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Introduction

    “I am always amused and annoyed when I hear foreign people criticize English food. ‘It’s unimaginative,’ they say. ‘It’s boring, it’s tasteless, it’s chips with everything and totally overcooked vegetables.’ ‘It’s unambitious,’ say the French, ‘all you do is roasts with jam.’ (We eat apple sauce with pork.) That’s the bit they find really shocking, but then the French are easily shocked by things aren’t French.

    When I ask these visitors where they have experienced English cooking, I am astonished by their reply. ‘In Wimpy Bars and MacDonald’s Hamburger restaurants,’ they often say. I have won my case. Their conclusions are inexcusable.

    I have a theory about English cooking, and I was interested to read that several famous cookery writers agree with me. My theory is this. Our basic ingredients, when fresh, are so full of flavour that we haven’t had to invent sauces and complex recipes to disguise their natural taste. What can compare with fresh peas or new potatoes just boiled (not overboiled) and served with butter? Why drown spring lamb in wine or cream or yoghurt and spices, when with just one or two herbs it is absolutely delicious?

    It is interesting to speculate what part factors such as geography and climate play in the creation of a country’s food. We complain about our wet and changeable weather, but it is the rain which gives us our rich soil and green grass. ‘Abroad,’ says Jane Grigson, ‘poor soils means more searching for food, more discovery, more invention, whereas our ancestors sat down to plenty without having to take trouble.’

   If you ask foreigners to name some typically English dishes, they will probably say ‘Fish and chips’ and stop. It is disappointed, but true, that there is no tradition in England of eating in restaurants, because our food doesn’t lend itself to such preparation. English cooking is found in the home, where it is possible to time the dishes to perfection. So it is difficult to find a good English restaurant with reasonable prices.

    It is for these reasons that we haven’t exported our dishes, but we have imported a surprising number from all over the world. In most cities in Britain you’ll find Indian, Chinese, French and Italian restaurants. In London you’ll also find Indonesian, Lebanese, Iranian, German, Spanish, Mexican, Greek… Cynics will say that this is because we have no ‘cuisine’ ourselves, but, well, you know what I think!”

   We as other foreigners don’t know much about British food. Our questionnaire proved it. But we can’t learn English without learning   traditions and customs in which food is one of the essential things. 
       The Goal of Research is to learn out more about the people of Great Britain, their customs and traditions, their food as one of the parts of everyday and festival life.   The practical goal is to learn out about the awareness of English learners about British food, to learn out more about the language of food, to make up the glossary of typical English food and suggest some recipes of British cuisine.

        The tasks are to learn books and articles about food, to look for different examples of descriptions of meals and food in the original literature, to classify examples of food in accordance to its purpose,   to analyze the answers of English learners about food, to raise interest and motivation to learning English .

         The subject of the research is British food, the object is Lexicology and Sociology, learning out how traditions and customs can change the language.
          To learn it we have used some methods of research such as comparative, linguistic and contextual analyses. 

I. The Theoretical Part .

1. Changes in Diet over the Years 

Britain is an island between the North Sea and the Atlantic Ocean. No one in England lives more than 120 km (75 miles) from the sea. For people living near the sea, fish and shellfish have always been popular foods.

Away from the sea, people first ate wild animals, but then hundreds of years ago they began keeping sheep, cows and chickens on farms. Farmers have grown fruit, vegetables and cereals (for bread making) for centuries too.

During the Middle Ages (11th to 15th Century), Ships brought sugar, nuts and spices from far away. The spices were often used to hide the taste of the food which was going bad! When sailors went to foreign places they bought back more kinds of food. 

When fridges and freezes were invented, people could keep food much longer. 

Traditional English dishes have had competition from other dishes over the years. Despite this, if you visit England, you can still be served up the traditional foods they have been eating for years. 

2. Mealtimes. 

In many European countries it is normal to have a long break in the middle of the day when all members of the family return to their houses to eat together. This is not very common in Britain because normally it is a long way from the place of work or school to the home. Consequently the British people tend to have a big breakfast before they go to work and the meal at midday is not spent with the members of the family but with workmates or schoolmates. Lunch is normally eaten between 12.30 pm and 1.30pm. Most people finish work at five thirty. It often takes at least an hour to get home from the school or workplace so people tend to eat their evening meal or "dinner" between 6.30pm and 8pm. 

On Sundays people don't have to work so they take the opportunity eat together with their family. Sunday lunch is usually the best meal of the week and many of the meals which are considered typically British are eaten for Sunday lunch. For example roast beef and Yorkshire pudding. 

Although everyone in Britain understands that "breakfast" is the first meal of the day. There is a lot of confusion about the words for other meals such as "dinner, lunch, tea, high tea, elevenses, supper" and if you ask a British person what these words mean, most of them will give you a different answer according to what part of the country they are from or from what social class they are from. Another example of this is the pronunciation of the word "scones" (a type of cake eaten with Devonshire clotted cream, strawberry jam and cups of tea, known as a "cream tea")

 There can be three main meals a day:

· Breakfast - between 7:00 and 9:00, 

· Lunch - between 12:00 and 1:30 p.m. 

