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Introduction


People of different nationalities are very different. It is very important to be able to understand each other, to respect customs and traditions of other people. The basic purpose of the given research is to give the main information about the British eating habits, some changes in them, to digest British meals and to give examples in order to understand the country better and to be ready to dialogue with the people. Some visitors to Britain find British cooking terri​ble. But if you ask a cook in a top London hotel about it he will surely say: «These visitors eat in the wrong places.  The best British cooking is in good restaurants and hotels, or at home». «You can cook vegetables in so many interesting ways. But the British cook vegetables for too long, so they lose their taste», some tourists will response. To understand who is right we’ll analyse everything what we have managed to find about British cuisine.

For realization of this purpose it is necessary to solve the following tasks: 

1) To give the general information about British cuisine;
2) To give some examples of traditional British dishes;

3) To tell about new traditions of eating and about international cuisine which is very popular with the British people; their preferences in meal.

The offered job has other additional material which can be used by the teachers at the lessons.
1. New cuisine

The increasing popularity of celebrity chefs on television has fuelled a renewed awareness of good food and New British cuisine has shaken off much of the stodgy "fish and chips" image. The best London restaurants rival those anywhere in the world, in both quality and price, and this influence is starting to be felt in the rest of the country. There are a number of chefs struggling to retain classic British country cooking.

There has been a massive boom in restaurant numbers driven by a renewed interest in quality food, possibly due to the availability of cheap foreign travel. Organic produce is increasingly popular, especially following a spate of farming crises, including BSE.


There has also been a quiet revolution in both quality and quantity of places to dine out in Britain, in particular, public houses have been transformed in the last twenty or so years. Many have made the transition from eateries of poor reputation to rivals of the best restaurants, the so called gastropub – very often they now are the best restaurants in smaller towns. The term "pub grub", once derogatory, can now be a sign of excellent value and quality dining. Some credit for this sea change has to go to the Campaign for Real Ale (CAMRA), for helping to improve the quality of pubs and their products in general, and some to the privatisation of breweries, which forced many pubs to diversify into dining in order to survive as a business, as well as a greater appreciation and demand among consumers.

2. Traditional cuisine

"To eat well in England, you should have breakfast three times a day",
said William Somerset Maugham .

The Sunday roast is perhaps the most common feature of English cooking. The Sunday dinner traditionally includes roast potatoes accompanying a roasted joint of meat such as roast beef, lamb, or a roast chicken and assorted vegetables, themselves generally roasted or boiled and served with a gravy. Yorkshire pudding and gravy is now often served as an accompaniment to the main course, although it was originally served first as a "filler". (The practice of serving a roast dinner on a Sunday is related to the elaborate preparation required, and to the housewife's practice of performing the weekly wash on a Monday, when the cold remains of the roast made an easily-assembled meal). An elaborate version of roast dinner is eaten at Christmas, with almost every detail rigidly specified by tradition. Since its widespread availability after World War II the most popular Christmas roast is turkey, superseding the goose of Dickens's time. Game meats such as venison which were traditionally the domain of higher classes are occasionally also eaten by those wishing to experiment with a wider choice of foods, due to their promotion by celebrity chefs, such as Antony Worrall Thompson, although it is not usually eaten regularly in the average household.


Notably, England is famous for its fish and chips and has a huge number of restaurants and take-away shops that cater to it. It is possibly the most popular and identifiable English dish, and is traditionally served with a side order of mushy peas with salt and vinegar as condiments. Foods such as scampi, a deep fried breaded prawn dish, are also on offered as well as fishcakes or a number of other combinations. The advent of take-away foods during the industrial revolution led to foods such as fish and chips, mushy peas, and steak and kidney pie with mashed potato (pie and mash). These were the staples of the UK take-away business, and indeed of English diets however, like many national dishes, quality can vary drastically from the commercial or mass produced product to an authentic or homemade variety using more discerning ingredients. However, through ethnic influences, particularly those of Indian and Chinese, have given rise to the establishment and availability of ethnic take-away foods. From the 1980s onwards, a new variant on curry, the balti, began to become popular in the West Midlands, and by the mid 1990s was commonplace in Indian restaurants and restaurants over the country. Kebab houses, pizza restaurants and American-style fried chicken restaurants aiming at late night snacking have also become popular in urban areas.


