli jsme také, ze nékteti z
vas to v piisti hodiné nezvladnou.

Gavin Oh, boy. Better not call out my name. He did call out the
salt issue. | fixed it immediately. Hopefully, hopefully,
hopefully he doesn't call me out.

Panecku. At nevyvolaji moje jméno. UZ zminil tu véc se
soli. Hned jsem to napravil. Doufam, doufam, doufam, ze
nevyvoleji me.

Francis My syringe broke right at the beginning of all my
magic molecular bullocks. So this point I'm thinking I've
got no chance.

Stiikacka se mi rozbila hned zezaCatku a vSechna esa
zustala v rukavu. Takze v téhle chvili myslim, Ze nemam
nejmensi Sanci.

Tyler |1 know my chimichurri was a mess, but | can make it
better. To be handed an apron... Means everything. | can't
go home.

Vim, ze to chimichurri nestalo za nic, ale dokazu to lip.
Dostat tu zastéru... Pro mé znamena vSechno. Nemuizu jit
domd.

GR Right now one of you will be leaving Masterchef. 25
minutes to go.

Praveé ted’ jeden z vas Masterchefa opusti. 25 minut do
konce.

N It's the first day in the Masterchef kitchen for 30 home
cooks who are preparing their signature dishes in hopes of
winning a coveted white apron.

Dnesek je prvnim dnem v Masterchef kuchyni. Nasich 30
kuchaiti pfipravuje své speciality v nadéji, ze vyhraji
vysnénou bilou zastéru.

GR  All of you, stop! We told you some of you will not make
it through the hour. Gavin, from the minute you started
cooking, you've forgotten the most important igredient.
You're not tasting anything as you cook. Chicken liver
pate - bland. It's just not Masterchef. Turn off your gas.
You are out of the competition. The rest of you, continue.



Viichni se zastavte! Rekli jsme vam, e néktefi z vas to v
ptisti hodiné nezvladnou. Gavine, od prvni minuty, co jsi zacal
vafit, jsi ignoroval nejzdsadnéj$i pfisadu. Kdyz vafis, nic
neochutnavas. Kufeci jatra - bez chuti. To prosté neni
Masterchef. Vypni plyn. V soutézi kon¢i§. Vy ostatni,
pokracujte.

Oh, my god.

Proboha.

Gavin There's a lot of pressure in the kitchen.You know, going
into this, | was like, "Oh, it's not gonna be that hard." But
with all the frantic activity going on around you, it's a lot
more difficult than | thought.

V kuchyni je velky natlak. Vite, kdyz jsem do toho
Sel, fekl jsem si, "No, nebude to tak té€zké." Ale se vs§i tou
zbé&silou akci, ktera se odehrava vsude kolem vas, je to

GR 20 minutes to go. Really focus on you on a plate. Francis,
how are you doing?

20 minut do konce! Opravdu se soustfed’te na to, co

servirujete. Francisi, jak to jde?

Francis I had a little emergency. My syringe broke, so I've
had to figure out another way to make my tomato
spaghetti.

Meél jsem tak trochu stav nouze. Rozbila se mi stiikacka,

tak jsem musel pfijit na jiny zptisob, jak pfipravit Spagety

s rajcaty.

GR  What the hell are you doing (bleep) around with a syringe
at such a critical stage?

Co sakra blbnes se stiikackou v tak kritické fazi?

Francis You know, | live life on the edge. I'm gonna make
it.

Vite, ja ziju v adrenalinu. Zvladnu to.

GR How are you gonna utilize it? How are you gonna get
this back?

Jak tohle spravis? Jakym zplsobem to znova
pouzijes?

Francis Hoping that this squeeze bottle and tube can work.
Please fit.

Doufam, Ze to s tou trubici a nadobou ptijde stlacit.
Prosim, zapadni do sebe.

GR  Good luck.

Zlom vaz.

Courtney  I'm making ricotta gnocchi in a brown butter sage
sauce with some peas. When | was in my senior year of
college, | was taking 18 credits, i have five jobs, and I still
couldn't pay my rent, so | had to make the decision to go
work in a gentlemen's club. But | can't be an entertainer
forever. But | can be a cook forever.

Vafim gnocci s ricottou v omacce s osmahnutym

maslem, Salvéji a hraskem. Ve vy$$im roéniku na

univerzité jem méla zapsanych 18 kreditii, chodila do 5

zam@stnani a stejné jsem si nemohla dovolit platit najem.

Takze jsem byla nucena k rozhodnuti pracovat v klubu

pro pany. Ale spole¢nici nemohu byt navzdy. Zato mizu

byt navzdy kuchatkou.

Courtney  This is the most important dish of my entire

life right now. Yes, | have to get that white apron. |
got to be here tomorrow and the next day and the next
day, all the way until I get that Masterchef trophy.

Toto je v tuhle chvili to nejdulezitéjsi jidlo celého
mého zivota. Jo, tu zastéru musim dostat. Musim tu byt
zitra a dal$i den a dalsi, postupné celou dobu az ziskam
Masterchef trofej.

JB  Allright, Natanya, what are you doing?

Dobra, Natayo, co vafis?

Natanya This is my lemon butter caper sauce.

Tohle je kaparova omacka s citronovym maslem.

JB Isthere wine in there?

Je v tom vino?

Natanya A little bit.

Trochu ano.

GE It's like, raw wine still?

To vino se porad nevyvafilo?

Natanya Yeah.
Tak n&jak.

JB  You should taste that.
Méla bys to ochutnat.

Natanya Really?
Urc¢ite?

GR  Elizabeth, how's the dish?
Elizabeth, jak vypada tvé jidlo?

Elizabeth  Coming together great. The peanut butter bread
pudding is in the oven, and this is the mixed berry
compote to go on top.

Krasné se to spojuje. Zemlovka s arasidovym
maslem se pece, a toto je michany ovocny kompot, ktery
dam na povrch.

GR  Let me have a look. Right. Is that gonna cook in time?
Ukaz, podivam se. Dobra. Upece se to véas?

Elizabeth 1 hope so, chef.

To doufam, $éfe.

GR  Why'd you do'em so deep in such a big mold?

Proés je udélala tak hluboké a v tak velké formée?

Elizabeth  Um, | just wanted you to get in there. So it's not
fully cooked through-

Eh, jen jsem chtéla, abyste se do toho snadno
dostali a nebylo to uplné propecené-

GR  Yeah, but we're not cooking a flat tray. You've still got
mix there left, haven't you?

Jasné, ale my nechceme nic tak nizkého. Mas jesté bokem
trochu smési, ze?

Elizabeth  Okay, yeah.

Ano, jiste.

GR  Getitin flat. You know, like you're making a brownie.
Zarovnej to. Vis, jako bys délala brownie.

Elizabeth  Okay.

Dobre.

JB  So, some pretty good dishes out there.
Takze tam mame par povedenych jidel.

GE  Yeah.

To jo.
JB  I'mimpressed.
Udélali dojem.
GE  There were some surprises.
A bylo i par piekvapeni.
GR Dan's ramen dish.
Daniv asijsky vyvar.
GE  Awesome.
Uzasny.

JB  Pure, authentic courageous cooking. Simple. Right on.

Cisté a nefalSované, odvazné vateni. Jednoduché.
Dokonalé.

GE  Tyler's got his chimichurri down.

Tyler se pustil do svého chimichurri.
JB  It's nice that he's rethinking it.
Je fajn, ze to umi prehodnotit.

GR  Willie, I mean, he's playing to his strenghts.
Willie, tak ten sazi na své silné stranky.

GE  The sauce, the pan-dripping...

Omacka, smazeni na panvi...
GE  He shows skill.
Je sikovny.

GR  But there's some there that didn't push the boat out good
enough.

Ale jsou tam i takové, u kterych se dost nesnazili.

GR  Ten minutes left.

Deset minut do konce.
GE  Everybody, knives down!
Vsichni prestaiite krajet!

JB  Natanya, turn your gas off. Your sauce is broken, over-
acidulated. Raw wine. Too many technical errors. Please
leave the Masterchef kitchen.

Natayo, vypni sporak. Omacku jsi zkazila, je moc kysela.
Vino neni vyvafené. Piili§ technickych chyb. Prosim,
odejdi z Masterchef kuchyné.

Natanya Okay.



Dobra.

GR  All of you, eight minutes to go. Eight minutes to keep
yourself in the competition. Come on. Let's go.

A vy vSichni mate 8 minut do konce. 8 minut k tomu,
abyste se udrzeli v soutézi. No tak. Do toho.

JB  Seasoning, plating. We want to see beautiful dishes as
well as delicious dishes.

Ochutte, servirujte. Chceme vidét krasna a také chutna
jidla.

GE Taste everything before it goes on that plate.

Vse ochutnejte predtim, nez to pfijde na talif.

GR 45 seconds to go!

45 sekund do konce!
JB  Let's go, guys! Pull it together! This is it!
No tak, lidi! Pochlapte se, to je ono!

GE  Get it sauced, get it wiped, get it garnished!
Pridejte omacku, vse upravte, vse ozdobte!

JB  Save your place in the Masterchef kitchen.
Zachrante své misto v Masterchef kuchyni.

GR 10,9,8,7,6,5,4, 3,2, 1... And stop. Hands in the air.
Well done. Even from here, some of those dishes look and
smell delicious.
10,9,8,7,6,5, 4, 3,2, 1... Akonec. Ruce vzhiru. Dobra
prace. Uz odsud néktera z vasich jidel vypadaji a voni
lahodné.

N After observing and sampling all the dishes throughout
the challenge, the judges will now take one final taste to
determine which home cooks will receive a Masterchef
apron and move on to the next stage of the competition.
Po tom, co v této vyzvé porotci zkoumali a zkouseli
vSechna jidla, nyni naposledy vSe ochutnaji, aby ur¢ili,
ktery z kuchaft ziskda Masterchef zastéru a posune se v
soutézi na dalsi stupet.

JB  Your technique is good, but I'm just not sure if it's worth
my time taking you to the next level.

Mas dobry postup, ale nejsem si jisty, jestli stoji za to t&
posunout na dalsi level.

GE  It's good. It's sweet. Is this the absolute best that you could
have done?

Je to dobré. Sladké. Je tohle to uplné nejlepsi, co dokazes
udélat?

Elise These hand pies are good.

Tyto kolace jsou dobré.

GR  Why gnocchi?

Pro¢ gnocchi?

Courtney  I'm a third-generation ltalian. | wanted to make
something that was from home and make it into
something that was mine.

Jsem z tfeti generace Itali v USA. Chtél jsem
udélat néco domaciho a zaroven z toho vytvofit néco
vlastniho.

GR  So fresh ricotta mixed through.

Takze mleta Cerstva ricotta.

Courtney  Yes.

Ano.

GR It actually tastes better than it looks.
Vlastné to chutna lip, nez to vypada.

GE  Why is this you on a plate?

Pro¢ ma byt tohle tvé ja na talifi?

