BRITISH CUISINE
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Part 1: Fill in the missing words. VA

In different parts of the world people have different
eating and call meals by different names.
Food is one of our important daily needs
and it may be one of the chief joys of life. The Czechs,
for instance, love food and they talk about it a lot. The

British usually thought of eating as
necessity rather a pleasure. They say: We
eat to live, not live to eat.

The day with breakfast, which may consist

a bowl of cereals followed by toast and
marmalade with a cup of coffee or tea. Some people
prefer a cooked breakfast (often bacon and eggs). The
English are famous their full fried
breakrfast which commonly of cereal, fried
bacon and eggs, sausages, beans and fried tomatoes.




Full English breakfast - describe it by dragging the legend to
the correct place.

fried egg baked beans grilled tomatoes

sausages fried bread fried mushrooms
bacon




Full English breakfast - describe it by dragging the legend to
the correct place.

KEY FOR FULL ENGLISH BREAKFAST

fried egg

1 mushrooms
bacon

sausages

fried bread




And now it s your turn to describe full English breakfast.
What do the numbers stand for? Answer the question in pairs
and then click on the number to see if you are right.




Part 2: Rearrange the letters so that the word makes
sense.

At 10 or 11 o’ clock people usually take a coffee brake,
pupils and students have a € k an s (cup of tea or coffee

and biscuits). Remember that if you ask for coffee in
Britain it will be served t i hw e (with milk) unless you

ask especially for a black coffee. At midday it is time for
lunch, which is a ki 9 Uc meal consisting occasionally of
soup, a salad, a sandwich or a light snack. Tea time in

Britain comes at 4 pm. The traditional tea is bread and
trubet with jam, cakes, scones and biscuits - and of

course tea, which in England is drunk with milk and
(usually) sugar.




What food and kitchen utensils can you see in the
picture on the left? After the description click on the

right picture to see the words.
AFTERNOON TEA

a teapot

a cup

a saucer

a teaspoon
a knife

a napkin
tea

scones
jam
marmalade
butter
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Part 3: Drag the red words to the right place.

The main meal of the day is called dinner. The hot dinner
may be part of a two-. three- or four-course meal. First

some or some other , then the
main (meat or fish with vegetables), next a

, and finally perhaps cheese and biscuits.
The meat may be a stew, chops, a ora

roast joint with potatoes and at least one other
vegetable (peas, carrots, cabbage...). The sweet may be

fruit, fresh or stewed, fruit salad, , jelly with
cream, or ice cream. With the meal you may have
mineral water ( or still), juice, beer, cider or

wine, and you will then finish with coffee rather than
with tea. The last meal of the day is sometimes referred

to as , especially if it is a fairly modest.
course fruit pie soup starter
dessert meat pie sparkling supper
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Part 3: Drag the red words to the right place.

The main meal of the day is called dinner. The hot dinner
may be part of a two-. three- or four-course meal. First
some soup or some other __starter |, then the
main course (meat or fish with vegetables), next a

dessert , and finally perhaps cheese and biscuits.
The meat may be a stew, chops, a_meat pie  ora
roast joint with potatoes and at least one other
vegetable (peas, carrots, cabbage...). The sweet may be
fruit, fresh or stewed, fruit salad, __ fruit pie | jelly with
cream, or ice cream. With the meal you may have
mineral water (__spParkling or still), juice, beer, cider or
wine, and you will then finish with coffee rather than
with tea. The last meal of the day is sometimes referred
to as __supper , especially if it is a fairly modest.
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Sunday roast consisting of roast beef, roast potatoes,
vegetables and Yorkshire pudding.




Yorkshire pudding

http://www.bbcgoodfood.com/recipes/9020/best-yorkshire-puddings




A homemade meat pie.




Lamb chops, mash and salad.

http://upload. wikimedia. org/wikipedia/commons/thumb/f/f 2/Lamb_chops_with_mash.1PG/800px-Lamb_chops_with_mash.JPG, licence PD




A Knickerbocker Glory is an ice cream sundae from the
United Kingdom. It was first described in the 1930s and
contains ice cream, jelly, and cream. Layers of these
different sweet tastes are alternated and topped with
different kinds of syrup, nuts, whipped cream and often a
cherry or strawberry. This photo is of Harrod's version.
T




Christmas dinner - a plate of roast turkey, roast
potatoes, mashed potatoes, mashed turnip,
chipolatas, Brussels sprouts, bread sauce,
redcurrant jelly, sage and onion stuffing.

http://upload.wikimedia. org/wikipedia/commons/thumb/f /fb/ChristmasDinnerScotland. jpg/800px-ChristmasDinnerScotland. jpg, licence PD