· Dinner (sometimes called Supper) - The main meal. Eaten anytime between 6:30 and 8:00 p.m. (Evening meal) 

Traditionally, and for some people still, the meals are called:
· Breakfast - between 7:00 and 9:00, 

· Dinner (The main meal) - between 12:00 and 1:30 p.m. 

· Tea - anywhere from 5:30 at night to 6:30 p.m. 

3. Meals.  

                             Breakfast. 

Generally speaking the British breakfast is much bigger than in most other countries. Many people like to have a fried breakfast which can consist of fried bacon and eggs with fried bread and possibly fried tomatoes or black pudding. Of course not everybody wants to eat a lot early in the morning and many people prefer to just eat toast and marmalade with tea or coffee. Cereals are also very popular. The most common is cornflakes. They are made with different grains such as corn, wheat, oats etc. If you go to a British supermarket you will see that there are many types of cereals available. In Scotland many people eat "porridge" or boiled oats. Porridge is very heavy but in the winter it will keep you warm on your way to school. 

What is a typical English Breakfast?
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Most people around the world seem to think a typical English breakfast consists of eggs, bacon, sausages, fried bread, mushrooms and baked beans all washed down with a cup of coffee. Nowadays, however, a typical English breakfast is more likely to be a bowl of cereals, a slice of toast, orange juice and a cup of coffee. In the winter many people will eat "porridge" or boiled oats. 

The Traditional English Breakfast


The traditional English breakfast consists of eggs, bacon, sausages, fried bread, baked beans and mushrooms. Even though not many people will eat this for breakfast today, it is always served in hotels and guest houses around Britain.

The traditional English breakfast is called the 'Full English' and sometimes referred to as 'The Full English Fry-up'.
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     Lunch
If you go to Britain to study English and you stay with a family you will almost certainly be given a "packed lunch" to eat for your midday meal. Some factories and schools have canteens where you can eat but the packed lunch is the most common thing to eat. A packed lunch normally consists of some sandwiches, a packet of crisps, an apple and a can of something to drink, for example, coca-cola. The contents are kept in a plastic container and you take it with you when you go to school or work. The quality of the packed lunch can vary from terrible to very good, it all depends on who makes it. 

Sandwiches are also known as a 'butty' or 'sarnie' in some parts of the UK.

Some favourite sandwiches are prawn and mayonnaise, tuna and mayonnaise and ham and pickle sandwiches. 

                               Dinner 

Things are changing and most British people eat meals from many different countries for example spaghetti or curry. In fact you could even say that the British don't eat much British food. However the most typical thing to eat for dinner is "meat and two vegs". This consists of a piece of meat accompanied by two different boiled vegetables. This is covered with "gravy" which is a sauce made with the juice that was obtained when the meat was cooked. One of the vegetables is almost always potatoes. The British eat a lot of potatoes.  

This traditional meal is rarely eaten nowadays, a recent survey found that most people in Britain eat curry! Rice or pasta are now favoured as the 'British Dinner'.

Vegetables grown in England, like potatoes, carrots, peas, cabbages and onions, are still very popular. We can also buy vegetables from many countries all through the year 

The Sunday Roast Dinner 

Sunday lunch time is a typical time to eat the traditional Sunday Roast. Traditionally it consists of roast meat, (cooked in the oven for about two hours), two different kinds of vegetables and potatoes with a Yorkshire pudding. The most common joints are beef, lamb or pork; chicken is also popular.

Beef is eaten with hot white horseradish sauce, pork with sweet apple sauce and lamb with green mint sauce. Gravy is poured over the meat. 

4. Traditional Drinks in England
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Tea

Britain is a tea-drinking nation. Every day people drink 165 million cups of the stuff and each year around 144 thousand tons of tea are imported. 

Tea in Britain is traditionally brewed in a warmed china teapot, adding one spoonful of tea per person and one for the pot. Most British people like their tea strong and dark, but with a lot of milk. 

Interesting Fact: 
Years ago, the milk was poured into the cup first, so as not to crack the porcelain. 

The traditional way of making tea is:

· Boil some fresh cold water. (We use an electric kettle to boil water) 

· Put some hot water into the teapot to make it warm. 

· Pour the water away 

· Put one teaspoon of tea-leaves per person, and one extra tea-spoon, into the pot. 

· Pour boiling water onto the tea. 

· Leave for a few minutes. 

· Serve 

Did you know?
If someone asks you if you 'would like a cuppa', they are asking if you would like a cup of tea.

If someone says 'let me be mother' or 'shall I be mother', they are offering to pour out the tea from the teapot.

Tea Words and phrases

Tea break, High tea, tea time, tea party, tea towel and many more terms have derived from the tradition of drinking tea. 

Tea breaks are when tea and biscuits are served. The traditional time for tea breaks are at 11:00 am (Elevensee) and 4 pm in the afternoon. 

If something is not quite to your taste, it’s probably 'not your cup of tea'. 
                   e.g. Windsurfing is not my cup of tea.

Coffee

Coffee is now as popular in Britain as tea is. People either drink it with milk or have it black and either have freshly- made coffee or instant coffee. 