Big Willie | am a person of color. | love sweet, salty, and
different textures. So this right here is bringing all those
things together.

Jsem ¢lovek plny barev. Zboziuju sladké, slané, a
rizné struktury. A to, co tu vidite, vSechny tyto véci
slucuje do jedné.

GR It's Masterchef. Not Junior Masterchef. Bold move
making dessert.

To mé byt Masterchef. Ne Masterchef Junior. Smély
krok, pfipravit dezert.

GR  If we call your name, come down here and receive your
Masterchef white apron.

Kdyz vyvolame vase jméno, pojd’te k ndm doli a piijméte
svou bilou Masterchef zastéru.

Dan That apron in his hand, it represents so much. That's
gonna lead me to the title of Masterchef.

Ta zastéra je moje, ma to tak obrovsky vyznam. Dovede
me az k dosazeni titulu Masterchef.

Courtney | just cooked my soul on that plate. Like, put me
out of my mystery and say my name.

Na ten talif jsem naservirovala svou dusi. Prost¢ me
usetfete a feknéte mé jméno.

Elizabeth  If | can take something as humble as a pbj and turn
it into something that you'd want to eat at a restaurant, the
apron is just like floating in front of my mind.

Kdyz mizu vzit néco tak prostého jako je sendvi¢ s
arasidovym maslem a zelé a udé€lat z n&j néco, co chcete
jist v restauraci, tu zastéru mam prosté jistou.

JB  The first apron belongs to... Courtney.

Prvni zéstéra patfi... Courtney.

Courtney | came here with a dream. Now it's really coming
true.

Prisla jsem se s n¢jakym snem. Ted’ se skute¢né plni.

GR  Well done.

Dobra prace.
Courtney  Thank you.
Dekuji.

GR  Definitely you on a plate. Authentic, brave, tenacious. It's
incredibly delicious. Great job.

Bezpochyby je to tvé ja na talifi. Originalni, odvazné,
neustupné. Je to neskuteéné vyborné. Skvéla prace.

JB  Good job.

Dobra prace.

Courtney  Thank you.
Diky.

Courtney ~ Masterchef is gonna give me the tools that | need
to create a new profession for myself.

Masterchef mi poskytne vSe potiebné k vytvoreni
mé nové profese.

GE  There's another home cook whose dish showed us what
this home cook is all about.

Je tu dalsi kuchat, ktery zvladl pfipravit takové jidlo,
které ukazuje, co je sam zac.

Elise | put myself on that plate. My flavors are good. This dish
does show my potential.

Na ten talif jsem dala sama sebe. Chut’ je dobra. Tohle
jidlo dokazuje mij potencial.

Big Willie  I'm hungry for it. Like, | need that apron. This is
totally, like, freaking me out.

Prahnu po ni. Prosté tu zastéru potiebuju. Tak n&jak mé
to Uplné dési.

GE  The next apron belongs to... Big Willie!

Dalsi zastéru si vezme... Big Willie!

GR  Well done, big man.

Dobry prace, chlapaku.

Elise Maybe they'll call my name next time.

Mozna mé jméno vyvolaji piiste.

GE Dan Wu.
Dan Wu.

Dan Yeah!
Jo!

JB  Jamiee.
Jamiee.

JB  Tyler.
Tyler.

Elizabeth ~ The first couple aprons I'm thinking, "Yay. There
are all still so many more aprons to give out."
Po nékolika prvnich zéastérach si fikam, "Jé. Porad
je tam tolik zastér, které rozdaji."

GE Victoria.
Victoria.
Victoria Boom!
Bomba!

JB  Christine.
Christine.
GE Kira.

Kira.



Francis Each bloody apron is disappearing, and I'm starting
to get very nervous.
Vsechny zatracené zastéry mizi a ja zacinam byt
vazné nervozni.

GE  Christian.
Christian.
JB  Aran.
Aran.
GE Cotter.
Cotter.
JB  Jordan.
Jordan.
GE Daniel.
Daniel.

Elizabeth  They keep calling names.
Porad vyvolavaji jména.

JB  Whitney.
Whitney.

Elizabeth  And none of them are my name.
A 7adné z nich neni to moje.

GR  This is the last apron.

Tohle je posledni zastéra.

Francis There's no way they cannot give me an apron.

There's just absolutely no way.

Neni Sance, ze by mi nedali zastéru. Prosté
absolutné Sance.

GR  This has been a very tough decision.

Tohle bylo tézké rozhodnout.

Elise | want that apron so badly. | want this with every fiber of
my being.

Tak nutné chci tu zastéru. Touzim po ni kazdym coulem
téla.

GR  The last apron in this challenge belongs to...

Posledni zastéra v této vyzve putuje k...

Elizabeth  I'm mentally preparing to make the phone call to
my husband saying, “"Now I'm coming home."

Psychicky se pfipravuji na to, ze zavolam domu
manzelovi se sloby, "Ted’ se vracim domd."

GR If you don't win an apron, you go home. The last apron in
this challenge belongs to... Elizabeth. Congratulations.
Pokud neziskate zastéru, jdete domi. Posledni zastéra v
této vyzve putuje k... Elizabeth. Gratuluji.

Elizabeth ~ Oh, thank god. I'm officially a Masterchef
competitor.
Teda, diky bohu. Jsem oficidlné Masterchef soutézici.

GR  Really good job, indeed. Congratulations. Well done.
Vskutku moc dobra prace. Gratuluji. Vyborné.

Elizabeth | finally feel validated and, like, | fell like | deserve
to be here. This is the best moment of my life.

Koneéné citim uznani a néco takového, jako ze si
tu zaslouzim byt. Tohle je nejlepsi chvile mého Zivota.

JB  You nine, please come down to the front.

Vas devéet, prosim, pojd'te sem dopredu.

GR  Tough one, that one. Elise. How are you feeling?
To bylo tézkeé. Elise. Jak se citis?

Elise Pretty devastated, to be honest.

Pékné znicena, abych byla upiimna.
GR  Why?
Proc?

Elise | put my whole on hold for this. It was the start to
something new. Now | got to figure out something else.
Cela jsem se tomu obétovala. M¢l to byt zacatek néceho
nového. Ted’ musim vymyslet néco jiného.

GR Listen, you made it this far because clearly you are
talented home cooks.

Hele, zvladla jsi to az sem, protoze jsi zjevné talentovana
kucharka.

HCs Yes, chef.

Ano, séfe.

GR But... We are not giving up on you just yet. You all face
one last and final chance for some, or all of you, to earn a
Masterchef apron.

Ale... Jesté to s tebou nevzdavame. VSichni jesté budete
Celit posledni a finalni Sanci ziskat Masterchef zastéru.
Nekteii z vas, nebo vy vSichni.

JB In that first challenge, you had the full pantry at your
disposal. Now... You'll all be cooking with the same exact
ingredients.

V té prvni vyzvé jste meéli k dispozici vSechny
ingredience. Ted... Budete vSichni vafit s naprosto
stejnymi ingrediencemi.

GE In the equipment room, each of you will find a

refridgerator. In each refridgerator, identical ingredients...
the kind of things that you would find in millions of
homes across America: bacon, bell peppers, carrots,
shrimp, potatoes, and of course, the most popular protein:
chicken.
V zasobovaci mistnosti kazdy z vas najde lednici. V
kazdé lednici jsou stejné ingredience... Takové véci, které
byste nasli v milionech domacnosti po celé Americe:
slaninu, sladké papriky, mrkve, krevety, brambory, a
samoziejmé ten nejoblibenéjsi zdroj bilkovin: kufe.

GR  Along with all those classic american ingredients, you'll
also have the use of our own Masterchef staple pantry
box.

Se vSemi témito tradi€nimi americkymi ingrediencemi
budete mit k dispozici sviij vlastni Masterchef box.

GR So in this challenge, you'll take the most common

ingredients likely to be found virtually in any fridge
across the country and turn them into an amazing dish
good enough to earn you a Masterchef apron. But unlike
being in your own house, one of us is going to cook
alongside you.
A v této vyzvé vezmete ty nejbéznéjsi ingredience, které
najdete prakticky v kazdé domacnosti nasi zemé a
vytvotite z nich tzasné jidlo, dostatené dobré na to, aby
vam zajistilo Masterchef zastéru. Ale na rozdil od vafeni
ve vasem vlastnim domé, jeden z nas bude vafit po boku s
vami.

Astrid Are you kidding me?

To jako vazné?

GE  So which of us three do you challenge? Astrid.
Koho z nas vyzavate k souboji? Astrid.

Astrid Gordon Ramsay. | respect the hell out of you, so let's
bring it, baby. You and I, mano-a-mano.

Gordona Ramsayho. Kruci, Vas ja strasné
respektuju, tak do toho zlato. Ruku v ruce, Vy a ja.

GR | accpet that challenge. I'll cook alongside all of you.

Tu vyzvu pfijimam. Budu vafit po boku vas vSech.

GE  You all have one hour to cook us something incredible, a
dish that proves that you deserve to be in this
competition.

Vsichni mate hodinu na to, abyste nam uvafili néco
fantastického. Jidlo, které dokaze, ze si zaslouZite ucast v
téhle soutezi.

GE You're gonna be cooking your dishes alongside Gordon
Ramsay. He's gonna show you what one day you can
aspire to become.

Budete sva jidla vafit po boku Gordona Ramsayho.
Ukaze vam presné to, o co miizete sami jednou usilovat.
JB  Now, is everyone ready?
Jste ted’ vSichni pfipraveni?
HCs Yes, chef!

Ano, séfe!

GE  Your one hour to keep yourselves in this competition
starts... Now.
Vase hodina pravdy zacina... Ted'.

Francis Holly bugger and bullocks. We have a final

challenge, an all-American challenge, and this is the time
to prove that I'm not just a one-trick pony.

Panenko skakava! Mame tu finalni, ryze americkou
vyzvu, a je pravé na ¢ase dokazat, ze mé dovednosti jsou
vSestranné.



JB  Anyone in America tonight could go in their refridgerator
and cook along. Everyone has potatoes. Everyone has
bacon. Everyone has a piece of chicken.

Jakykoliv Ameri¢an by dnes veCer mohl zamifit ke své
lednici a vafit s nami. Kazdy ma doma brambory. Kazdy
ma slaninu. Kazdy ma kute.

GR | hope they have that imagination to use that hour to
maximizing that flavor.

Doufam, ze jsou dost kreativni na to, aby za tu hodinu
zvladli chut’ jidla naprosto zdokonalit.

GE  Ten minutes gone. You ready?

Ubéhlo deset minut. Jste ptipraven?
GR I was born ready, Graham.
Uz kdyz jsem se narodil, byl jsem pfipraven,
Grahame.
Show us what you got, chef.
Ukazte nam, co umite, $éfe.
GE  The coat is off.
Sundal si kabat.
HCs Yay, chef!
Jo, §éfe!
Astrid Chef, might | ask?
Séfe, mizu se zeptat?
GR  Please.
Prosim.
Astrid What are you cooking?
Co budete vafit?
GR  Wait and find out.
Pockej si a piijdes na to.

