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	“If you want to eat well in England, eat three breakfasts daily.”

      Somerset Maugham


If we talk about national cuisine you will mention exotic Japan rolls, Italian pizza and Russian caviar. But we will never name British food in this list. Some people criticize English food. They say it’s unimaginable, boring, tasteless, its chips with everything and totally overcooked vegetables.
The basic ingredients, when fresh, are so full of flavor that that British have not had to invent sauces to disguise their natural taste. What can compare with fresh pees or new potatoes just boiled and served with butter? Why drown spring lamb in wine or cream  spices, when with just one or two herbs it is absolutely delicious? 

If you ask foreigners to name some typically English dishes, they will probably say "Fish and chips" then stop. It is disappointing, but true that, there is no tradition in England of eating in restaurants, because the food doesn't lend itself to such preparations. English cooking is found at home so it is difficult to find a good English restaurant with  reasonable prices.

In most cities in Britain you will find Indian, Chinese, French and Italian restaurants. In London you will also find Indonesian, Mexican, Greek… Cynics will say that it is because English have no "cuisine" themselves, but this is not quite  true. 
                                                                                                                               


Time-table of British meal is differs greatly from the Russian. Here, in Russia, the main meal is in the middle of the day. Normally we eat salad, soup, meat or fish and a desert. For British people the same list goes for the evening. But the day of a British person starts with an important breakfast. There is a belief that oat porridge came from Britain and it is still eaten in most British houses in the morning. The tradition of the oat porridge is unknown for us and it is not the topic of our essay though we can assure you that modern British people prefer eggs, bacon, sausages, tomatoes and mushrooms or toasts with marmalade. So they eat what is called a traditional European breakfast that are served in any hotel all over the world. [image: image2.jpg]



Dinner is the main meal. It usually consists of soup the first, then a main course with meat or fish and finally desert. Some families have dinner in the evening and in the afternoon have a light lunch, others eat in the middle of the day and in the evening have famous English tea.
Tea is the national drink in England. It is mostly Indian. The English like their tea strong and fresh-made. 
By the time tea was first introduced into this country (1660), coffee had already been drunk for several years. By 1750 tea had become the most popular beverage for all types and classes of people – even though a pound of tea cost a skilled worker perhaps a third of his weekly wage!

Early tea cups had no handles, because they were originally imported from China. Chinese cups didn't (and still don't) have handles. As tea drinking grew popularity, it let to a demand for more and more tea ware. This resulted in the rapid growth of the English pottery and porcelain industry, which not long after became world famous for its products. Nowadays, tea drinking is no longer a proper, formal, «social» occasion. We don't dress up to "go out to tea" anymore. But one tea ceremony is still very important in Britain – the Tea Break! Millions of millions people in factories and offices look forward to their tea breaks in the morning and afternoon. 
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 The word "tea" means two things. It is a drink and a meal. Some people have afternoon tea, with sandwiches, cakes, and, of course, a cup of tea. Cream teas are popular, too. You have scone with cream and jam. 
The evening meal is the main meal of the day for many people. They usually have it quite early, between 6.00 and 8.00, and often the whole family eats together.
 On Sundays many families have a traditional lunch. They have roast meat, either beef, lamb, chicken, or pork with potatoes, vegetables, and gravy. Gravy is a sauce made from the meat juices. 
The British like food from other countries, too, especially Italian, French, Chinese, and Indian. The British have in fact always imported food from abroad. From the time of the Roman invasion foreign trade was a major influence on British cooking. Another important influence on British cooking was of course the weather. 
The good old British rain gives us rich soil and green grass, and means that we are able to produce some of the finest varieties of  meat, fruit and vegetables, which don't need fancy sauces or complicated recipes to disguise their taste. People often get take-away meals – you buy the food at the restaurant and then bring it home to eat. Eating in Britain is quite international!
   But on national holidays families in Britain have a real feast. Some facts about traditional food: 
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 Pancakes                                                        
British people eat pancakes on Shrove Tuesday in February or March. They eat it with sugar and lemon. In some parts of Britain there are pancakes races on Shrove Tuesday. People race with a frying pan in one hand. They have to "toss" the pancake, throw it in the air and catch it again in the frying pan. 
Roast Beef and Yorkshire Pudding

This is the traditional Sunday lunch from Yorkshire in the north of England. It is now popular all over the Britain. Yorkshire Pudding is not sweet. It is simple mixture of eggs, flour and milk, but it is delicious. Two common vegetables with roast beef and Yorkshire pudding are Brussels sprout and carrots. And of course there is always gravy.
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Haggis                                                                        
Haggis is a traditional food in Scotland. It consists of  meat, onions, flour, salt and pepper. Then you boil it in the skin from a sheep's stomach. 
In Scotland, people eat haggis on Burns Day. Robert Burns (Scots people call him "Rabble") was a Scottish poet in the 18th century. Every year the Scots all over the world remember him and read his poems. 
Christmas Pudding
Some people make this pudding months before Christmas. A lot of families have their own Christmas pudding recipes. Some, for example, use a lot of brandy. Others put a lot of fruit or add a silver coin for luck. 
Real Christmas puddings always have a piece of holly on the top. Holly bushes and trees have red berries at Christmas time, and so people use holly to decorate their houses for Christmas. The holly on the pudding is a part of decoration. You can pour brandy over the pudding and light it with a match. 
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There are a lot of English customs connected with food, but it is probably true that British Food does not have a very good reputation among people from overseas. We think it is not fair. 
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