The full English breakfast (also known as "cooked breakfast" or "fried breakfast") also remains a culinary classic. Its contents vary, but it normally consists of a combination of bacon, grilled tomatoes, fried bread, black pudding, baked beans, fried mushrooms, sausages, eggs (fried, scrambled or boiled) and other variations on these ingredients and others. Hash browns are sometimes added, though this is not considered traditional. In general, the domestic breakfast is less elaborate, and most "full English" breakfasts are bought in cafés since having being replaced by cereals. A young child's breakfast might include "soldiers", finger-shaped pieces of bread to be dipped in the yolk of a lightly boiled egg.


English sausages are distinctive in that they are usually made from fresh meats and rarely smoked, dried, or strongly flavoured. Following the post World War II period, sausages tended to contain low-quality meat, fat, and rusk. However, there has been a backlash in recent years, with most butchers and supermarkets now selling premium varieties. Pork and beef are by far the most common bases, although gourmet varieties may contain venison, wild boar, etc. There are particularly famous regional varieties, such as the herbal Lincolnshire, and the long, curled Cumberland with many butchers offering their own individual recipes and variations often handed down through generations, but are generally not made from cured meats such as Italian selections or available in such a variety as found in Germany. Most larger supermarkets in England will stock at least a dozen types of English sausage: not only Cumberland and Lincolnshire but often varieties such as Pork and Apple; Pork and Herb; Beef and Stilton; Pork and Mozarella; Sundried Tomatoes and so forth. There are estimated to be around 400 sausage varieties in the United Kingdom Sausages form the basis of dishes such as toad in the hole where they are combined with a batter similar to a yorkshire pudding and baked in the oven, this can be served with an onion gravy made by frying sliced onions for anywhere over an hour on a low heat then mixed with a stock, wine or ale then reduced to form a sauce or gravy used in bangers and mash. A variant of the sausage is the black pudding, strongly associated with Lancashire similar to the French boudin noir or the Spanish Morcilla. It is made from pig's blood, in line with the adage that "you can eat every part of a pig except its squeal". Pig's trotters, tripe and brawn are also traditional fare in the North.

Pies, originally a way to preserve food, have long been a mainstay of English cooking. Meat pies are generally enclosed with fillings such as chicken and mushroom or steak and kidney (originally steak and oyster). Pork pies are almost always eaten cold, with the Melton Mowbray pork pie being the archetype. Open pies or flans are generally served for dessert with fillings of seasonal fruit. Quiches and savoury flans are eaten, but not considered indigenous. The Cornish pasty is a much-loved regional dish, constructed from pastry is folded into a semi-circular purse, like a calzone. Another kind of pie is topped with mashed potato—for instance, shepherd's pie, with lamb, cottage pie, with beef, or fisherman's pie. As usual, there is a vast difference in quality between mass produced and hand-made versions. Good quality pies are obtainable from some pubs, traditional pie and mash shops, or specialist bakeries.


England can claim to have given the world the word "sandwich", although the eponymous Earl was not the first to add a filling to bread. Fillings such as pickled relishes and Gentleman's Relish could also be considered distinctively British.


Northern European countries generally have a tradition of salting, smoking, pickling and otherwise preserving foods. Britons make kippers, ham, bacon and a wide variety of pickled vegetables. Scottish smoked fish—salmon and Arbroath smokies—are particularly prized. Smoked cheese is uncommon. Meats other than pork are generally not cured. The "three breakfasts a day" principle can be implemented by eating bacon sandwiches, often referred to as "bacon sarnies" or "bacon butties", at any time of the day or night. Pickles and preserves are given a twist by the influence of the British Empire. Thus, the repertoire includes chutney as well as Branston or "brown" pickle, piccalilli, pickled onions and gherkins. The Asian influence is also present in condiments such as tomato sauce (originally ketjap), Worcestershire sauce and "brown" sauce (such as HP). Because Britain is a beer-drinking nation, malt vinegar is commonly used. English mustard, associated with Colman's of Norwich, is strongly-flavoured and bright yellow.


Pickles often accompany a selection of sliced, cold cooked meats, or "cold collation". This dish can claim to have some international influence, since it is known in French as an "assiette Anglaise".