JB  Okay, guys, time is running down.
Tak jo, lidi, ¢as leti.

JB  Corey. What are you making?
Corey. Co ptipravujes?

Corey We're gonna do a potato and parmesan souffle and cfc -
it's a corn-fried chicken.

Chystame se na bramborové souffle s parmezanem
a "cfc" - smazené kuie v t&sticku.
JB  Now, this is a dish you might make at home?
A ted’ dotaz, je tohle to, co bys vatila doma?
Corey Yes.
Ano.
JB  Have you made it before?
Uz jsi to nékdy vafila?
Corey Not in this exact way.
Ne presné podle tohoto postupu.

JB  Why would you on such an important dish- Why would
you change the techniques?

Pro¢ bys u tak dulezitého vateni- Pro¢ bys zrovna ménila
postupy?

Corey Cause I'm evolving.

Protoze se porad rozvijim.
GR  Elise, how are you doing?
Elise, jak to jde u tebe?

Elise Chef, it's a pleasure to be cooking behind you.
Séfe, je to pocta vafit pravé za Vami.

GR  What is that in there?

Co to tam mas?

Elise This is the filling to a chicken pot pie. I'm about to roll
out my dough.

Tohle je napli do slaného kufeciho kolace. Tésto pak
zaroluju.

GR And you're not thinking it's a little bit dangerous doing a
pie again?

Nemysli§ si, ze je trochu riskantni poustét se zase do
kolace?

Elise Itis.

To ano.

GR  Wow. I'm looking forward to that chicken pot pie.

Teda. Tak na ten kufeci kola¢ se tésim.

Elise Yes, sir.
Ano, pane.
GR Ah.
Ah.

Leslie My kind of cooking is for feeding my family, so I'm
gonna make a stuffed chicken breast with spinach,
mushrooms, and bacon. At the end of the day, if my
children aren't eating at the table, I'm- | wasted all that
food for nothing.

Vafim takovym zpusobem, abych nakrmil svou
rodinu. Takze budu délat kufeci prsa plnéna Spenatem,
zampiony a slaninou. A koneckonctl, pokud u stolu mé
deéti neji, Jsem- Prosté vSechno to jidlo pfislo vnivec.

Leslie I'm 56 years old, and I'm a stay-at-home dad from Malibu,
California. Come on in. Let me show you around. Well,
my wife's the breadwinner. Married her with five
children. She was tired of being a stay-at-home wife. And
she seems to make more money than | ever would have,
and things are good. | can't complain. I'd be a fool if | did.
When you're hot, you're hot, and I'm hot. I'm gonna make
this happen.

Je mi 56 let a jsem otec v domacnosti z Malibu,
Kalifornie. Pojd’te dal. Ukazu vam to u nas. Tak tedy, ma
zena rodinu zivi. Vzali jsme se, mame spolu pét déti. Uz
ji nebavilo byt zenou v domacnosti. A byla schopna
vydélavat vice, nez ja bych kdy vydélal a Zivot je fajn.
Nemiizu si stéZzovat. Byl bych blazen. Kdyz jste tvrdi, tak
jste tvrdi a ja teda tvrd’ak jsem. Tohle se prosté stane.

GE  Guys, just over 15 minutes left!

Lidi, uz jen 15 minut!
Dan Look at Astrid's station.

Podivej se na stanovisté u Astrid.
HC Yeah.

Jo.

Christian ~ Does she cook like that at home?
Takhle vaii i doma,

JB  This is not gonna fly. This is disgusting. This is not how
you cook in restaurants.

Tohle nebude fungovat. Tohle je nechutné. Takhle se v
restauracich nevaii.

JB  Everyone listen up for a second. We're not gonna tolerate

disgusting working conditions. This is a kitchen. We have
sanitary standards. This is dangerous. You're gonna fall.
You're gonna hurt yourself. You're gonna hurt me, and
I'm just not gonna tolerate it.
Vsichni na vtefinku poslouchejte! Nebudeme tolerovat
praci v nechutnych podminkach. Tohle je kuchyné. Mame
hygienické standardy, Toto je nebezpecné. Mize§
spadnout. Ublizi§ si. Nebo ublizi§ meé, tohle prosteé
nehodlam tolerovat.

N Nine home cooks have been given a second chance to

earn an apron, using the most common everyday
ingredients. But while Gordon shows them what it takes
to be a real Masterchef, some have not followed his
example.
Dévet kuchaii dostalo druhou Sanci ziskat zastéru za
pouziti téch nejbéznéjsich, kazdodennich ingredienci. Ale
prestoze Gordon nazorné ukazal, co to znamena byt
Masterchefem, nektefi jeho pfiklad nenasledovali.

JB  Astrid. This is not gonna fly. This is disgusting. This is

not how you work in restaurants. Everyone listen up for a
second. We're not gonna tolerate disgusting working
conditions. We have sanitary standards. This is
dangerous, and I'm just not gonna tolerate it.
Astrid. Tohle nebude fungovat. Tohle je nechutné. Takhle
se v restauracich nechovaji. VSichni na vtefinu
poslouchejte. Nebudeme tolerovat praci v tato nechutnych
podminkdch. Maéame hygienické standardy. Toto je
nebezpecné a ja to nehodlam tolerovat.

Astrid Here we go. I'm going home. Back to my four children in
New Orleans.

A je to tady. Jdu domu. Zpét ke svym Ctyfem détem v
New Orleans.

JB  Take this as a warning, because if you were in my
kitchen, you'd be taking a taxi home.

Ber to jako varovani, protoZze kdyby tohle byla moje
kuchyn, uz bys sedala do taxiku a jela domu.



Astrid Wow. I'm embarrassed. But all | know is that right now,
Astrid, you've got to focus. Thought they had people that
cleaned.

Pani. Je mi trapné. Ale vSechno co vim, tady a ted je,
Astrid, ty se musis soudtfedit. Myslela jsem, Ze na to maji
uklizecky.

GE  Watch Gordon. Look what he's doing. Yeah.

Sleduj Gordona. Divej se, co déla. Jo.

JB  He's using the french coffee press to put the broth in with
fresh herbs.

Pouziva presova¢ na kavu a michd vyvar s Cerstvymi
bylinkami.

GE  So they'll keep steeping, so you're pressing those oils out
of the actual herbs.

Takze drti§ Cerstvé bylinky a ziskavas z nich stavu.

JB  I've never seen that technique. That's nice. That's a nice
idea.

Takovou techniku jsem nikdy nevid€l. To je pekné.

Moc pekny néapad.

GE  Nine home cooks and one Masterchef.
Devét kuchaiti a jen jeden Masterchef.

Cutter Oh, she's shaking down there. Poor thing.
Hej, ona se tam dole tfese. Chudinka mala.

Cutter Take a deep breath, Chandis. Take a deep breath.
Nadechni se zhluboka, Candis. Zhluboka se nadechni.

Chandis I am making rosti stacks, which are, like, potate
pancakes with shrimp and a mint aioli.

Délam rosti stacks. Je to néco jako bramborové
palacinky s krevetami a matovym aioli.

Chandis I'm from Idaho, so I'm gonna make Idaho proud
and make these potatoes perfect. | grew up on a farm,
gardening with my mom, and then hunting with my dad.
My parents taught me sustainability from a young age.
When you are able to cook and put in fresh ingredients, it
can really revolutionize your life.

Jsem z Idaha, takze zajistim, aby na mé Idaho bylo
hrdé a tyto aby byly dokonalé. Vyrostla jsem na farmé,
pracovala na zahradé s mamkou a pak jsme s tatou
chodili na lov. Rodice mé ucili vytrvalosti od utlého
détstvi. Kdyz dokazete vafit a pracovat s Cerstvymi
ingrediencemi, miize to udélat ve vasem zivoté zasadni
prevrat.

JB  Five minutes, guys. Five minutes left to cook.

Pét minut, lidi. Zbyva pét minut na vateni.

HC  Won't that burn, Leslie?

Nepali se to, Leslie?

Leslie No, not really. Don't you worry about me. I'm not worried
about you.

Ne, to fakt ne. O mé se neboj. Ja se spis bojim o tebe.

HC  Allright.

Spravné.
Christian ~ You got a lot up your sleeve, right?
Mas né¢jaka esa v rukavu, je to tak?
Leslie | got a lot of tricks up this sleeve.
Esa tedy mam, v tomhle rukavu.
Christian ~ Show me.
Ukaz mi je.

Leslie | don't need to show you. Just wait and see. Let the judges
be it.

nemusim ti je ukazovat. Prost¢ pockej a uvidis.
Nech to na porotu.

Christian ~ You need one of these, right?

Potiebujes taky takovou, ze?

Leslie Yeah, | want one of those. And maybe, it might be yours.
Jo, chci takovou. A mozna by to mohla byt ta tva.

GE  One minute left!

Jedna minuta do konce!

HCs Let's go guys! You got this! Take it home, guys. Take it
home. Let's go.

Do toho, lidi! Mate na to! To date, lidi. To date. Do toho.

GE  Think about plating. Think about style, finesse.

Myslete na servirovani. Myslete na styl a Sikovnost.

JB  Polish up those plates, last looks. This is where you can
make a difference. Let's go!

Nalestéte talife, naposledy vse prohlédnéte. Tady si jeste
muzete zajistit uspéch. Do toho!

GE 10,9,8,7,6..
10,9,8,7,6...

JB  Where's Gordon going?

Kam Gordon bé&zi?

Chandis Come on, baby.
No tak, zlato.

GE 4,3,2,1... And stop. Hands in the air. Good job, guys.
4,3, 2, 1... A konec. Ruce vzhiru. Dobra prace, lidi.

JB  Bring it up, chef.

Tak mluv, $éfe.

JB  Describe your dish, chef.
Popis své jidlo, séfe.

GR A delicious minted shrimp dumpling, cooked in a sweet
and sour Asian style broth. Please, have a taste it.
Vynikajici krevetovy knedlicek s matou vafeny ve
sladkokyselém vyvaru na asijsky zptusob. Prosim,
ochutnejte.

Victoria I had a bird's eye view of chef Ramsay's dish. That

was an awesome-looking dish.

Jidlo séfa Ramsayho jsem sledovala jako osttiz. To
jidlo vypadalo naprosto tizasné.

GE It's delicious, chef.

Je to vyborné, séfe.

JB  What's the heat from?
Co ostrého je v tom?

GR  The heat was from the ginger, the chilli flakes, and then
the caramelized garlic.

Ostré je to diky zdzvoru, drcenému chilli a
karamelizovanému Cesneku.

GE That is the standard you should be aspiring to reach.
Would the following three home cooks please bring their
dishes up here.
Toto je urovén, které byste se méli snazit dosahnout.
Nasledujici tfi kuchafi, prosim, pfineste sva jidla.

GE Corey, Leslie, and little Gordon.
Corey, Leslie, maly Gordon.