                    Bitter

Britain is also well known for its ale which tends to be dark in appearance and heavier than lager. It is known as "bitter" 

Bitter is served in Pubs
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Wine

Britain's wine industry is growing from strength to strength and we now have over 300 wine producers. A growing number of British vineyards are now producing sparkling white wine as well as full bodied red wine. There are over 100 vineyards in Kent. 

5. English Puddings and Desserts 

What is a Pudding ?

A pudding is the dessert course of a meal (`pud' is used informally). In Britain, they also use the words 'dessert, 'sweet'' and 'afters'. 

"What's for pudding?"  "What's for afters?"  "What's for dessert?"

Take care! Not all  puddings are sweet puddings, some are eaten during the starter or main course like Yorkshire Pudding and Black Pudding.
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Puddings and Cakes in England

There are hundreds of variations of sweet puddings in England but each pudding begins with the same basic ingredients of milk, sugar, eggs, flour and butter. Many of the puddings involve fresh fruit such as raspberries or strawberries, custard, cream, and cakes. 

The more traditional and well known home-made puddings are rhubarb crumble, bread and butter pudding, spotted dick and trifle. The traditional accompaniment is custard, known as crème anglaise (English sauce) to the French. The dishes are simple and traditional, with recipes passed on from generation to generation.

Sample menu of puddings served in British restaurants 
Favourites include:

Spotted Dick (Also called Spotted Dog)
Sponge pudding with sultanas and raisins.

Trifle
Made with layers of sponge cake alternated with custard, jam or fruit and Whipped Cream. Sometimes alcohol-soaked sponge cake is used. 
Hasty Pudding
A simple and quick (thus the name) steamed pudding of milk, flour, butter, eggs, and cinnamon. 

Bakewell pudding - also called Bakewell Tart. 
 

Custard
A thick, rich, sweet mixture made by gently cooking together egg yolks, sugar, milk or cream, and sometimes other flavorings. Most people today use a yellow powder mixed with milk, water and sugar. Custard can be served as a hot sauce, poured over a dessert, or as a cold layer in, for example, a trifle. When it is cold, it 'sets' and becomes firm. 
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Bread and butter pudding - old English favourite (see image)

Semolina Pudding
A smooth, creamy pud made of milk, eggs, flavouring and sugaring. Semolina is cooked slowly in milk, sweetened with sugar and flavoured with vanilla and sometimes enriched with egg. Semolina pudding can be served with raisins, currants or sultanas stirred in or with a dollop of jam.

Roly-poly 
A pudding made of jam or fruit rolled up in pastry dough and baked or steamed until soft.
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English Crumpets (pictured right)

A tasty "muffin" that goes great with tea, and spread with butter and preserves. 

Mince Pies
Pastry shells filled with mince meat, and sometimes brandy or rum. Traditionally eaten at Christmas time

Treacle pudding
A steamed pudding with a syrup topping.
6.Take away food. (Eat out food)

Take-away meals are very popular and most towns have a selection of Indian, Italian, Chinese and Greek Restaurants. You will also find MacDonald’s, Burger King and Subway.
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Fish and Chips

Fish and chips is the classic English take-away food and is the traditional national food of England. It became popular in the 1860's when railways began to bring fresh fish straight from the east coast to cities over night. 
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The fish (cod, haddock, and plaice) is deep fried in flour batter and is eaten with chips. Traditionally, the fish and chips are covered with salt and malt vinegar and, using your fingers, eaten straight out of the newspaper which they were wrapped in. Now-a-days small wooden forks are provided and the fish and chips are wrapped in more hygienic paper. 
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In the north of England, fish and chips is often served with "mushy peas" (mashed processed peas).

7. Favourite Children Food

Although many foreigners find British food disgusting, British teenagers in the survey enjoy eating bacon sandwiches, baked beans, cheddar cheese and curry (well, it’s not British but it is one of Britain’s most popular foods). Also, we know it’s a British stereotype but many British teenagers still like drinking a nice cup of tea in the morning.
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The Victoria Sponge - Named after Queen Victoria

Parkin 
A spicy cake combining oatmeal and ginger. Traditionally enjoyed around Guy Fawkes Night (November 5) 

Apple and Plum Crumble with custard 
Served hot or cold with cream, custard or ice cream. 

Apple and Blackberry Crumble 
Served hot or cold with cream, custard or ice cream. 

Vanilla cream brulee with a Shrewsbury biscuit 

Lemon Meringue served cold with cream or ice cream.

Strawberry cheesecake with strawberry sauce

Bread & Butter Pudding served hot with custard

Sticky toffee pudding with vanilla ice cream toffee sauce

Ice creams - strawberry and cream, vanilla, chocolate, rum and raisin and honeycomb 

Sorbets - raspberry, lemon, blackcurrant, mandarin and apple
Cheeses
Stilton, Shropshire blue, Appleby's Cheshire and Mrs Kirkham's Smoked Lancashire cheeses served with celery, grapes and biscuits

8. Eating Etiquette in England (UK)

What should you do or not do when you are eating in Britain? 