It is believed by some that the English "drop everything" for a teatime meal in the mid-afternoon. This is no longer the case in the workplace, and is rarer in the home. A formal teatime meal is now often an accompaniment to tourism, particularly in Devon and neighbouring counties, where comestibles may include scones with jam and butter or clotted cream. There are also butterfly cakes, simple small sponge cakes which can be iced or eaten plain. Nationwide, assorted biscuits and sandwiches are eaten. Generally, however, the teatime meal has been replaced by snacking, or simply ignored.

Tea itself, usually served with milk, is consumed throughout the day and is sometimes drunk with meals. In recent years herbal teas and speciality teas have also become popular. Coffee is perhaps a little less common than in continental Europe, but is still drunk by many in both its instant and percolated forms, often with milk (but rarely with cream). Italian coffee preparations such as espresso and cappuccino and modern American variants such as the frappuccino are increasingly popular, but generally purchased in restaurants or from specialist coffee shops rather than made in the home. Sugar is often added to individual cups of tea or coffee, though never to the pot.


For much of the 20th century Britain had a system whereby milk was delivered to the doorstep in reusable glass bottles in the mornings, usually by special vehicles called "milk floats". This service continues in some areas, though it has increasingly been replaced by supermarket shopping. Many Britons consider their milk superior to the heat-treated variety found in some other countries.


Cheese is generally hard, and made from cows' milk. Cheddar cheese, originally made in the town of Cheddar, is by far the most common type, with many variations. Tangy Cheshire, salty Caerphilly, Sage Derby, Red Leicester, creamy Double Gloucester and sweet Wensleydale are some traditional regional varieties. Cheddar and the rich, blue-veined Stilton have both been called the king of English cheeses. Cornish Yarg is a successful modern variety. The name 'Cheddar cheese' has become widely used internationally, and does not currently have a protected designation of origin (PDO). However, the European Union recognises West Country Farmhouse Cheddar as a PDO. To meet this standard the cheese must be made in the traditional manner using local ingredients in one of the four designated counties of South West England: Somerset, Devon, Dorset, or Cornwall. Sheep and goat cheeses are made chiefly by craft producers. Continental cheeses such as French Brie are sometimes also manufactured.


Wine can be served with meals, though for semi-formal and informal meals beer, lager or cider may also be drunk.


In the Victorian era, during the British Raj, Britain first started borrowing Indian dishes, creating Anglo-Indian cuisine, some of which is still eaten today although many once-popular Anglo-Indian dishes such as kedgeree have largely faded from the scene.


Sweets consist of many original home-made desserts such as rhubarb crumble, bread and butter pudding, trifle and spotted dick. The traditional accompaniment is custard, sometimes known as crème anglaise (English sauce or English cream made with eggs and milk) to the French however in Victorian times Alfred Bird, a Birmingham Chemist, operating from premises in New Street found that his wife much enjoyed custard but was allergic to eggs and so he invented a substitute made from cornflour and vanilla . The dishes are simple and traditional, with recipes passed on from generation to generation. There is also a dried fruit based Christmas pudding, and the almond flavoured Bakewell tart.


Another formal British culinary tradition rarely observed today is the consumption of a savoury course, such as Welsh rabbit, toward the conclusion of a meal. This now though may be eaten as a snack or a light lunch or supper. Most main meals today end with a sweet dessert, although cheese and biscuits may be consumed as an alternative or as an addition. In Yorkshire, fruit cake is often served with Wensleydale cheese. Coffee can sometimes be a culminatory drink.

3. International and fusion cuisine

Indian cuisine is the most popular alternative to traditional cooking in Britain, followed by Chinese and Italian cuisine food. Thai, Spanish, Jewish, Greek, Tex-Mex and Caribbean restaurants can also be found, with American and Middle Eastern food mostly represented in the take-away sector. Whereas most international food is pitched in the middle of the price range, French food tends to be considered haute cuisine. 

Indian restaurants typically allow the diner to combine a number of base ingredients – chicken, prawns or "meat" (lamb or mutton) – with a number of curry sauces, without regard to the authenticity of the combination. (Most restaurants are run by Bangladeshi Muslims, so pork is rarely offered. Meals are almost always accompanied by rice, usually basmati, with bread sometimes ordered in addition. India's well-developed vegetarian cuisine is sketchily represented.