GR  Let's go. Three of you make your way down to the front,
please.

Tak jo. Vy tfi pfijd'te dopfedu, prosim.

GE  First up, Gordon. Please describe your dish.
Jako prvni je Gordon. Prosim, popis sv¢ jidlo.

Gordon jr. | have a pan-seared chicken breast that | marinated
in a soy sauce, ginger, and mustard. And then | have a
soft-boiled egg and a potato puree.

Mam tu restované kufeci prso, které jsem
marinoval v sojové omacce, zazvoru a hoicici. Dale tu
mam vejce vafené namékko a bramborové pyré.

GE  So there's another Gordon in this kitchen. And he made
this right here. Look at yours. Now, if | didn't know who
made what, I'd probably be able to know by now.

Takze v této kuchyni mame dalsiho Gordona. A dotahl to
az sem.Podivej na své jidlo. Kdybych nevédél, kdo co
vafil, asi bych uz byl ted’ schopen si to domyslet.

Gordon jr.  Chef, that's like the world series, and mine's, like,
t-ball I think.

Séfe, tohle je jako mistrovstvi svéta, moje je jako
vesnické derby.

GE | don't even know if it's the same sport. But... Great
flavor, the puree. What else is in that?

J4& ai nevim, zda by to byl stejny sport. Ale... Pyré chutna
vyborné. Je tam jesté néco jiného?

Gordon jr. A little bit of butter, and at the very end added a
little bit of chicken stock.

Trochu masla a uplné nakonec jsem pfidal trochu
kufeciho vyvaru.

GE  Overall, it's a tasty dish that you want to eat some more
of. So good job.

Jako celek je to velmi chutné jidlo, kterého chce$ snist
klidné vic. Takze, dobra prace.



Gordon jr.  Thank you, chef.
Diky, $éfe.

JB  Leslie. Describe your dish.
Leslie. Popis své jidlo.

Leslie It's a chicken breast stuffed with mushrooms, spinach,
and bacon with a mashed potato and some corrots.

Je to kufeci prso plnéné houbami, Spenatem a
slaninou, dale bramborova kase a mrkev.

JB  Leslie, where do you live?

Kde bydlis, Leslie?

Leslie Malibu, California.
V Malibu, Kalifornii.

JB  Malibu. I don't think all of Malibu could eat this portion
tonight. Nice seasoning on the chicken. Nice and crisp.
The skin on the top, good technique. Delicious food.
Absurd portions.
Malibu. Nemyslim si, ze by tuhle porci dnes mohli lidé na
Malibu jist. Kufe je dobie kofenéné. Jemné a kiupavé.
Dobra technika u kiupava kur¢icky. Jidlo vynikajici.
Porce smésné.

GR  Corey, let's go.
Corey, do toho.

Corey Here we have fried chicken with sauteed spinach with a
potato souffle and a parmesan crisp. It's a play on the
souffle.

Tady mame smazené kufe s prudce orestovanym
$penatem, bramborové suflé a parmesanové placicky.
Vsadila jsem na suflé.

GR  There's a golden rule in cooking: you never play with a

souffle.

Ve vareni je jedno zlati pravidlo: se suflé si nikdy
nezahrave;j.

Corey Yes, chef.

Ano, $éfe.

GR  There's a golden rule in cooking. You never play with a
souffle.

Ve vafeni je jedno zlati pravidlo: se suflé si nikdy
nezahrave;j.

Corey Yes, chef.

Ano, $éfe.
HC Man...
No teda...

GR  Wow. How did you cook the chicken?
Péani. Jak jsi to kufe vafila?

Corey Deep-fried it about 350 for ten minutes or so. A little bit
over, probably.

Smazila v hlubokém oleji asi na 180 stupnti zhruba
10 minut. Mozna je to trochu moc.

GR Man...

No teda...

GR  Here's the thing: | mean, if there's one staple across the
country, it's fried chicken.

Jde o tohle: Myslim tim, pokud v téhle zemi mluvime o
naprostém zakladu, je to smazené kufe.

Corey Yeah.

To jo.

GR  Well, you understand, so this should be done with your
eyes closed. | broke the plate. My apologies. The dish was
broken before that. Thank you.
Takze tomu rozumis, tohle bys tedy méla zvladnout se
zavazanyma ocima. Zni€il jsem talif, za to se omlouvam.
To jidlo bylo zni¢ené uz ptedtim. Diky.

GR Man... That's hard.
Péni... Tak to je drsné.

Corey | understand if he didn't think it was the best. It wasn't the
best. But | definitely still feel like | have a decent chance.

Chapu, ze si myslel, ze to nebylo to nejlepsi.
Protoze nebylo. Ale stale citim, ze si zaslouzim fadnou
druhou $anci.

GR  He utilized the time wisely. The egg was stupid.

Chytre si rozvrhl ¢as. Vejce byl hloupy krok.

Gordon jr. | had to prove to the chefs today | could present an
immaculate dish based upon ingredients we all have at
home, and | did that, and | deserve to be up there.

Musel jsem §éfam dnes dokazat, ze umim predvést
dokonalé jidlo za pouziti béznych surovin, které vSichni
mame doma. To jsem udélal a zaslouzim si tu byt.

GR  He's got the most important thing right: he's got the flavor
perfectly.

Leslie I most certainly belong up there with any one of them, but
at the end of the day, | think there are a lot of one-trick
ponies in there. And | don't want to be the only horse that
gets kicked in the ass.

Jsem si naprosto jisty, ze tam nahoru patiim, jako
vSichni ostatni. Ale konec koncti, myslim si, ze je tam
mnoho lidi, co umi zazafit jen jednou. A nechci byt
jedinou hvézdou, ktera dostane co proto.

GE All right, guys. We gave you a second chance. Not
everybody can take that chance and turn it into an apron.
Tak jo, lidi. Dali jsme vam druhou $anci. Ne kazdy tu
sanci dokaze vyuzit tak, ze ziska zastéru.

GE  Gordon...
Gordone...
Gordon jr.  Yes, chef.
Ano, séfe.

GE I'msorry. You're not going back to... School.
Je mi lito. Nevratis se zpét... Do skoly.

Gordon jr.  Oh, my god, thank you, chef. Thank you so much.
Pane boze, dékuji vam, $éfe. Moc dékuji.

GE Corey.
Corey.

Corey Yes, chef.
Ano, séfe.

GE | think that we all three agree that your future is not in the
Masterchef kitchen.

Myslim, ze jsme se vSichni tfi shodli na tom, ze tva
budoucnost neni v Masterchef kuchyni.

Corey Understandable, chef.
To chapu, séfe.

GE  It's the end of the road. Thank you so much.
Tady konci tva cesta. Diky.

GE And then, Leslie, we have you. Do you really need this
competition?
A pak jsi tu ty, Leslie. Opravdu je tahle soutéz to, co
potiebujes?

Leslie Yes. | just need an honest-to-goodness chance to learn
from some of the best people in the world.
Ano. Jen potfebuju skute¢nou Sanci udit se od téch
nejlepSich na svéte.

GE  We think we can teach you some new tricks. Come get
your apron.
Myslime, ze t€ dokazeme naugéit par novych trikd. Pojd’ si
vzit zastéru.

Leslie Thank you very much. | promise you you won't regret it.
Thank you.
Mockrat dékuji. Slibuji vam, ze nebudete litovat. Diky.

GE Great job.
Skvéla prace.

JB  The next three home cooks are... Astrid, Amy, and
Michael.
Dalsi tfi jsou... Astrid, Amy a Michael.

GR  Let's start off with... Astrid. Describe your dish.
Zacneme s... Astrid. Popis své jidlo.

Astrid Pan-seared chicken breast with a potato hash, a demi-
glace, as well as a butter stock emulsion sauce.

Restovana kufeci prsa s bramborovym hasé, silny

masovy vyvar a také omacka maslova omacka z vyvaru.

GR  Chicken's nailed. Potatoes, bacon, delicious. Really good
indeed. Seasoned. Lemon... Totally unnecessary. Overal...
The flavor's there. Thank you.
To kufe jsi vychytala. Brambory, slanina, vytecné.
Skute¢né velmi dobré. Kofenéné. Citron... Naprosto
zbytecny. Jako celek... Ta chut’ tam je. Dékujeme.



JB  Amy, please bring your dish forward.
Amy, prosim, ptedved’ své jidlo.

Amy So today | made two tacos, a shrimp taco and a chicken
taco, with a chimichurri sauce and bell pepper salsa.
Takze dnes jsem udélala dvoje tacos, jedno s krevetami a
jedno kufeci s omackou chimichurri a salsou ze sladké
papriky.

GE | like the shrimp but the chicken's pretty dry. Next up,
Michael.

To s krevetami mi chutna, ale kufeci je dost suché. Dalsi
na fad¢ je Michael.

Michael That is a sauce piquant with a pan roasted chicken
and a corn maque choux topped with a poached egg.

Je to pikantni oomacka s restovanym kufetem a tradi¢énim
corn maque choux s vafenym vejcem na povrchu.

JB | wantyou to try that.

Chci, abys to zkusil ty.

Michael Oh, it's too salty.
Ups, je to moc slané.

JB  One apron. Three home cooks. This apron belongs to...
Astrid. Come and get it.

Jedna zastéra a tii kuchafi. Tato zastéra patii... Astrid.

Pojd’ si pro ni.

Astrid Wow. Thank you.

Pani. D&kuji.

JB  Good dish, but clean it up in the kitchen.
Dobr¢ jidlo, ale uklid’ si po sobé.

Astrid Out of the three to only get that one apron, it's a fantastic
feeling. Hoo-rah.

Ze tii jako jedina dostat zastéru, to je luxusni pocit.
Hura.

GR  Okay, final three, please make your way down the front.
Tak jo, zbyvaji tfi, prosim, pfistupte k nam dopfedu.

JB  Okay, Francis. Please bring us your plate.

Dobte, Francisi. Prosim, pfesvéd’ své jidlo.

GE  So, tell me everything we have here.

Tak, fekni mi o v§em, co to tu mame.

Francis It is a spinach pasta with a creamy, spicy sauce
undernath with sous vide shrimp.

Jsou to téstoviny se Spenatem a krémovou palivou
omackou servirovana na krevetach.

GE  What's the thinking behind this thing?

Jaky vyznam ma tahle véc?

Francis It was called runaway shrimp. My concept was, it
would look like seaweed, and the shrimp were leaving 'em
running away from the seaweed.

Riké se tomu krevety na ttdku. Miij zamér byl, aby
to vypadalo jako motské fasy a krevety z nich jakoby
prchaly.

GE | hope that it tastes great. The pasta's great. The shrimp
are delicious, but... This is the sauce here?

Doufam, Ze to chutna skvéle. Té&stoviny jsou vyborné.
Krevety jsou vytecné, ale.. Tohle je omacka?
Francis Yes, chef.
Ano, séfe.
GE  That was made from the head? I'm not sure.
To jsi sam vymyslel? Nemyslim si.