The British generally pay a lot of attention to good table manners. Even young children are expected to eat properly with knife and fork.

They eat most of food with cutlery. The foods they don't eat with a knife, fork or spoon include sandwiches, crisps, corn on the cob, and fruit. 

Things you should do:

If you cannot eat a certain type of food or have some special needs, tell your host several days before the dinner party. 

If you are a guest, it is polite to wait until your host starts eating or indicates you should do so. It shows consideration. 

Always chew and swallow all the food in your mouth before taking more or taking a drink. 

You may eat chicken and pizza with your fingers if you are at a barbecue, finger buffet or very informal setting. Otherwise always use a knife and fork.

Always say thank you when served something. It shows appreciation.

When eating rolls, break off a piece of bread before buttering. Eating it whole looks tacky. 

When eating soup, tip the bowl away from you and scoop the soup up with your spoon.
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When you have finished eating, and to let others know that you have, 
place your knife and folk together, with the prongs (tines) on the fork facing upwards, on your plate.

 

In a restaurant, it is normal to pay for your food by putting your money on the plate the bill comes on. 

Things you should not do:

Never lick or put your knife in your mouth.

It is impolite to start eating before everyone has been served. 

Never chew with your mouth open. No one wants to see food being chewed or hearing it being chomped on. 

It is impolite to have your elbows on the table while you are eating. 

Don't reach over someone's plate for something, ask for the item to be passed. 

Never talk with food in your mouth. 

It is impolite to put too much food in your mouth. 

Never use your fingers to push food onto your spoon or fork.

It is impolite to slurp your food or eat noisily.

Never blow your nose on a napkin (serviette). Napkins are for dabbing your lips and only for that. 

Never take food from your neighbour’s plate.

Never pick food out of your teeth with your fingernails. 

Things that are ok to do:

It is ok to eat and drink something while walking down the street, unless you want to seem posh.

It is ok to pour your own drink when eating with other people, but it is more polite to offer pouring drinks to the people sitting on either side of you.

It is ok to put milk and sugar in your tea and coffee or to drink them both without either. 

I am not used to eating with a knife and fork. What do I need to know?

We eat continental style, with fork in the left hand and the knife in the right (or the other way round if you are left handed). At the top of your plate will be a dessert spoon and dessert fork. 

If you are eating at a formal dinner party, you will come across many knives and forks. Start with the utensils on the outside and work your way inward with each subsequent course 

How to eat with a knife and fork in England

The fork is held in the left hand and the knife in the right.

If you have a knife in one hand, it is wrong to have a fork in the other with the prongs (tines) pointed up. 

Hold your knife with the handle in your palm and your folk in the other hand with the prongs pointing downwards.
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 How to hold a fork 
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 How to hold a knife 

When eating in formal situations, rest the fork and knife on the plate between mouthfuls, or for a break for conversation.

If you put your knife down, you can turn your fork over. It's correct to change hands when you do this, too, so if you are right handed you would switch and eat with the fork in your right hand.
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If it is your sole eating instrument, the fork should be held with the handle between the index finger and the thumb and resting on the side of your middle finger.

 

 

How to eat peas

To be very polite, peas should be crushed onto the fork - a fork with the prongs pointing down. The best way is to have load the fork with something to which they will stick, such as potato or a soft vegetable that squashes easily onto the fork. It's sometimes easier to put down your knife and then switch your fork to the other hand, so you can shovel the peas against something else on the plate, thus ensuring they end up on your fork. 

How to eat pudding (desserts)

To eat dessert, break the dessert with the spoon, one bite at a time. Push the food with the fork (optional) into the spoon. Eat from the spoon. (Fork in left hand; spoon in right.)
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How to use a napkin or serviette

The golden rule is that a napkin should never be used to blow your nose on. This is a definite no-no. Napkins should be placed across the lap - tucking them into your clothing may be considered 'common'.

What do you say or do if you've accidentally taken too much food and you cannot possibly eat it all?
Say:"I'm sorry, but it seems that 'my eyes are bigger than my stomach'.

or"I'm sorry. It was so delicious but I am full".

9. What food was “invented” in England

What food was "invented" or discovered in England?
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1762: The sandwich was invented in England.
We have a town named Sandwich in the south of England. John Montagu, the Earl of Sandwich invented a small meal that could be eaten with one hand while he continued his nonstop gambling.
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1902: Marmite was invented in England. 

Marmite is dark brown-coloured savoury spread made from the yeast that is a by-product of the brewing industry. It has a very strong, slightly salty flavour. It is definitely a love-it-or-hate-it type of food.
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HP Sauce was invented in England at the end of the 19th century by Mr FG Garton, a Nottingham grocer. He was down on his luck and couldn't pay his bills, so when Edwin Samson Moore, owner of the Midland Vinegar Company, offered to cancel his debt with the company and pay him £150 for the recipe, plus the use of the name HP, Garton jumped at the chance. 

