Theme 3 Lesson 2

National British cuisine

Task: Read the text and retell it by your own words.

Traditional British meals
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In the morning an Englishman has his favourite breakfast of cornflakes with milk and sugar or porridge followed by fried bacon and eggs. Breakfast is generally a bigger meal than they have on the Continent. Some marmalade might be spread on the toast and butter. Perhaps some fruit will also be eaten.
For a change one can have cold ham, or perhaps fish, some coffee and a roll.
The main meal of the days is called dinner. Dinner is eaten either in the middle of the day or in the evening. If it is eaten in the evening (about 7 pm), the midday meal is called lunch (about 1 pm). If dinner is in the middle of the day, the evening meal is called supper.

The usual midday meal consists of two courses — a meat course accompanied by plenty of vegetables. After it comes a sweet pudding or some stewed fruit. Most Englishmen like what they call good plain food. Usually they have beefsteaks, chops, roast beef and fried fish and chips. They are not overfond of soup, remarking that it leaves them without free room for the more important meat course.
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Afternoon tea one can hardly call a meal. This may mean a cup of tea and a cake taken in the sitting-room or at work. For many Englishmen it is a social occasion when people often come in for a chat over their cup of tea. But some people like to have the so-called ‘high tea’ which is quite a substantial meal. They have it between five and six o’clock. In a well-to-do family it will consist of ham, tongue and tomatoes and salad, or kipper, or tinned salmon, or sausage, with strong tea, bread and butter, then stewed fruit, or a tin of pears, apricot or pineapple with cream and custard, and pasties, or a bun. The evening meal goes under various names: tea, ‘high tea’, dinner or supper (as we have mentioned already) depending upon its size and the social position of those eating it.

It is well-known that every national cuisine has got its famous specialties. It isn’t possible to imagine some holidays and celebrations without them. For example, Christmas Pudding for British cuisine means very much. Some English people could dispense with turkey and goose, but a Christmas dinner in Britain without a traditional Christmas pudding would be strange indeed!

The Christmas pudding is a direct descendant of the old time plum porridge, beloved by English people in the Middle Ages.
Task: Read the text and do the next exercises.

NATIONAL CUISINE

«British food» has become a laughing stock and it's not fair! It doesn't deserve its terrible reputation.

In the sixteenth century, the banquets of the English kings and queens were known as the most exciting in Europe. The English were renowned for their roasts, pies, soups and puddings. British roast beef is still famous, it's often eaten with Yorkshire pudding — a sort of little crusty bun that soaks up the gravy. Other traditional meals are roast lamb, eaten with mint sauce; roast pork with apple sauce; iamb with plums or apricots; smoked salmon — light pink fish served just with a slice of lemon and some pepper; and shepherd's pie — basically minced meat with a layer of mashed potato on top. British cheeses were — and still are — some of the best in the world: Cheddar, Wensleydale, Double Gloucester, Stilton and Red Leicester are all delicious. British sweet puddings, tarts, pies, trifles and cakes were at one time considered supreme. Who could want more, for example, than a sherry trifle made with fruit, sponge cake, jelly, custard and cream?


So what's gone wrong? Well, during the Second World War there was a shortage offood so people got used to poor-quality meat or fish or cheese. As a result, the British diet though still healthy — became very plain. Later, in 1960s, people went mad for the most exotic food they could find.

However, things are changing. The British are also interested again in their own traditional recipes. More and more restaurants are opening in Britain which specialise in the country's own cooking. This is a revolution and it means a great national heritage is being rescued.

1. Listen to the text. Match choices (1—6) to (A—F).
	1. The English were renowned for their ...
2. British roast beef is ...

3. Roast iamb is ...

4. Smoked salmon is ...

5. Yorkshire pudding is ...

6. Cheddar, Double Gloucester, Wensleydale, Stilton and Red Leicester are ...
	A) … a sort of little crusty bun, hat soaks up the gravy.

B) ... light pink fish served just with a slice of lemon and some pepper.

C) … roasts, pies, soups and puddings.

D) … served with mint sauce.