JB  Chandis. Please bring us your dish. What's this dish
called?

Chandis. Prosim, pfines svoje jidlo. Jak se jmenuje?

Chandis This is a rosti stack with spinach, shrimp, and
mint.
je to rosti stack se Spenatem, krevetami a matou.

JB  Arosti stack?

Rosti stack?

Chandis It's potato pancakes, essentially.
V podstaté jsou to bramborové placky.

JB  You know, the shrimp, they're cooked fine. But you know
one of the worst offenses in the Masterchef kitchen?

Vis, ty krevety jsou uvafené dobie. Ale vi§, co je jedna z
nejhorsik urazek soutéze Masterchef?

Chandis No.

Ne.

JB  Serve us raw potatoes. Have a bite. Is it raw?
Servirovat syrové brambory. Ochutnej. Je to syrové?
Chandis It is raw.
Je to syrové.
GR  Last up, Elise. Describe your dish.
Zbyva nam Elise. Popis své jidlo.
Elise It's chicken pot pie and it's succotash with roasted
chicken, mushrooms, carrots.
Je to kufeci slany kolac a succotash s restovanym kuietem
houbami a mrkvi.
GR  Another bloody pie. Two pies in one night.
Dalsi zatraceny kola¢. To jsou dva kolace za jeden
veder.
Elise Redemption pie.
Zéachranny kolac.

GR  Seriously?
Vazng?
Elise Yes.
Ano.

GR  Here's the really bizarre news. Now you're starting to
freak me out slightly, because it actually does taste good.
Tohle je celkem zabavné. Trochu mé ted’ désis, protoze to
chutna vlastné dobfe.
Elise Thank you, chef.
Diky, $éfe.
GR Butit's a pot pie.
Ale je to zapecené maso se zeleninou.
Elise | understand.
Chapu.
GR | wanted you to come out of your comfort zone. Not dive
back in it. However, it may look a mess, but there's something
there.

Chtél jsem, abys uvafila néco, co pro tebe neni
jednoduché. Ne, Ze se ponoti§ do vlastniho pohodli.
Nemusi to vypadat dvakrat dobfe, ale néco na tom je.

Elise | might be the underdog right now, but | am scrappy and
I'll fight for a privilege to please, please cook in this
kitchen.

Mozna uz ted’ vypadam jako porazeny, ale jsem bojovnik
a budu bojovat za tu poctu vafit v této kuchyni, prosim,

prosim.
GR  Thank you.

Deékuji.
Elise Thank you.

Deékuji.

Elise | left everything out on that plate, and it is very
disheartening to feel that you have disappointed yourself
and the judges.

Tomuto jidlu jsem vénovala vSechno a rve mi to srdce,
kdyz citim, Ze jsem zklamala sebe i porotu.

GR Clearly three very talented home cooks fighting to

continue that incredible journey across this competition.
Chandis... You had 60 minutes to prove your potential to
us. There was some incredible moments across those 60
minutes, but you had some elements that were
unforgivable. Chandis... Your journey started tonight, and
it's ending tonight. I'm sorry. It's just not good enough to
warrant an apron.
Jsou to zajisté tfi velmi talentovani kuchaii a bojuji, aby
mohli pokracovat v cest¢ v této neuvéfitelné soutézi.
Chandis... M¢la jsi ndam za 60 minut ukazat svij
potencial. V téch 60 minutach bylo nékolik tzasnych
okamzikl, ale doslo k situacim, které se neodpousti.
Chandis... Tva cesta zacala dnes a dnes také skon¢i. Je mi
lito. jen to neni dost pro to, aby sis zaslouzila zastéru.

Chandis Thank you.

Diky.
GR  Good night.
Dobrou noc.
Chandis It's been such an honor to be in the Masterchef

kitchen. | am so proud of myself for doing it. I didn't
know what to expect jumping into this awesome
challenge, but | definitely leave here a stronger person.



Byla to pro mé pocta, byt soucasti Masterchefu.
Jsem na sebe tak hrda, ze jsem do toho $la. Nevédéla
jsem, co cekat, kdyz jsem do této izasné vyzvy §la po

GR  Francis... | wanted you to cook again tonight to see what
basic skills you have up your sleeve, to see what you're
like with just good humble ingredients. You made a very
bold move making pasta for the very first time. Francis...
Your journey... Is gonna continue. Congratulations.
Francisi... Chtél jsem, abys dnes znovu vafil, abych vidél
zakladni techniky, které mas pod palcem. Chtél jsem
vidét, jak to umiS§ s prostymi ingrediencemi. To, Ze ses
rozhodl poprvé vafit téstoviny, od tebe bylo odvazné.

Kira Yeah, Francis!

Jo, Francici!

Francis To get that apron handed to me by Gordon
Ramsay, the most iconic chef to me in the world, it's
just... | can't- It's just overwhelming.

Dostat tu zastéru ptimo od Gordona Ramsayho, v
mych oéich nejvétsiho $éfkuchate svéta, je prosté...
Nemiizu ani... Je to prosté ohromujici.

GR Elise... | know how much this means to you, but my
frustration, | wasn't convinced by the pies in the first
round. We give you a second chance - another pie
reemerges.

Elise, vim, jak moc tohle pro tebe znamena, ale mél jsem
strach. Tvé prvni kolaCe mé nepfesvédCily. Dostala jsi
dalsi Sanci a objevi se dalsi kolag.

Elise | don't- | want this privilege to be here. | want to cook
with all these amazing people, and | want to prove my
worth to myself and to you.

Ja ale- Ja chci mit tu Cest byt tady. Chcei vafit se vSemi
témito uzasnymi lidmi a chci dokazat vam i sobé, ze za to
stojim.

GR  Young lady... I'm sorry. You are not going upstairs to the
balcony.

Mila sle¢no... Je mi lito. Neptjde$ nahoru na balkon.

Elise Yes, chef.

Ano, séfe.

GR  Because they are coming down to congratulate you. Well
done. Congratulations.

Protoze to oni pfijdou dold, aby ti gratulovali. Dobra
prace. Gratuluji.

Elise Thank you, chef. | won't let you down.

Dékuji, séfe. Nezklamu Vas,
GR  No more pies.
Uz zadné kolace.
Elise Thank you. No more pies. Thank you.

Dékuji. Zadné kolace. Diky.

Elise Getting that apron and to shake chef Ramay's hand and

GR

GR

N

HC

N

for him to say "Congratulations," | don't know, this might
be the best day of my entire life so far.

Ziskat tu zastéru a potfast si rukou s S$éfkuchafem
Ramsaym s jeho slovy gratulace, nevim, asi je to nejlepsi
den mého dosavadniho zivota.

You are the top 22. Congratulations! You all should be
incredibly proud because we are. And now... One of you
22 talented home cooks standing in front of us are gonna
become America's next Masterchef. Make sure it's you.
Jste v top 22. Gratulujeme! V§ichni byste na sebe méli byt
neskute¢né pysni, protoze my jsme. A ted... Jeden z vas
22 talentovanych kuchafii, Itefi pfed nami stojite, se stane
dalsim Americkym Masterchefem. Udélejte vSe pro to,
abyste to byli vy.

Next time on Masterchef...

Pristé uvidite...

They've won their aprons...

Vyhrali své zastéry...

It's time for the world's biggest cooking competition to
truly begin.

Je Cas, aby nejvétsi soutéz na svété skutecné zacala.

And now the top 22 fight to keep them.

A nyni vSech 22 bojuje, aby si je udrzeli.

Oh, that smells good.

Pani, to voni skvéle.

It isn't long before the knives come out.

Zanedlouho do hry vstoupi boj na noze.

Leslie | got where | got because | work.

Elizabeth

Jsem v zivoté tam, kde jsem, protoze makam.
You (bleep) live in Malibu.
Ty (pip) bydli§ v Malibu.

Leslie You want drama, I'll give it to you.

Chces divadlo, dopieju ti ho.

N And the brutal cuts begin.
A drsna hra za¢ina.
GR  Absolutely disgusting.
Naprosto nechutné.
N In a shocking double elimination.
V Sokujicim dvojitém vyfazovacim kole.
Stephani Nobody wants this more than me.
Nikdo tohle nechce vic, nez ja.
Initials:
GR  Gordon Ramsay
JB  Joe Bastianich
GE  Graham Elliot
N Vypravee
HC(s) Kuchati



APPENDIX P II:
SEASON 5 EPISODE 1

<i>MasterChef.</i>

<i>Nejveétsi kulinarska soutéz na sveété.</i>
<i>Prave se hleda dalsi vitéz.</i>

<i>Ptisli ze vSech koutll Ameriky...</i>
Nejvetsi kuchaiska soutéz na svété!
Prohledali jsme celou zemi...

... abychom nasli nejlepsiho
amatérského kuchafe v Americe.

Tohle je MasterChef!
<i>Kazdy ma svij piib&h.</i>
- Jsem marinak.

- Cisnik.

- Realitni makléika.
- Prodejce.

- Utitel.
- Studentka!

Matka v domacnosti.

Otec v domacnosti!

<i>30 nejlepsich kuchaft</i>

<i>dostalo Sanci,</i>

<i>kterou musi potvrdit</i>

<i>u tfech hvézd na kulinaiském nebi.</i>
<i>Michelinsky séfkuchai Graham Elliot,</i>

<i>svétoznamy restauratér
Joe Bastianich,</i>

<i>a kuchaiska legenda Gordon Ramsay.</i>

Uz jsou tu!
<i>Letos bude soutéz vetsi...</i>

Maite tam 60 hostil, nevéstu
a zenicha na jejich svatbé!

<i>Aréna je piipravena...</i>

<i>Na souboj nejlepsich
amatérskych kuchart.</i>

Udrzte si misto v kuchyni!
<i>Dnes vecer musi obstat proti...</i>

Vyzvu piijimam.
<i>... Gordonu Ramsayovi.</i>

Budu vafit s vami vSemi.

THE CZECH SUBTITLES OF MASTERCHEF US

<i>Po rozsahlém hledani
napti¢ Amerikou</i>

<i>vybrali porotci MasterChefa</i>
<i>nejlepsich 30 amatérskych kuchatt,</i>
<i>kteti budou bojovat o bilou zastéru</i>
Vatim asi od mych 12 let.

Ted’ jsem mezi nejlepSima
tficeti v MasterChefovi.

Porazil jsem tisice lidi.
Vazné uz jde do tuhyho.
Vse okolo jidla mé bavi.
Chci psat kucharky.

Nechci odejit jako zpraskany pes.
Tu zastéru chci.

Netcastnim se soutézi,
které nevyhraju.

Vazné véfim tomu,
7e tu zastéru dostanu.

Ted’ jen pfemyslim nad tim, kdy.
Vystudoval jsem prava.

Ale u nas doma se hodné vafi.
Oteviit si restauraci je muj sen.

Ziskani zastéry by ve mné
probudilo mé pravé ja.

Tady v téhle kuchyni za¢ina
opravdova hra.

