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Characteristic






Taste buds






Substantial






Cerea.ls

Oats

Cereals
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Determine



Golden crust



From the hot and spicy A5|an,l_gtchen ’chr’f"'»“"‘ =

~to the barbeques of North:
open ‘and willing to try new tasté‘éxp
which cuisine is most delicious, but if you con5|der your taste buds they know what
” W|II make you ‘mouth water






So, let’s begln W|th breakfast As you havepﬁebably gnessed It S*the flrst mommg
~meal. Classic British breakfast is rather substantial, and itincludes not only porridge.
Of course, cereals play an important rolem the national-menu, so they are often

cooked for breakfast. But-apartfrom theran the moﬁnng the British often cook
omelets and scrambled eggs with cheese, bacon or sausages, toasts pastries, orange
juice, black or white coffee. Sometimes eggs are served with kidney bean, mushrooms

and tomatoes. As you see, in Britain you won ‘t stay hungry in the morning!






-Dinner is alwaym— Su
British often have“éeﬁlp and;
vegetables or mashed potat ”/

-apple-pie.

Soups are not very populmnBrﬂaanfElgweyer;ﬁ'. disk arejpresented in
- British-cuisine-in-a-large variety.Probably,-the-mostauell-known of them is roast
beef, which is often served with grilled vegetables roast potatoes or Yorkshire
pudding. Apart from beef the British cook steaks of pork, lamb and sometimes

turkey or chlcken



*Supper in Bﬁtalnj[s; fast meai of \
Ilght for example, & Bowl of;e-r;*mgoa
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-As for-drinks, of-course. it’s img es&ble e- o-Biitish-cuisine without tea.
Contrary to popular opinion, tea is not always served W|th milk. The British drink
tea with and without sugar, with Iemon,;glnger, cinnamon, honey and so on.
But tea and milk is-a classic combination. ‘
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Rinse the r|ce three times, so that it flowed with clear
water. Pourin a thlck—walled pot and put on high heat.
Once the liquid comes to a boil, slack the fire and cook
the groats for 10 minutes, stlrrlng occasronally Ready
component in the puddlng, dram in a colander. -
Mrlk to b0|l add borled rice and cook on low heat

e ingl M,,‘_; ;__j nEggs ralsms sugar and
~ vanilla,_ 'f"':"l“-‘thﬁroughly wrth%patula
};fCirackers crushed intefine (;rurnbs
Oven preheat to 180 degrees Sy

Heated form for bakmg grease with butter sprlnkle on
top of crushed crackers. Spread the mass and to send
into the oven on the middle rack.

Rice puddmg is baked 35 minutes at a constant
temperature of 180 degrees To'determine the readiness
of the dishes by Golden crust on the surface.

English pudding is served chllled, portioned. Top
watering berry jam.
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Bon appetit!
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Questions

kfast include?

r include?

often use in their cuisine ?
st and spiciest?

t their cuisine?

| combination in England?



Exercises

Put verbs in brackets into correct tense:

) all over the world and every region has its own
ith kidney bean, mushrooms and tomatoes.

itish cuisine in a large variety.

1. HannonynapHiwi Ha4nHKuM - Le cup,
OEKOH, KypKa, OripoK, TYHeLb Ta iHLLi.

2. Ha BigMiHy Big nonynspHoi AyMKu,
Yyaun He 3aBXauM NogaeTbCs 3 MOSIOKOM.
3. IcHy€e nonyngapHWK »xapT, Lo Le
HauripLla KyxHsa y CBiTi, OifibLUue TOro,
cami OpuTaHLi YacTo Le roBopsiTh.

4. KnacmyHum 6pntaHCLKUIM CHigaHOK
OOCUTb CUTHWUN, | BiH BKNOYae B cebe He
TiSIbKM KaLly.

4. Contrary to
tea is not always served W|th
milk.