Moore had been looking around for some time for a sauce to manufacture and market. He liked both the taste and the name of Garton's HP Sauce, which had an appropriately patriotic ring to it. The HP stood for Houses of Parliament, as it was rumoured that the sauce had been seen gracing the tables of one of the dining rooms there. 
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Worcestershire Sauce (Worcester Sauce)

1837 John Lea and William Perrins of Worcester, England started manufacturing Worcester Sauce (Worcestershire). 

Worcester sauce was originally an Indian recipe, brought back to Britain by Lord Marcus Sandys, ex-Governor of Bengal. He asked two chemists, John Lea and William Perrins, to make up a batch of sauce from his recipe.

10. Festival Food 
In England  there are special foods connected with certain festivals. The main ones are shown below. 

Shrove Tuesday 

[image: image11.jpg]



Pancakes

Good Friday
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Hot cross buns
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Fish 

Easter Day
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Chocolate Eggs 
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Roast Lamb 

Lamb is considered to be the traditional meat for Easter due to its religious connections. Many different religions throughout the ages have ritually sacrificed lambs in honour of their respective gods. 

[image: image16.jpg]


Chicken 

Chicken has long been a modern favourite for Easter Sunday dinner mainly due to the baby (spring) chicken being associated with birth and new life. Chicken is also less expensive than lamb these days, which helps to explain its popularity.

Mothering Sunday
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Simnel cake

Mulled ale - In Lancashire the tradition was to accompany the simnel cake with ale which was heated by having a red-hot poker plunged into it.

May Day
Maids of Honour cakes
Small round puff pastry cheesecakes sometimes flavoured with almonds and rose water. 

Harvest
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Special bread, made to look like sheaves of wheat.

Halloween
Toffee Apples

All Souls Day 

Soul Cake 
Bonfire night
Hot soup 

Jacket potatoes etc. cooked in foil in the fire.

Parkin Cake, a traditional sticky cake containing a mix of oatmeal, ginger, treacle and syrup. 
Christmas Day
Turkey, vegetables, stuffing, bread sauce, cranberry sauce and gravy. 

Mince pies 

Christmas pudding flaming with brandy

II. The Practical part

1. Questionnaire
1. What food is the most popular in Great Britain? (Sandwiches, fish and chips, curry, cereal, fry-up)
2. How many times a day do British people eat? (3 times)
3. What are the mealtimes called? (Breakfast, lunch, dinner)
4. What do you British people eat for breakfast? (Fry-on, cereal, tea)

 5. What is the most common lunch in Britain?  (a "packed lunch" which normally consists of some sandwiches, a packet of crisps, an apple and a can of something to drink, for example, coca-cola). 

6. What is the most popular drink? (Tea, coffee)
7. What’s British children’s favourite food? (bacon sandwiches, baked beans, curry, cakes, sorbets, cheeses, ice cream)
8. What is the traditional Christmas food? (Christmas pudding, mince pies, turkey, stuffing)
2. Analysis of the answers of the questionnaire 

      This questionnaire was given to 7 pupils of  the 11th class and to 14 pupils of  the 8th class. They answered some questions. Pupils of  the 8th class know about British food as little as pupils of  the 11th.  Nobody answered these questions correctly. Most people think that the most popular food in Britain is fast food and fizzy drinks. Pupils wrote that there are 4-5 meals in Britain. Pupils of the 11th class know rather well about breakfast in Britain. They wrote about fry-up, cereal and tea. But nobody knows about lunch and favourite food of British children.  3 pupils of  the 11th class wrote about Christmas food. They know that they eat turkey and pies at Christmas. All pupils of  the 8th class know about Christmas food. Some wrote about turkey, some about pies and some about pudding. All pupils were interested in the topic. Even if they don’t know much they would like to know more and this project can be used as a kind of lecture to retell any group of learners about British food, and about the changes which it has had .
Examples of Description of  British Food from the Original Literature
"Harry’s mouth fell open. The dishes in front of him were now piled with food. He had never seen so many things he liked to eat on one table: roast beef, roast chicken, pork chops and lamb chops, Yorkshire pudding, peas, carrots, gravy, ketchup and, for some strange reason, mint humbugs."

Harry Potter and the Philosopher’s Stone, J. K. Rowling

"......... a moment later the puddings appeared. Blocks of ice cream in every flavour you could think of, apple pies, treacle tarts, chocolate eclairs and jam doughnuts, trifle, strawberries, jelly, rice pudding ......"

Harry Potter and the Philosopher’s Stone, J. K. Rowling
“So did Seamus, but these packets looked exactly like those their mother had given them when they left home.

Eileen opened hers. Inside was an apple cake, round and brown and crisp, with powdered sugar glistening on it.

Seamus  opened his. He had a big piece of meat-pie – thick with jelly.

‘I suppose they are meant for us!’ wondered Eileen, looking timidly at the little grey donkey, for their packets had contained only a dry wedge of soda bread each.

Seamus didn’t answer. He broke his piece of meat–pie into two and handed one to Eileen.