Tu zastéru dostanu.

A vy ostatni

si to vyfeste mezi sebou.

Ja si jdu pro vyhru.

Vitejte v kuchyni MasterChefa.
Za chvili se utkate

v nejvetsi kulinarské soutézi
na celém svété.

Pravé hledame

nejlepsiho amatérského
kuchate v Americe.

Jeden z vas tticeti kuchait

se stane pristim



americkym MasterChefem.

Jeden z vas vyhraje
¢tvrt milionu dolari.

Jeden z vas se zapiSe do dé&jin
v kuchynich po celé zemi

kuchaikou se svym jménem.

To ale neni v§echno.
Jesté tu je jedna cena.

Titul MasterChefa.
Tento titul jen potvrdi

neuvéritelny pokrok
jedné osoby

od amatérského kuchaie
k MasterChefovi.

Nez se dostanete na dosah titulu,
musite si nejdtive zaslouzit
jednu tuhle.

Zastéru MasterChefa.

Ziskejte zastéru
a zlstavate v kuchyni

s Sanci stat se letoSnim
MasterChefem.

Kdyz ji neziskate,

no, tak jdete domt.
Zajima nas jen jedina véc,
a to, co nam date na talif.
Jste pfipraveni na tkol,

po kterém mizZete ziskat
zastéru MasterChefa?

- Pfipraveni?
- Ano!

Budete mit jen jednu hodinu,
abyste vymysleli, uvafili

a naservirovali vyborné jidlo.
Na prvni pohled je to snadné.
Prosim, obrat'te sva prkénka.
Co to ma znamenat?

Kdyz jsem se uvidél v zrcadle,
fekl jsem si: "Sakra, mné to sekne."

Ale netusim, co mam od toho ¢ekat.

Abyste dostali zastéru,
chceme od vs,

abyste dali sami sebe na talif.
Mate Sanci vytvorit jidlo,

které nam o vas néco fekne.
Dejte na talif vas zivotni pfib&h.

Ukazte nam vase typické jidlo.

Budu délat krevetu
v koriandrové krusté.

Pochazim z Louisiany,

a tohle jsem ja na talifi

s nadechem hispanskych kotent.
Udélam zvétinové chimichurri.
Chodim lovit.

Zvétinu vatim porad.

Vzdam hold mistu,

odkud pochazim.

To jsem ja na talifi.

Az budete ve skladu,
rozhlédnéte se.

Podivejte se na

v§echny ty neuvéfitelné suroviny.
Lepsi spiz na svété nenajdete.
Vyuzijte suroviny,

abyste ukazali sebe

a své typické jidlo.

Jesté je tu jedna véc.

Ne vSichni tu ziistanete
celou pfisti hodinu.

Zatimco budete vafit,

budeme sledovat kazdy pohyb,
a kdyz se nam to nebude libit,
posleme vas ihned domu.

Je ilené, Ze nas protridi

uz b&éhem vateni.

Nebudu Ihat.

Je to désivé.

Jste pfipraveni?

Ano, séfe!
Vase hodina zacina...

Ted!

Zlomte vaz.

Soutéz nezacina u sporaku,
ale uz ve skladu.

Kde je mouka?

Jejich typické jidlo.

Musi byt disciplinovani,

aby si vybrali na vafeni
spravné suroviny.

Musite si to ujasnit.
S dovolenim, pardon.

Délam kufe na viné s merunikami.



Néco podobného délavam i doma.
Mizu tim vyjadfit svou osobnost

a vzkazat svym soupeftim:

"Méli byste si davat bacha."
Willie, tady mam své chemikalie.
Miluju je, Willie.

Technologie jsou muj konicek,
odtud prameni laska k vafeni.
Délam molekularni gastronomii,
kde pouzivam prasky a chemikalie.

Kdyz dostanu zastéru,
znamena to pro mé v§echno.

Bozinku!

Pojd’te na to.

Zatim nejvetsi patrani.

Mame 30 finalistu,

30 nejlepsich amatérskych kuchaid.
Vime, Ze umi vafit.

Otazka je, zvladnou tohle

i v kuchyni MasterChefa?

Nékoho vytadime.
Co po nich chceme?

Zda pracuji usporadané.

Jsou alespon od mouky?

Musi dobfe a ¢isté umét s nozem.

To jsou tplné zaklady.

Délam zemlovku s burdkovym maslem,

kompotem z lesnich plodi,
s ¢okoladovymi precliky

a zakysanou smetanou.

To jsem ja.

Oby¢ejnému jidlu dam lepsi kabat.
Z burakového masla

a toustll s dZzemem

délam jidlo vhodné do restaurace.

Vaiim ravioly s kufecimi jatry
a domaéci ricottou.

Vyvafil jsem skoro ldhev vina,
jesté Ssampanské a ocet.

Vsechny svymi technikami pfevalcuju
a nakonec udélam cCerstvé téstoviny.

Dnes délam tasticky s kozim syrem,
bortivkami a bazalkou.

Jidlo jsem vzdycky milovala,

ale asi béhem posledniho roku
jsem si vazné uvédomila,

ze nechci zbytek zivota
stravit v kamrliku.

Zbytek zivota se chci vénovat vafeni
a néco blaznivého jako ucast
v MasterChefovi

mi dodé odvahu,

abych si splnila svij sen.

Tu zastéru chei vSema deseti.
Chci tu byt a dokazat,

Ze to zvladnu,

a ja vim, ze to zvladnu.
Prosté to vim.

Do toho!

Voni to vyborng,

co to je?

Délam polévku ramen.

Mam tu kufeci kosti, vyvar z tunaka,

piidam jesté sdjovku.
- Kviili aroma jesté ¢esnek a zazvor.
- Voni to.

Do toho!

Willie, co délas?

- Délam omacku ke kufeti.
- Co tam mas?

Merunkovy dzem, bilé vino,
ale jesté to vylepsim,

- takze se to vyvazi.
- Hodné $tésti.

- Tylere.
- Jak se mate?

Dobte. Co vaiis?

- Zvéfinu.

- Je ta omacka hotova?
Ano. Je to chimichurri.

Cotoje?
MEél bys to znova ochutnat.

- Gavine. - Ano.
- Dél4s tolik véci.

- Doméci ricottu? - Ano.

- Cerstvé téstoviny? - Ano.
- Pro¢ tak slozit¢?

- Vite proc?

Nikdo tu nema takové
dovednosti jako ja.
Tohle jsou tedy kufeci jatra.

- Ochutnej to. Co tam chybi?
- Sul.

Do prdele prace!

Zlomil jsem stiikacku,

nemam ponéti,



co budu délat.

Mam ji z domova,

tady je nemaji.

Potfebuju ji na plnéni Spaget.

Vsichni pfestante!

Polozte noze!
Ted!

Varoval jsem vas,
ze vas sledujeme.

Rekli jsme, 7e n&ktefi
z vas odejdozu béhem této hodiny.

A jéje.
Snad nezazni moje jméno.

Mg¢l jsem problém se soli,
ale spravil jsem to.

Doufejme, ze nefekne mé.

Rozbil jsem stiikacku na zacatku

mych kouzelnych molekularnich kravin.
Rikam si, Ze asi nemam Sanci.
Chimichurri jsem zkazil,

ale umim ho lip.

Dostat tu zastéru...

znamena vSechno.

Nemtizu jit domu.

Pravé ted’ jeden z vas
opusti MasterChefa.

Zbyva 25 minut.
<i>Zacal prvni den v kuchyni MasterChefa</i>

<i>a 30 amatérskych kuchait
piipravuje sva typicka jidla</i>

<i>s nadéji,
ze dostanou zadanou bilou zastéru.</i>

Vsichni prestate!
Rekli jsme,

ze néktefi
z vas odejdozu béhem této hodiny.

Gavine,
od chvile, co jsi zacal vafit,

zapomn¢l jsi

Pfi vafeni jsi neochutnaval.

Kufeci pastika byla bez chuti.

Neni to troven MasterChefa.
Vypni si sporak.

V soutézi jsi skoncil.
Ostatni mohou pokracovat.
Paneboze.

V kuchyni je velky tlak.

Nemyslel jsem, Ze to bude tak tézké.

Okolo vas se toho déje tolik,

Jesté 20 minut.
Dejte na talif kus sebe.
Francisi, jak to jde?

Meél jsem krizi. Zlomila se mi
stiikacka, improvizuju

a udelam rajCatové Spagety.

Co vymysli§ za kraviny se stiikackou?
Potad jsem pod tlakem.

Zvladnu to.

Co misto toho vymyslis?

Snad ta zmacknuta lahev
a trubka budou fungovat.

- At to drzi.
- Hodn¢ stésti.

Délam gnocchi s ricottou

s maslovo-salv&jovou omackou
a hraskem.

Kdyz jsem byla v poslednim roéniku,
meéla jsem 18 kreditd,

chodila jsem do péti praci,

ale to mi nezaplatilo najem,

tak jsem musela jit pracovat

do panského klubu.

Nemtizu bavit ostatni donekonecna.
Ale kuchatkou muzu byt cely zivot.

Tohle je nejdulezitjsi jidlo
v mém Zivote.

Musim dostat tu zastéru.
Musim tu byt zitra,

pozitii, a i dalsi dny,
dokud se nestanu MasterChefem.

Co vaiis, Natanyo?
To je citronova omacka s kapary.



Je tam vino?

- Trochu.

- Jesté neni uvaiené?
Ano.

- Méla bys to ochutnat.
- Vazng?

- Elizabeth, jak to jde?
- Zatim skvéle.

Chlebovy puding mam v troubé

a tohle je ovocny kompot navrch.

Kouknu se na to.
Upece se to véas?

Doufam, $éfe.

Pro¢ jsi je davala
do tak hluboké formy?

Abyste mohli zabotfit 1zici.
Nebude to Gplné dopecené.

Ano, ale neni to na plechu.
Zbylo ti tésto, ne?

- Ano.

- Dej to na plech.

- Jako kdyz délas brownies.
- Dobte.

Cekaji nas vyborna jidla.
Délaji na nas dojem.

Piekvapi nas.

- Danova polévka.

- Skveéla.

Cisté, opravdové chuté.
Ptitom jednoduché.
Tyler uz ma chimichurri.

Ocefiuju, ze to predélal.

Willie, ten vafi na jistotu.
Ta omacka, St'ava z masa...

Ukazuje, ze to umi.

Ale néktefi tuto Sanci promarnili.

Zbyva deset minut.
Polozte své noze!
Natanyo,

vypni si sporak.

Tva omacka je nepovedena,
prekyselena,

a se syrovym vinem.

Dost chyb.

Opust’ kuchyni MasterChefa.
Dobre.

Vy ostatni mate jesté osm minut.

Osm minut na to,

abyste se udrzeli v soutézi.
No tak, do toho.
Kofeiite, hezky to nandejte.

Chceme tu jidla krasna na pohled
ina chut.

Ochutnejte vsechno,

nez to date na talif.