E) … British cheeses.

F) … often eaten with Yorkshire pudding


2. Arrange the replies in the dialogue in the correct order.
· Could 1 have a slice of pumpkin pie?

· Are you ready to order?

· Good morning. Can I see the menu, please?

· Yes, I am, thank you. I'll have three scrambled eggs with country ham, toast and jam, please,

· Would you like anything to drink?

· Here you are, sir.

· Thanks.

· Anything else?

· Sure, Coming right up.

· I'll have a tomato juice and some iced tea.

3. Listen to the text. Match choices (1—6) to (A—F).

	1. British roast beef is…

2. Roast pork is...

3. Lamb is... 

4. Shepherd's pie is...

5. A sherry trifle is...

6. More and more restaurants in Britain specialise...
	A) ...traditionally served with plums or apricots.

B) … still famous.

C) ...eaten with apple sauce.

D) …in the country’s own cooking.

E) ...basically minced meat with a layer of mashed potato on top.

F) ...made with fruit, sponge cake jelly, custard and cream.



.


4. Arrange the replies in the dialogue in the correct order.

· Are you ready to order, sir?

· I'm afraid the trout is off.

· Sure, sir.

· Yes. I'll
have the beef
stew
for starters
and my
wife
would
like

tomato soup.

· Oh dear. Err... Just give
me a
small mixed
salad then.

· One beef stew and one
tomato soup. What would
you
like for
the

main course?

· Yes, please. May I have a glass of orange juice, please?

—
I'll have
the Cayenne Pepper Steak and
my wife would like
the Fried

Trout with mashed potatoes.

· Anything else?
Hometask: 

The secret ice cream
Ancient manuscripts tell that the Greek commander Alexander Makedonsky used to have different fruits arid juices mixed with ice and snow for dessert.

In Russia for holidays people used to put a dish with frozen little pieces of sweet milk next to the dish with pancakes. In old times in some countries the recipes of cold dainties were kept in secret, for their divulgence the court cooks could be sentenced to death. Besides, it wasn't easy to cook ice cream, especially in summer. Ice and snow were delivered to Alexander Makedonsky's palace from the mountains. Later peo​ple began to sell ice. The ships with huge blocks of ice would hurry to the shores of the hot countries. That lasted till the first ice-making machines appeared. They were called refrigerators. That happened about one hundred years ago. Now ice cream is sold everywhere and of any kinds: fruit and berry, milk and chocolate. And it is available to everybody.

By the way, if you have a sweet tooth you can make ice cream your​self. It's quite easy for those who can cook. The recipe is not a secret: eggs, sugar, milk, sour cream are mixed together, boiled for one or two minutes, cooled and frozen in the refrigerator. Add some nuts-or jam and enjoy this delicious product.

1. Say if the sentence is true /false:
1. The Greek commander Alexander Makedonsky used to have fruits and juices mixed with ice and snow for dessert.

2. Russian people usually ate frozen pieces of sweet juice with pan- cakes for holidays.

3. In old times the cook who had told somebody the recipe of ice cream could be sentenced to death.

4. Ice and snow were made at the court of Makedonsky, there were no problems with it

5. People used to sell ice.

6. The ships with huge blocks of ice would bring ice from the shores of the hot countries. 

2. Fill in the words:
	1
	In old times in some countries … of cold dainties were kept in secret.

	2
	Besides, it wasn't easy to cook ice cream, especially in …. 

	3
	The ships with huge blocks of ice would hurry to the shores of the ….

	4
	That lasted till the first … machines appeared.

	5
	Now ice cream is sold … and of any kinds.

	6
	By the way, if you have a sweet tooth you can make … yourself.


3. Answer the questions

1. Which of Greek commanders liked to have fruits and juices mixed with ice and snow for dessert?
2. Was there a kind of ice cream in Russia in old times?

3. What was it like?
4. Were the recipes of ice cream available to everybody?
5. Where did the cooks of Alexander Makedonsky get ice and snow for ice cream?
6. How were the blocks of ice carried to hot countries?

 4. Write the recipe of the ice cream 