They had never in all their lives tasted such lovely pie. When the last bit of jelly melted in their mouths, Eileen shared out the apple-cake.”
The Turf Cutters Donkey,  Patricia Lynch

“When the fire was blazing and the chill gone off the room, Mark sat in a chair by the window so as to keep an eye on his cart. Mr. Wise arrived in with two mugs of hot chocolate and the usual single biscuit – Mark reckoned it would be next Easter before he’d used up an entire packet.”
Brendan O’Carroll, The Mammy

“The waiter arrived with the drinks and a huge plate of assorted biscuits – pink wafers, chocolate ones with jelly sweets on top, all kinds. Mark gave Trevor one for each hand.”
Brendan O’Carroll, The Mammy

‘I’m not eating it,’ said Harriet at breakfast next morning.

Her father looked up to see her spooning cornflakes into her mouth.

‘Not eating what?’ he said.

‘That hare you shot.’

‘Why not?’

‘I like hares.’

‘Well, you like cornflakes but you eat enough of them.’

‘ No, I don’t mean “like” like that, Daddy. Anyway, I’m not going to eat it.’

Harriet’s Hare, Dick King-Smith
“All hail your honest rounded face,
Great chieftain of the pudding race;
Above them all you take your place,
Beef, tripe, or lamb:
You're worthy of a grace
As long as my arm.”
Robert Burns, To a Haggis, The Complete Poetical Works

“For other breakfast things, George suggested eggs and bacon, which were easy to cook, cold meat, tea, bread and butter, and jam.  For lunch, he said, we could have biscuits, cold meat, bread and butter, and jam - but NO CHEESE.  Cheese, like oil, makes too much of itself.  It wants the whole boat to itself.  It goes through the hamper, and gives a cheesy flavour to everything else there.  You can't tell whether you are eating apple-pie or German sausage, or strawberries and cream.  It all seems cheese.  There is too much odour about cheese.”
Jerome K. Jerome, Three Men in a Boat
“The table was all laid, and just as I was about to ring Mrs. Hudson entered with the tea and coffee. A few minutes later she brought in three covers, and we all drew up to the table, Holmes ravenous, I curious, and Phelps in the gloomiest state of depression.

“Mrs. Hudson has risen to the occasion,” said Holmes, uncovering a dish of curried chicken. “Her cuisine is a little limited, but she has as good an idea of breakfast as a Scotchwoman. What have you there, Watson?”

“Ham and eggs,” I answered.

“Good! What are you going to take, Mr. Phelps — curried fowl or eggs, or will you help yourself?”

“Thank you. I can eat nothing,” said Phelps.”
Sir Arthur Conan Doyle, The Memoirs of Sherlock Holmes. The Naval Treaty. 
“He found Miss Bradwardine presiding over the tea and coffee, the table loaded with warm bread, both of flour, oatmeal, and barleymeal, in the shape of loaves, cakes, biscuits, and other varieties, together with eggs, reindeer ham, mutton and beef ditto, smoked salmon, marmalade, and all the other delicacies which induced even Johnson himself to extol the luxury of a Scotch breakfast above that of all other countries. A mess of oatmeal porridge, flanked by a silver jug, which held an equal mixture of cream and butter-milk, was placed for the Baron’s share of this repast; but Rose observed, he had walked out early in the morning, after giving orders that his guest should not be disturbed.”
Sir Walter Scott, Waverley
 “British people love breakfast. In the week, people eat cereal or toast, because they go to school or to work. At weekends, people have a fried breakfast (called a ‘fry-up’), because they aren’t so busy”.

“Click”. January / February2005

 “It began with a blog: account manager Russell Davies was determined to find the best traditional British breakfast - eggs, bacon, chips and beans (EBCB) – in London. Tired of corporate chains serving croissants and coffee, he visited dozens of the city’s ‘greasy spoons’. He also posted his findings on the Internet, and got responses from around the world on what makes for the perfect Brit breakfast. Result: Davis has a new book out on where to eat the classic fry-up, plus a colour wheel to check the colour of ingredients! All the book needs is a grease bucket…”                                                                                                         “Club”. May 2006

“British food doesn’t have many fans across the world. French president, Jacques Chirac said “After Finland, it is the country with the worst food!” But is he right? Read the facts about British food and decide.

1. British people start the day with a big fried breakfast. NO! Often the only people who eat a fried breakfast are the tourists! Most people eat cereal.

2. The British can’t cook. NO! With celebrity chefs like Jamie Oliver and Gordon Ramsey, British people are becoming more interested in cooking. And some of the best restaurants in the world are in Britain!

3. British people love fish and chips. YES, BUT… Fish and chips are still popular, but Britain’s favourite meal is curry.

4. Everyone drinks tea. NO! Cafes and teashops are traditio9nal, but today coffee shops like Starbucks are common in Britain towns.

5. British people always eat sandwiches. NO! Wraps are becoming more popular. Sandwiches are still the favourite British lunch, but for how long?”

                                                                                               “Crown”. January / February 2006 

 “Although many foreigners find British food disgusting, British teenagers are very fond of it. 10% of teenagers in the survey thought that British food was the best thing about the country and they enjoy eating bacon sandwiches, baked beans, cheddar cheese and curry (well, it’s not British but it is one of Britain’s most popular foods). Also, we know it’s a British stereotype but many British teenagers still like drinking a nice cup of tea in the morning”.