Jeste 45 sekund!

Kompletujte!

Do toho!

Utfit talif, nandat omacku, zkraslit!
Zajistéte si misto
v kuchyni MasterChefa.

Deset, devét, osm,
sedm, Sest, pét,
Ctyfi, tii, dva,
jedna...

A konec.

Ruce nahoru.
Dobra prace.

Nektera jidla vypadaji a voni bozsky
dokonce i odtud.
<i>Po pozorovani a ochutnani</i>

<i>vsech jidel béhem ukolu</i>

<i>ted’ porotci jesté znovu ochutnaji,</i>
<i>aby rozhodli, ktefi kuchafi</i>
<i>dostanou zastéru MasterChefa</i>
<i>a postoupi do dal§iho kola soutéze.</i>
Mas dobrou techniku,

ale nevim, jestli to stoji za to,
abych té posunul dal.
Je to vyborné. Slad’oucké.

Je to to nejlepsi,
co jsi mohla predvést?

- Tasticky jsou skvélé.
- Pro¢ gnocchi?

Jsem ltalka tieti generace
pfistéhovalcti. Vzala jsem

domaci jidlo
a udélala jsem ho podle sebe.

- Uplné jsi rozmixovala ricottu.
- Ano.

Chutna to lip, nez vypada.
Pro¢ to reprezentuje tebe?
Jsem stejné riznorody.
Chutna mi sladké, slané

a ruzné textury.

V tombhle jidle je v§echno dohromady.

Je to MasterChef.
Ne MasterChef pro déti.



Mas odvahu, zZe jsi ud€lala dezert.
Az fekneme vase jméno,

pfijdete sem k ndm a dostanete...
svou zastéru s logem MasterChefa.
Ta zastéra pro me dost znamena.
Bude mé doprovazet

az k titulu MasterChef.

Na ten talif jsem dala své srdce.
Piestante mé uz trapit

a feknéte mé jméno.

Vzala jsem prosty toust s dzemem
a udélala jsem z toho

jidlo do restaurace. Uz si tu
zastéru predstavuju pied sebou.

Prvni zéstéra patfi...
Courtney.

Pfisla jsem sem se snem.
A ten se mi ted’ plni.

- Dobra prace.
- Diky.

Rozhodné jsi dala na talit kus sebe.

Opravdové a odvazné.

- Neuvétiteln€ dobré. Dobra prace.
- Diky.

MasterChef mi da prostiedky,
které potebuju, abych zacala
budovat novou kariéru.

Panejo, jsem na sebe tak pysna.

Je tu ale dalsi kuchaf,
ktery nam prostiednictvim jidla
ukazal sam sebe.

Dala jsem do toho kus sebe.
Mam to dobré.

To jidlo potvrzuje mé schopnosti.
Tak moc to chci.

Tu zastéru potiebuju.

Asi tu brzo zesilim.

Dalsi zastéra poputuje k...

velkému Williemu!

Dobra prace, chlape.
Mozna mé feknou pristé.

Dan Wu.

Jamiee.
Tyler.

Po prvnich zastérach si fikam,
ze jich dost jesté zbyva.
Victoria.

- Christine.
- Kira.

Zéstéra za zastérou
a ja jsem sakra nervozni.

Christian.
Loren.

Cotter.
Jordan.

- Daniel.
- Porad tikali jména.

- Whitney.
- A zadné nebylo moje.

Posledni kus.

Neni mozné, ze bych ji nedostal.
Fakt neni.

Rozhodnout se nebylo viibec lehké.
Tak moc tu zastéru chci.
Chci ji vSema deseti.

Posledni zastéra
v tomto tkolu patfi...

Psychicky se pfipravuju na to,
7e zavolam manzelovi a feknu mu:

"Jedu domu."

Kdyz nedostanete zastéru,
jdete domul.

Posledni zastéra v tomto ukolu...
patfi...

Elizabeth.

Gratuluju.

Diky bohu.

Oficidlné jsem soutézici.

Vazné se ti to povedlo,
blahoprejeme.

Kone¢né potvrdili mé schopnosti.
Citim, zZe si zaslouzim tu byt.

Je to nejlepsi chvile v mém zivote.
Vas devét prosim piijd’te

k nam dopfedu.

Bylo to tézké.

Elise.

Jak se citig?

Popravde jsem zdrcena.

Proc?

Dala jsem v sazku cely Zivot.
Chtéla jsem zacit od zacatku.

Ted musim vymyslet néco jiného.

Dotahli jste to az sem,



protoze jste o¢ividné
talentovani kuchafi.
Ano, $éfe.

Ale...

my...

se vas jesté nevzdavame.

Vsichni dostanete

jesteé posledni $anci,
a néktefi, nebo vSichni,

dostanou zastéru MasterChefa.
V prvnim tkolu
jste méli k dispozici cely sklad.

Ted’ dostanete vSichni
uplné stejné suroviny.

V mistnosti s vybavenim
najde kazdy z vas lednici.

Ve vsech lednicich
jsou totozné suroviny,

podobné suroviny jako
v milionech domacnosti
po celé Americe.

Slanina, sladka paprika,

mrkev, krevety, brambory,
a samoziejmeé také

nejoblibenéjsi maso, kufeci.

Kromé klasickych americkych
surovin dostanete

bedynku se zakladnimi ingrediencemi.

Takze v tomto ukolu

vezmete Uplné obycejné suroviny
které se prave ted’ nachazi
v mnoha lednic¢kach v zemi

a udelate z nich uzasné jidlo,

dost dobré na to,
aby vam pfineslo zastéru.

Ale na rozdil od vafeni doma
jeden z nas tii

s vami bude vafit.

To je for?

Kterého z nas tii vyzyvate?
- Astrid.

- Gordona Ramsaye.
Setsakra si vas vazim,
tak pojd’te na to.

Vy a ja, muz proti muzi.
Vyzvu piijimam.

Budu vafit s vami.

Mate hodinu na to

uvarit néco vyborného.

Jidlo, které dokaze,
ze si zaslouZite

zustat v této soutézi.

Budete vafit sva jidla bok po boku
s Gordonem Ramsayem.

Ukéze vam, ¢im muzete
jednoho dne byt.

- Jste pfipraveni?

- Ano, $éfe!

Vase hodina na zachranu
mista v soutézi

zaCina...

Ted!

To mé pos*r na holy zada.
Mame ukol v americkém stylu,

a je nacase dokazat,

7e toho umim mnohem vic.
Jakykoli American

muze ted’ otevtit ledni¢ku
a vafit s nami.

Kazdy ma brambory,
slaninu a kousek kufete.

Doufam, ze maji v8ichni fantazii
a tu hodinu vyuziji na maximum.

Deset minut pryc.
Jsi ptipraveny?

Pripraveny jsem se narodil, Grahame.

- Ukazte, co ve vas je, Séfe.
- A sako je dole!

- Séfe, mizu se zeptat?
- Ano. - Co varite?

Pockej a uvidis.

Cas nam utika.

Corey, co vafis?
Bramborovo-parmazanové suflé
a k tomu kufe obalené v kukufici.
- Tak si vaii§ doma?

- Ano.

- Uz jsi to délal?

- Takhle ne.

Pro¢ bys u tak dilezitého jidla
menil ted’ techniku?

Vyvijim se.
Elise, jak to jde?
Je mi potéSenim vafit za vami, Séfe.

Co to tu mas?



Naplit do mého kufeciho kolace.
Ted’ jdu valet tésto.

Neni nebezpecné
délat zase kolag?

- Je.
- Pani.

Jsem na ngj zvédavy.

Ano, pane.

Vaiim, abych nasytil rodinu,
takze udélam plnéné kufeci prso
se Spenatem, houbami a slaninou.
Kazdopadné

pokud by moje déti nejedly u stolu,
vSechno to vafeni by ptislo vnivec.

Je mi 56 let,

a jsem otec v domacnosti z Malibu.

Pojd’te dal, ukazu vam to tu.

Moje Zena je zivitelka.
Vyzenil jsem pét déti.

Uz s nima nechtéla byt doma,
unavovalo ji to.

Vydéla vic penéz,

nez ja kdy budu mit.

Je to fajn, nestézuju si.

Byl bych blazen, kdyby ano.
Kdyz jste sexy, tak jste sexy.

A to ja jsem. Zmaknu to.

Zbyva néco malo pfes 15 minut!
Podivej se k Astrid.

Takhle vaii i doma?

Tohle se samo neuklidi.

Je to odporné.

Takhle se v restauraci nevaii.

Poslouchejte v8ichni chvili.

Nebudeme trpét
pfiserné pracovni podminky.

Tohle je kuchym.

Mame tu hygienické normy.
Je to nebezpecné,

muizes§ na tom uklouznout.

Muzes se zranit.
Muizes zranit i mé
a to ja nepfipustim.

<i>Devét kuchait dostalo
druhou $anci ziskat zastéru</i>

<i>za pouziti kazdodennich
obyc¢ejnych surovin.</i>

<i>Zatimco Gordon ukazuje,
jak vafi opravdovy MasterChef,</i>

<i>- n&ktefi se jeho vzoru nedrzi.</i>
- Astrid.

Tohle se samo neuklidi.
Je to odporné.

Takhle se v restauraci nevaii.
Poslouchejte vsichni chvili.

Nebudeme trpét

ptiserné pracovni podminky.
Mame tu hygienické normy.
Je to nebezpeéné

a to ja nepfipustim.

Je to tady, jedu domd.

Zpatky do New Orleans
za Ctyfmi détmi.

Ber to jako varovani.

Kdybys pracovala u mé,
volal bych ti uz taxika.

Mné je ale trapné.

Od ted’ se musim zaéit
hodné soustiedit.

Jsem myslela, ze tu maji uklizecky.
Podivej na Gordona.

Pouziva french press,
aby spojil vyvar s bylinkami.

Bylinky se vyluhuji,

Tuhle techniku jsem nevidél.
Dobry napad.

Devét amatérskych kuchatt
a jeden MasterChef.

Ona se klepe, chudak.

Zhluboka se nadechni, Chandis.
Délam rosti stacks,

coz jsou takové placicky z brambor
s krevetami a matovym aioli.

Jsem z Idaha,

takze se mi musi povést,

aby tam na mé byli pySni.

Vyrustala jsem na farmé,
zahradnicila jsem

a s tatou chodila na lov.

Jako malé jsem se toho
hodné naucila.

Kdyz umite vafit z ¢erstvych surovin,
vazné to miize zmenit vas Zivot.

Jesté pét minut.
Muzete jesté chvili vafit.



- Nespali se to, Leslie?

- Ne.

Nestarej se o0 mé,

ja se o tebe taky nestaram.

- Vyhrnul sis rukavy, ze?
- Mam tam schované triky.

- Tak mi je ukaz.
- Nemusim. Pockej a uvidis.

- To posoudi porotci.
- Chtél bys?

To si pis.
A mozna, Ze tu tvoji.

Posledni minuta!