Anglo Indian Fusion food started during the British Raj with such dishes as mulligatawny soup, kedgeree and coronation chickenchicken tikka masala. The process continued with  in the 1970s and Balti in the 1980s, although some claim the latter has roots in the subcontinent.


Pizza and pasta dishes such as spaghetti bolognese and lasagna with bolognese ragù and Béchamel sauce are the most popular forms of Italian food.


Chile con carne is also a popular Tex-Mex dish: it is generally made with kidney beans and minced beef, and served with rice.


Chinese food is predominantly derived from Cantonese cuisine, and so adapted to Western tastes that Chinese customers may be offered an entirely separate menu. Spare ribs in OK sauce is an example of crossover cuisine.


Caribbean and Jewish food are mostly eaten within their respective communities, although bagels are becoming more widespread as a snack.

4. Reputation abroad

English cuisine still suffers from a relatively poor international reputation, being typically represented by dishes consisting of simply cooked meats and vegetables that need to be accompanied by bottled sauces or other condiments after cooking to make them more palatable. This view of English food is changing: the poor reputation originated from poor quality foods in restaurants that did not really represent the quality or taste of food cooked in homes. Traditional English food, with its heavy emphasis on 'meat-and-two-veg' falls squarely into the north European tradition extending from Austria and Germany to the Low Countries and Scandinavia, albeit with a marked French influence.


During the Middle Ages, English cuisine enjoyed an excellent reputation, its decline can be firmly traced back to the move away from the land and increasing urbanisation of the populace during the Industrial Revolution. Britain became a net importer of food. British food also suffered heavily from effects of rationing during two World Wars (rationing finally ended in 1954), followed by the increasing trend toward industrialised mass production of food. However, in Britain today there is more interest in food than there has ever been before, with celebrity chefs leading the drive toward raising the standard of food in the UK.


In 2005 British cuisine reached new heights when 600 food critics writing for (British) Restaurant magazine named 14 British restaurants among the 50 best restaurants in the world with the number one spot going to The Fat Duck in Bray, Berkshire and its chef Heston Blumenthal.

Vegetarianism

Since the end of World War II when their numbers were around 100,000, increasing numbers of the British population have adopted vegetarianism, especially since the BSE crisis of the 1990s. As of 2003 it was estimated that there were between 3 and 4 million vegetarians in the UK[11], one of the highest percentages in the Western world, and around 7 million people claim to eat no red meat. It is rare not to find vegetarian foods in a supermarket or on a restaurant menu.

5. British meals

English breakfast


Traditionally, people in Britain and Ireland have enjoyed a substantial hot meal for breakfast, featuring eggs, bacon, and sausages, accompanied by toast and tea or coffee. These items are sometimes eaten separately on morning rolls. Many other items (for example kedgeree, grilled or fried tomatoes, black pudding or white pudding, baked beans, fried sliced bread, various types of fried potatoes and mushrooms) may be included depending on taste and location. Today, this dish remains popular but is not usually served at breakfast time during the week. Many people instead reserve the full cooked breakfast for weekends, or go to a cafe for it on the weekends. A full breakfast is also a meal available any time at many cafes and greasy spoons. It is also served at hotels where it can be quite substantial in size and variety. The author Somerset Maugham once quipped that "the only way to eat well in England is to have breakfast three times a day."


This traditional cooked breakfast has largely been replaced by simple, light foods mainly eaten cold: fruit, yogurt, packaged cereal with cold milk, and toast with a variety of spreads such as butter, jam, marmalade, lemon curd, Marmite, or peanut butter. Porridge is a traditional breakfast in Scotland as well as the rest of Britain in the winter months. In most British hotels this breakfast is included in the room rate.


Another popular breakfast in England is the kipper, a type of salted, smoked herring.


However, times have progressed and due to the need for fast nourishment, cold breakfast foodstuffs such as commercial cereal brands (sugarpuffs, branflakes, weetabix etc) are becoming the norm for many persons first meal of the day; the option of smoothies and yogurt has also became a popular choice in later years as well as French-influenced croissants as a sweet replacement to toast or crumpets.