                                                                        “Team”. September / October 2003

Conclusion
       Having read many articles in books and magazines about British traditional, typical food we have learnt out that food has been   changing even in Great Britain, the country with long living customs and traditions.  We have found that most people in Britain eat curry. And rice or pasta is now favourite 'British Dinner'. We could give necessary information to those people who are going to Great Britain to study or on holiday how to eat using rules of eating etiquette, the information what  they could eat and drink there. The recipes of the most popular British dishes could raise their awareness of British cuisine; make communication easier and more interesting. Food glossary which was made up by us could help enrich the English vocabulary, to raise interest and motivation to learning English .

.  
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Supplement 1.
Glossary of Typical English Food.
Baked Beans 

Baked beans are beans cooked in a tomato sauce. They come in cans and are normally eaten on toast. The Britsh are very fond of baked beans. 

Bangers and Mash (mashed potatoes and sausages).

Bangers are sausages in England. (The reason sausages were nicknamed bangers is that during wartime rationing they were so filled with water they often exploded when they were fried.) 

Black Pudding (Blood Pudding) 

Looks like a black sausage. It is made from dried pigs blood and fat). Eaten at breakfast time.  

Bread and Butter 

When the British eat bread they almost always cover it with butter or margarine. It is very common to see a plate of bread and butter on table when you eat. You can use it to soak up the gravy or juices left on your plate. 

British Bread. 

British bread is very good and if you go to the baker there are many different types of bread to choose from. However, although the bread is very good, the most popular type of bread in Britain is sliced white bread. This is sold in plastic packets and is not half as good as the bread which you must cut yourself. 
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(on the right)

This famous pork sausage is usually presented coiled up like a long rope
Cheddar is the most famous British cheese . Most of the cheeses are named after the region from where they come from eg. Red Leicester, Cheshire etc. There is a very good British blue cheese called Stilton. 

English breakfast 

Eggs, bacon, sausages, fried bread, mushrooms, baked beans

Haggis 

This is only normally eaten in Scotland. It is sheep's intestine stuffed with meat and vegetables. 

The Fish and Chip shop 

You will almost certainly go to a fish and chip shop when you visit Britain. It is a shop which cooks fried potatoes called chips. They are usually accompanied by fish, pies, mushy peas, etc. The chips used to be wrapped in newspaper but now white paper is used. They often ask if you want salt and vinegar to be sprinkled over your chips. Be careful because sometimes they give you too much! 

'Full English'(or 'The Full English Fry-up')

The traditional English breakfast consists of eggs, bacon, sausages, fried bread, baked beans and mushrooms. Even though not many people will eat this for breakfast today, it is always served in hotels and guest houses around Britain.

Gammon Steak with egg

 Gammon is ham 

Lancashire Hotpot 

A casserole of meat and vegetables topped with sliced potatoes. 

Pie 

A pie is some food surrounded by pastry (pastry is a mixture of flour and butter). It is normally baked in the oven. The content of the pie can be sweet or savoury. Typical examples of pies are "steak and kidney pie" or "apple pie". 
Shepherds' Pie 

Made with minced lamb and vegetables topped with mashed potato. 

Cottage Pie (pictured right)

Made with minced beef and vegetables topped with mashed potato. 

Packed lunch
Many children at school and adults at work will have a 'packed lunch'. This typically consists of a sandwich, a packet of crisps, a piece of fruit and a drink. The 'packed lunch' is kept in a plastic container.
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Ploughman's Lunch 

This dish is served in Pubs. It consists of a piece of cheese, a bit of pickle and pickled onion, and a chunk of bread. 

  
Toad-in-the-Hole
These are sausages covered in batter and roasted.

Yorkshire pudding. 

A batter made with flour, eggs and milk and cooked in the oven. This is most often eaten with roast beef for Sunday lunch. (Batter is the same mixture that is used to make pancakes) 

Supplement 2.
Recipes

Roast beef and Yorkshire pudding

This is England's traditional Sunday lunch, which is a family affair. 

Recipe:
2 servings 

Ingredients:

  2 tablespoons reduced-fat cream cheese 

  2 (10 inch) flour tortillas 

  1/4 red onion, sliced 

  2 spinach leaves, washed 

  4 ounces sliced roast beef 

Instructions:

  For each wrap, spread a small amount of the cream cheese over the surface of a tortilla. 

  Layer the onion, spinach, and roast beef on top. 

  Fold opposite sides of the tortilla toward the center about 1 1/2 inches, and roll up from the bottom.
Yorkshire Pudding

This dish is not usually eaten as a dessert like other puddings but instead as part of the main course or at a starter. 

Yorkshire pudding, made from flour, eggs and milk, is a sort of batter baked in the oven and usually moistened with gravy. 

The traditional way to eat a Yorkshire pudding is to have a large, flat one filled with gravy and vegetables as a starter of the meal. Then when the meal is over, any unused puddings should be served with jam or ice-cream as a dessert. 

Recipe:
8 servings 

Ingredients:

  1 1/2 cups all-purpose flour 

  3/4 teaspoon salt 

  3 eggs, room temperature 

  3/4 cup water 

  1/2 cup beef drippings 

  3/4 cup milk, room temperature 

Instructions:

  Mix flour and salt together until blended. 