- Do toho!

- To zvladnete!

Dokoncete to state¢né!
Piemyslejte nad servirovanim.

Aby to mélo trover.

At to vypada dobfe.
Tim se muzete odlisit.

Do toho!
Deset, devét, osm,
sedm, Sest...

- Kam jde Gordon?
- No tak.

... Syl t, dva,

jedna... A konec.
Ruce nahoru.

Skvéla prace.
Pfineste své jidlo, $éfe.

Popiste nam to, $éfe.
Knedli¢ek z mletych krevet,
uvafeny ve sladkokyselém

asijském vyvaru.

Ochutnejte, prosim.

Séfovo jidlo jsem vidéla z vysky.

Vypadalo Gplné bozsky.
Vyborné, séfe.

- Pro¢ je to pikantni?
- Diky zazvoru, chili,

a zkaramelizoval jsem Cesnek.

Tohle je lat’ka, na kterou byste
meéli chtit dosdhnout.

Prosim nasledujici kuchate,
aby pfinesli sva jidla doptedu.

- Corey, Leslie a maly Gordon.
- Pojdte.

Stoupnéte si dopiedu, prosim.
Prvni je Gordon.

Popis, co jsi uvaril.

Osmabhla kufeci prsa,

ktera se marinovala v sdjové omacce,

K tomu vajicko namekko

a bramborové pyré.

V kuchyni mame dal$iho Gordona.
Ten délal tohle jidlo.

Podivej na to svoje.

Kdybych nevédél, kdo co délal,

tak ted’ uz bych to nejspis poznal.

Séf hraje ligu
a ja si placam na hiisti.

Pokud to je viibec stejny sport.
Nicméné...
Pyré je skvélé.

- Co jsi tam dal?
- Trochu masla,

a ke konci kapku kufeciho vyvaru.
Kolem a kolem,
je to vyborné jidlo, chtél bych vic.

- Povedlo se ti to.
- Diky, $éfe.

Leslie.

Kufeci prso plnéné houbami,
$penatem, slaninou

s bramborovou kasi a karotkou.
Odkud jsi, Leslie?

- Malibu v Kalifornii.
- Malibu.

Ani celé Malibu by tohle nesnédlo.
Kufe je dobfe dochucené,
hezky kiupe.

Na opeceni kuize je vidét, Ze to umis.

Vyborné jidlo,
ale absurdni porce.

Corey, pojd’.

Udé¢lal jsem smazené kute
s orestovanym $penatem,
bramborovym suflé

a parmazanovou krustou.

Vylepsil jsem suflé.

Ve vafeni je zlaté pravidlo,
se suflé si nehraj.



Ano, séfe.
Ve vateni je zlaté pravidlo-
se suflé si nehraj.

Ano, séfe.

Pani...
Panejo.

Jak jsi udélal to kute?

Bylo ve fritaku asi na deset minut.
Je mozna trochu ptepecené.

Pani...

Smazené kufe je uplné
zakladni jidlo v zemi.

To chapes, takze bys to m¢l udélat
se zavienyma o¢ima.

Znic¢il jsem talif, omlouvam se.

Ale to jidlo
bylo zni¢ené davno predtim.

Diky. Panejo...

Je to tézké.

Nemyslim si, Ze by se mi to
uplné povedlo.

Ale snad mam jesté pofad Sanci.
Vyuzil ¢as chytfe.

Vajicko byla hloupost.
Musim dokazat $éftim,

ze zvladnu bezchybné jidlo
uvafit i z béznych surovin.

To se mi povedlo,
takze si tu zaslouzim zUstat.

To dulezité se mu povedlo:
dokonala chut.

Naprosto jist¢ vim, Ze sem patiim,
ale ve finale myslim,

ze je tu dost téch, co umi jen jedno.

A ja nechci byt ten,
kdo si namele hubu.
Tak jo.

Dali jsme vam druhou Sanci.
Ne kazdy tuhle Sanci proméni
a ziska zastéru.

- Gordone...
- Ano, $éfe.
Je mi lito.

Nevraci$ se zpatky...
do skoly.

Paneboze.

Deékuju, séfe.
Dékuju mockrat.

Corey.

Ano, §éfe.

Vsichni se shodneme na tom,

ze tva budoucnost neni
v kuchyni MasterChefa.

- Chapu, séfe.

- Musime se rozloucit.
Dékujeme ti.

A pak tu jsi ty, Leslie.

Vazné tohle potiebujes?

Ano.

Chci jenom prostou $anci,
abych se u¢il od téch nejlepsich.
Myslime, Ze t&€ mizeme nééemu naudit.
Pojd’ si pro zastéru.

Mockrat dékuju.

Slibuju, nebudete litovat.

Diky.

Dobra prace.

Dalsi tii kuchati jsou...
Astrid, Amy a Michael.

Zacnemess...

Astrid.

Popi$ nam jidlo.

Opecené kufeci prso,

bramborové hasé, demi-glace,

a maslova omacka ze §tavy z masa.

Kufe jsi zvladla.

Brambory se slaninou jsou skvélé,
vazné.

A to kofeni.
Citrén je trochu zbyte¢ny.

Chutna to ale dobte.
Diky.

Amy, pfines své jidlo.
Udélala jsem dvé tacos,

jedno krevetové a druhé kufeci,
s chimichurri a paprikovou salsou.

Krevety mi chutnaji,
ale kufe je celkem suché.

Dalsi je Michael.
Pikantni omacka, opec¢ené kuteci prso,

a maque choux s kukufici
a se ztracenym vejcem.

Chci, abys ochutnal.
Je to piesolené.

Jedna zastéra.

A tii kuchafi.



Tahle zastéra
poputuje K...

Astrid.

Pojd’ si pro ni.

Diky moc.

Skvelé jidlo,

ale v kuchyni si uklid.

Dostala jsem zastéru jako jedina
z nas tfi, to je super pocit.

Jupi!

Posledni trojka.
Prejdéte si k nam.

Prvni bude Francis.

Pfines nam své jidlo.

Popis mi, co jsi uvafil.
Spenatové téstoviny,

pod kterymi je

krémova pikantni omacka

a s posirovanou krevetou.

Jaky je tam ptib&h?

Kreveta na utéku.

Ma to vypadat jako moiské fasy
a ta kreveta ma jako utikat pry¢.
Doufam, ze to bude vyborné.
Téstoviny jsou lahodné.

Ai ty krevety, ale...

- To je ta omacka?
- Ano.

Délal jsi ji z hlavy?

Tézko fict.

Chandis.

Pfines nam svij talif.

Jak se tomu ika?

Rosti stack

se Spenatem, krevetou a matou.
Rosti stack?

V podstaté to jsou bramboracky.
Krevety jsou udélané dobte.

Vis, jaky je v kuchyni
MasterChefa nejvétsi prestupek?

Ne.
Naservirovat syrové brambory.

Ochutnej.
Je to syrové?

Ano, je.

Posledni je Elise.

Popi$ nam to.

Je to zape€eny kufeci kola¢
se zeleninovou smési,

s opecenym kufetem,
houbami a mrkvi.

Dalsi zatraceny kolac.

Dva kolace za jeden vecer.

- Napravuju to kolacem.
- Vazng?

Ano.
Mam pro tebe novinku.
Zacina$ mé trochu désit,

- protoZe je to vazné vyborné.
- Diky, $éfe.

- Ale je to jen zapeceny kolac.
- Chapu.

Chtél jsem, abys uvafila

néco neobvyklého.

A ne to, co ti jde levou zadni.
Nevypada to zrovna vytiibené,

ale néco na tom je.
Jsem outsider,

ale chci bojovat,
aby se mi dostalo pocty

vafit v této kuchyni, prosim.

Diky.
Dékuju.

Uvafila jsem, co jsem mohla,
a je deprimuyjici,

ze jsem zklamala sama sebe

i porotce.

Jste ocividné talentovani kuchafi
a bojovali jste,

abyste mohli pokracovat

v dal$im kole soutéze.

Chandis...

Méla jsi 60 minut,

abys ukazala, co v tobg je.

Obcas jsi predvedla,
co neuvéfitelného dokazes,

ale nékteré chyby se nedaji odpustit.



Chandis...

Tva cesta soutézi dnes zacala
a také dneskem skonci.
Je mi to lito.

Na zastéru to bohuzel neni.
- Diky.
- Dobrou noc.

Bylo mi cti vafit
v kuchyni MasterChefa.
Jsem pysna, Ze jsem to zvladla.

Neveédéla jsem, co ekat
od ucasti v takové
fantastické soutézi,

ale rozhodné se vracim domu silngjsi.

Francisi.
Vaiil jsi dnes znovu,
abych vidél, jaké triky mas v rukavu

a také jak si poradis
s oby¢ejnymi surovinami.

Mas kuraz, ze jsi délal Cerstvé
téstoviny ted’ poprvé.

Francisi...

Tva cesta soutézi...
jesté nekonéi.
Gratulujeme.

Dostat zastéru z rukou
Gordona Ramsaye,

podle mé nejkultovnéjsiho kuchare
nazemi...

Je to nesmirna pocta.
Elise...
Vim, jak moc to pro tebe znamena,

ale mam obavy.

Nepiesvedcily me kolace

v prvnim kole.

Dali jsme ti druhou Sanci

a peces néco podobného.
Jane...

Chci mit tu poctu vafit tady.

Chci vafit s témito uzasnymi lidmi

a chci si dokazat, ze to zvladnu,
sama sob¢€ a i vam.

Mladé damo...
Mrzi me to.

Ty nejdes...

nahoru za ostatnimi.
Ano, séfe.

Protoze to oni
piijdou dolu,

aby ti poblahopfali.
Skvéla prace.
Gratulujeme.

Diky, nezklamu vas, $éfe.

- Uz zadné zapékané kolace.

- Slibuju.
Diky.
Dostat tu zastéru

a podat si ruku s $éfem Ramsaym
a slySet "gratuluju",

to je muj nejlepsi den v zivote.
Vy jste nejlepsich 22.
Blahopiejeme.

Meéli byste na sebe byt

nesmirné hrdi,

protoze my jsme.

Ated...

Jeden z vas dvaadvaceti
amatérskych kuchatt

stojicich pfed nami

se stane dal$im
americkym MasterChefem.
Ujistéte se, abyste to byli vy.

<i>Piisté uvidite...</i>

<i>Ziskali sice zastéry...</i>
Je nacase, aby nejvétsi
kulinafska soutéz

doopravdy zacala.
<i>... ale ted’ si je nejlepsich
22 musi udrzet.</i>

To ale voni.
<i>Bude to na ostfi noze.</i>

- VSechno jsem si vydiel.

- Vzdyt Zijes v Malibu!

Chces drama, mas to mit.
<i>Rady se za¢nou kratit...</i>
Naprosto odporné.

<i>... pfi dvojitém vyfazovani
plném piekvapeni.</i>

Nikdo to nechce vic nez ja.

preklad: Kamca
gordon.ura.cz