Brunch or bruncheon is a combination of breakfast and lunch. The term is a portmanteau of breakfast and lunch(eon). Brunch is often served after a morning event or prior to an afternoon one, such as a wedding or sporting event. A common misconception is that after midday, the meal is a luncheon. This however is not true so long as a breakfast has not been eaten. While common in the United States, according to Punch magazine, the term was introduced in Britain around 1896 by Hunter's Weekly, then becoming student slang. A possible origin of having Sunday brunch in Victorian England came from giving the servants Sunday as their day off. The servants then early Sunday morning would set out a buffet of cold items that would be self serve for the rest of the house.


Some restaurants and hotels serve brunch, especially on Sundays and holidays. Such brunches are often serve-yourself buffets, but menu-ordered meals may be available instead of, or with, the buffet. The meal usually involves standard breakfast foods such as eggs, sausages, bacon, ham, fruits, pastries, pancakes, and the like. However, it can include almost any other type of food served throughout the day. Buffets may have quiche, large roasts of meat or poultry, cold seafood like shrimp and smoked fish, salads, soups, vegetable dishes, many types of breadstuffs, and desserts of all sorts.


The dim sum brunch is a popular meal in Chinese restaurants worldwide. It consists of a wide variety of stuffed bao (buns), dumplings, and other savory or sweet food items which have been steamed, deep-fried, or baked. Customers select small portions from passing carts, as the kitchen continuously produces and sends out more freshly-prepared dishes.


Luncheon, commonly abbreviated to lunch, is a midday meal. 

In English-speaking countries during the eighteenth century what was originally called "dinner"— a word still sometimes used to mean a noontime meal in the UK, and in parts of Canada and the United States — was moved by stages later in the day and came in the course of the nineteenth century to be eaten at night, replacing the light meal called supper, which was delayed by the upper class to midnight.


Lunch was originally intended as a vehicle in which working classes could escape their job and purchase (and sometimes consume) alcoholic beverages, a favourite being pear cider.

The mid-day meal on Sunday and the festival meals on Christmas, Easter, and Thanksgiving (in the U.S. and Canada) are still often eaten at the old hours, usually either at noon or between two and four in the afternoon, and called dinner. Traditional farming communities also may still commonly have the largest meal of the day at mid-day and refer to this meal as "dinner."


Lunch food varies. In some places, one eats similar things both at lunch and at supper - a hot meal, sometimes with more than one course. In other places, lunch is the main meal of the day, supper being a smaller cold meal.


Many people eat lunch while at work or school. Employers and schools usually provide a lunch break in the middle of the day, lasting as much as an hour. Some workplaces and schools provide cafeterias, often called canteens, where one can get a hot meal (in British schools female staff who serve lunch are often known as "dinner ladies"). In some work locations one can easily go out to eat at a nearby restaurant. Where these conveniences are not available it may be impractical to make lunch the main meal of the day. In these cases relatively simple foods might be packed in a container, such as a bag or a lunchbox, and taken to work or school. Many worksites are visited regularly by catering trucks, which provide lunch.


The quintessential bag lunch (also, brown bag from the brown paper sack used to carry it) in North America of the past has consisted of a sandwich and often a whole fruit and either cookies or a candy bar. But now, the near-universal spread of the microwave oven to the workplace since the 1980s has changed the nature of workers' lunches considerably. Leftovers from home-cooked meals, frozen foods, and a huge variety of prepared foods needing only reheating are now more common than the sandwich lunch.


A similar tradition exists in Britain, where schoolchildren and workers bring in a prepared lunch in a lunchbox. This will usually contain, at the least, a sandwich, a bag of crisps and a drink, possibly with a chocolate bar and some fruit. However, this is now changing in the workplace due to the ubiquity of small cafés in cities as well as the microwave. It remains common in schools and among builders where such facilities do not exist on-site.


Afternoon tea is a light meal typically eaten between 3pm and 5pm. It originated in the United Kingdom, though various places that used to be part of the former British Empire also have such a meal. However, changes in social customs and working hours mean that most Britons only take afternoon tea on special/formal occasions.


Traditionally, loose tea would be served in a teapot with milk and sugar. This would be accompanied by various sandwiches (customarily cucumber, egg and cress, fish paste, ham, and smoked salmon), scones (with butter, clotted cream and jam — see cream tea) and usually cakes and pastries (such as Battenberg, fruit cake or Victoria sponge). The food would be often served in a tiered stand.