  Make a well in the flour, add the milk, and whisk until consistent. 

  Beat the eggs into the batter. 

  Add water and beat again until the mixture is light and frothy. 

  Set aside for an hour (or, if it's the day before, cover in the fridge overnight). 

  If the batter has been refrigerated, allow it to come up to room temperature before using. 

  When the roast beef is ready to come out of the oven, ready the mixture. 

  Preheat oven to 400 degrees F (205 degrees C). 

  Pour off drippings from roast beef and measure out desired amount (about 1/2 cup should do). 

  Pour drippings into a 9x12 inch baking dish and place into the oven until the drippings sizzle. 

  Pour the batter over the drippings and bake for 30 minutes (or until the sides have risen and are golden brown). 

  Cut into eight portions and serve immediately.
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Toad-in-the-Hole (sausages covered in batter and roasted.)

Similar to Yorkshire Pudding but with sausages placed in the batter before cooking. 

Recipe
4 servings 

Ingredients:

  1 (12 ounce) package pork sausage links 

  2 eggs 

  1 cup all-purpose flour 

  1/2 cup water 

  1/2 cup milk 

Instructions:

  Preheat oven to 400 degrees F (200 degrees C). 

  Brown sausage in a large skillet; drain and place sausage in a 9x13 inch baking dish. 

  In a small bowl beat eggs; add flour, water and milk and beat all together. 

  Let sit 5 minutes. 

  Pour mixture over sausage and bake in preheated oven for 25 to 30 minutes, or until top is browned and crusty.
Roast Meats ( cooked in the oven for about two hours)

Typical meats for roasting are joints of beef, pork, lamb or a whole chicken. More rarely duck, goose, gammon, turkey or game is eaten.

Beef is eaten with hot white horseradish sauce, pork with sweet apple sauce and lamb with green mint sauce.
10 servings 

Ingredients:

  2 1/2 pounds pork roast 

  3 cloves garlic, sliced 

  2 1/2 cups white wine 

  3 tablespoons lemon juice 

  1/4 cup olive oil 

  3 onions, chopped 

  2 bay leaves 

  1 tablespoon dried thyme 

  1 teaspoon salt 

  1/2 teaspoon ground black pepper 

Instructions:

  Make slits in the roast and insert garlic slices. 

  Combine in a large plastic bag: wine, lemon juice, olive oil, onions, bay leaves, thyme, salt and pepper. 

  Add roast and marinate overnight in refrigerator. 

  Preheat oven to 350 degrees F (175 degrees C). 

  Remove meat from marinade and roast until meat is no longer pink inside and thermometer reads 160 to 170 degrees F (71 to 77 degrees C).
 

Pie and Mash with parsley liquor 

A very traditional East End London meal. 
The original pies were made with eels because at the time eels were a cheaper product than beef. About fifty years ago, mince beef pies replaced the eels and have now become the traditional pie and mash that people know.

The traditional pie and mash doesn't come without its famous sauce known as liquor which is a curious shade of green and definitely non-alcoholic. The liquor tastes much nicer than it looks (it's bright green!). 

Bubble & Squeak 

Typically made from cold vegetables that have been left over from a previous meal, often the Sunday roast. The chief ingredients are potato and cabbage, but carrots, peas, brussels sprouts, and other vegetables can be added. The cold chopped vegetables (and cold chopped meat if used) are fried in a pan together with mashed potato until the mixture is well-cooked and brown on the sides. The name is a description of the action and sound made during the cooking process.

Bangers and Mash 




Ingredients:

· 8 large baking potatoes, peeled and quartered 

· 2 teaspoons butter, divided 

· 1/2 cup milk, or as needed 

· salt and pepper to taste 

· 1 1/2 pounds beef sausage 

· 1/2 cup diced onion 

· 1 (.75 ounce) package dry brown gravy mix 

· 1 cup water, or as needed 

Instructions:

1. Preheat the oven to 350 degrees F (175 degrees C). Place potatoes in a saucepan with enough water to cover. Bring to a boil, and cook until tender, about 20 minutes. Drain, and mash with 1 teaspoon of butter, and enough milk to reach your desired creaminess. Continue mashing, or beat with an electric mixer, until smooth. Season with salt and pepper. 

2. In a large skillet over medium heat, cook the sausage until heated through. Remove from pan, and set aside. Add remaining teaspoon of butter to the skillet, and fry the onions over medium heat until tender. Mix gravy mix and water as directed on the package, and add to the skillet with the onions. Simmer, stirring constantly, to form a thick gravy. 

3. Pour half of the gravy into a square casserole dish so that is coats the bottom. Place sausages in a layer over the gravy (you can butterfly the sausages if you wish). Pour remaining gravy over them, then top with mashed potatoes. 

4. Bake uncovered for 20 minutes in the preheated oven, or until potatoes are evenly brown. 

Steak and Kidney Pie with chips and salad
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 These three platefuls of food are served up in a pub. 

Cornish Pastie with chips, baked beans and salad 
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Chicken Salad 
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� John & Liz Soars, Headway, p.26
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