While afternoon tea used to be an everyday event, nowadays it is more likely to be taken as a treat in a hotel, café, or tea shop, although many Britons still have a cup of tea and slice of cake or chocolate at teatime. Accordingly, many hotels now market a champagne cream tea.


High tea (also known as meat tea) is an early evening meal, typically eaten between 5pm and 6pm in the evening. It would be eaten as a substitute for both afternoon tea and the evening meal. The term comes from the meal being eaten at the "high" (main) table, instead of the smaller lounge table. It is now largely replaced by a later evening meal.


It would usually consist of cold meats, eggs and/or fish, cakes and sandwiches. In a family, it tends to be less formal and is an informal snack (featuring sandwiches, biscuits, pastry, fruit and the like) or else it is the main evening meal.


On farms or other working class environments, "high tea" would be the traditional, substantial meal eaten by the workers immediately after nightfall, and would combine afternoon tea with the main evening meal. See also The UK Tea Council Definition.


In recent years, high tea has become a term for elaborate afternoon tea, though this is American usage and mainly unrecognised in Britain. However, this usage is disfavored by etiquette advisors, such as Miss Manners (see below).

Main evening meal

In most of Wales, Northern England, parts of Scotland, and some areas of Southern England, the three main meals are referred to as "breakfast, dinner and tea" or "breakfast, lunch and tea"  where in other areas they might be "breakfast, lunch and dinner".

Dinner

In the United Kingdom, dinner traditionally meant the main meal of the day. In an agrarian society, prior to the mid-19th Century, this 'dinner' meal was eaten in the middle of the day, followed by an evening snack of leftovers, often called "tea" by upper-class families. As more middle and upper class men chose to work in offices in town, and keep their families in developing suburbs (previously a lawyer, doctor, farmer, or merchant lived and worked at home) returning home in the middle of the day for a large meal became inconvenient. By about 1860 many upper and middle class families switched their meal times somewhat...ladies at home would take a small mid-day meal called 'luncheon', followed by an early afternoon snack called "tea," (also the children's meal time before bed), and then have a large 'dinner' meal when the man of the house got home from work...often with invited guests. Large formal evening meals were invariably described as 'dinners' (hence, also, the term dinner jacket which is a form of evening dress). Since farm families and working class people still most often worked from home, their meal times did not change as rapidly, and they continued to eat the main meal in the middle of the day, their 'dinner,' followed by a light early evening meal 'tea.' Because of these differences in custom depending on class, 'dinner' might mean the evening meal (typically used by upper class people), or the midday meal (typically used by working class people, who describe their evening meal as 'tea'). Vestiges of the English class system remain in the choice of word one uses for the evening meal - a person with upper-class antecedents might use neither "dinner" nor "tea" but, confusingly, "supper." "Supper" traditionally meant a late night meal following a gathering. A ball or party that lasted into the early hours of the morning would often be followed by a "supper," and some people in the North use the word 'supper' to refer to a hot, often milky, drink such as cocoa or hot chocolate and biscuits, taken immediately before retiring for the night.


A more formal definition of "dinner" is an evening meal consisting of multiple courses, generally three, but often as many as seven. One set of silver flatware made by Tiffany & Co. in the 1890s included thirteen pieces per person, with all the necessary tools for eating a multi-course meal. 


Possible courses are:

Hors d'oeuvres (also known as appetisers, starters)

Soup course (occasionally sorbet)

Fish course

Entrée course (which may be a palate-cleansing course such as sorbet)

Meat course

Dessert (also known as the Sweet or pudding course)

Cheese course

(after this it is customary to serve coffee, or brandy and cigars after the Loyal Toast)


The term "supper" usually refers to an evening meal that is eaten between 8:00 and 9:00pm. It should be noted that supper is not a common meal in many cultures.

In Britain, whereas "dinner" is a fairly formal evening meal, "supper" is used to describe a less formal, simpler family meal. In working class British homes (and also in Australia) "tea" can be used for the evening meal. In some areas in the United Kingdom, supper is a term for a snack eaten after the evening meal and before bed, usually consisting of a warm, milky drink and British biscuits or cereal. In the United Kingdom, particularly in Scots, Scottish English and Ulster Scots, a fish supper is a portion of fish and chips. The word is used also as a modifier in this way for a range of other similar meals, such as a "sausage supper", "pastie supper", "haggis supper" and indicates the addition of chips.
Dessert

The word dessert is most commonly used for this course in U.S., Canada, Australia, and Ireland, while sweet, pudding or afters would be more typical terms in the UK and some other Commonwealth countries, including India. According to Debrett's, pudding is the proper term, dessert is only to be used if the course consists of fruit, and sweet is colloquial. This, of course, reflects the upper-class/upper-middle-class usage. More commonly, the words simply form a class shibboleth; pudding being the upper-class and upper-middle-class word to use for sweet food served after the main course, sweet, afters and dessert being considered non-U. However, dessert is considered slightly better than the other two, owing to many young people, whose parents say pudding, acquiring the word from American media. 

Although the custom of eating fruits and nuts after a meal may be very old, dessert as a standard part of a Western meal is a relatively recent development. Before the rise of the middle class in the 19th-century, and the mechanization of the sugar industry, sweets were a privilege of the aristocracy, or a rare holiday treat. As sugar became cheaper and more readily available, the development and popularity of desserts spread accordingly.


Some have a separate final sweet course but mix sweet and savory dishes throughout the meal as in Chinese cuisine, or reserve elaborate dessert concoctions for special occasions. Often, the dessert is seen as a separate meal or snack rather than a course, and may be eaten apart from the meal (usually in less formal settings). Some restaurants specialize in dessert. In colloquial American usage "dessert" has a broader meaning and can refer to anything sweet that follows a meal, including milkshakes and other beverages.
Conclusion

English cuisine is shaped by the country's temperate climate, its island geography and its history. The latter includes interactions with other European countries, and the importing of ingredients and ideas from places such as North America, China and India during the time of the British Empire and as a result of post-war immigration.


As a result, traditional foods have ancient origins, such as bread and cheese, roasted and stewed meats, meat and game pies, and freshwater and saltwater fish. Other customary dishes, such as fish and chips, which are eaten by tradition in newspaper with salt and malt vinegar, and bangers and mash, which are sausages with mashed potatoes, onions and gravy, are now matched in popularity by potatoes, tomatoes and chillies from the Americas, spices and curries from India and Bangladesh, and stir-fries based on Chinese and Thai cooking. French cuisine and Italian cuisine, once considered alien, are also now admired and copied. Britain was also quick to adopt the innovation of fast food from the United States, and continues to absorb culinary ideas from all over the world.


These trends are exemplified by dishes such as spaghetti bolognese which has been a common family meal in Britain since at least the 1960s. More recently there has been a huge growth in the popularity of dishes influenced by the Indian Sub-Continent (a throwback to the times of British influence in the region), though modified to suit British tastes. The British curry, essentially a holdover from the days of the British Raj (and subsequently embellished by immigrants), may be hotter and spicier than the traditional North Indian variety.
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Sunday roast, consisting of roast beef, roast potatoes,
vegetables and Yorkshire pudding.
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Fish and chips
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Bangers and mash
[image: image4.png]



An English cooked breakfast



Chicken Tikka Masala and Naan bread.



Kedgeree, a popular breakfast dish in the Victorian era.



Brown bag lunch of a chicken salad sandwich, a pear, carrot sticks, and milk



Afternoon Tea at the Istanbul Kempinski Hotel
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Desert
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Savoury dishes:
Bangers and mash (sausages and mashed potato)

Beef cobbler
Black pudding
Bubble and squeak
Cauliflower cheese
Cheese
Cornish pasty
Cottage pie
Cumberland sausage
Dumplings
Faggots
Fish and chips
Full English breakfast
Gravy
Hash
Jellied eels
Lancashire hotpot
Lincolnshire sausage
Pie and mash
Ploughman's lunch
Pork pie
Shepherd's pie
Scouse
Sunday roast
Toad-in-the-hole
Yorkshire pudding
Sweet dishes

Apple pie
Banoffee pie
Bread and butter pudding
Christmas pudding
Clotted cream
Dumplings
Knickerbocker glory
Mince pie
Queen of Puddings
Spotted dick
Sticky toffee pudding
Syllabub
Custard
Trifle
Treacle tart
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