Национальные традиции в еде.
Прочитайте текст и ответьте на вопросы:
1) Does Britain have culinary reputation?
2) Who is Mrs. Beeton?
3) What characteristic does British cuisine have?
4) What is British traditional food?
5) What have replaced the use of butter?
6) What dish is British pride?
7) Where does British restaurants buy ingredients for their dishes?
8) What is difference between pie and pudding?
9) [bookmark: _GoBack]What are the ingredients of plum pudding? 

Подготовьте сообщение об одном из следующих британских блюдах или приёмах пищи: Great English Breakfast/ Sunday Roast/ Bangs and Mash/ Fish and chips/ British cheese/ Humble sandwich/ Bubble and squeak.

BRITISH CUISINE!
Yes, we do have a wide and varied cuisine in Britain today, no more do we suffer under the image of grey boiled meat! After years of disparagement by various countries (especially the French) Britain now has an enviable culinary reputation. In fact some of the great chefs now come from Britain, I kid you not!
However Britain's culinary expertise is not new! In the past British cooking was amongst the best in the world. Mrs Beeton is still one of the renowned writers of cookery books, her creations have now gained international popularity, years after her death.
Traditional British cuisine is substantial, yet simple and wholesome. We have long believed in four meals a day. Our fare has been influenced by the traditions and tastes from different parts of the British empire: teas from Ceylon and chutney, kedgeree, and mulligatawny soup from India.
[bookmark: history][bookmark: today]BRITISH CUISINE TODAY
In the late 1980's, British cuisine started to look for a new direction. Disenchanted with the overblown (and under-nourished) Nouvelle Cuisine, chefs began to look a little closer to home for inspiration. Calling on a rich (and largely ignored) tradition, and utilising many diverse and interesting ingredients, the basis was formed for what is now known as modern British food. 
In London especially, one can not only experiment with the best of British, but the best of the world as there are many distinct ethnic cuisines to sample, Chinese, Indian, Italian and Greek restaurants are amongst the most popular.
Although some traditional dishes such as roast beef and Yorkshire pudding, Cornish pasties, steak and kidney pie, bread and butter pudding, treacle tart, spotted dick or fish and chips, remain popular, there has been a significant shift in eating habits in Britain. Rice and pasta have accounted for the decrease in potato consumption and the consumption of meat has also fallen. Vegetable and salad oils have largely replaced the use of butter.
Roast beef is still the national culinary pride. It is called a "joint," and is served at midday on Sunday with roasted potatoes, Yorkshire pudding, two vegetables, a good strong horseradish, gravy, and mustard.
Today there is more emphasis on fine, fresh ingredients in the better restaurants and markets in the UK offer food items from all over the world. Salmon, Dover sole, exotic fruit, Norwegian prawns and New Zealand lamb are choice items. Wild fowl and game are other specialties on offer.
In fact fish is still important to the English diet, we are after all an island surrounded by some of the richest fishing areas of the world. Many species swim in the cold offshore waters: sole, haddock, hake, plaice, cod (the most popular choice for fish and chips), turbot, halibut, mullet and John Dory. Oily fishes also abound (mackerel, pilchards, and herring) as do crustaceans like lobster and oysters. Eel, also common, is cooked into a wonderful pie with lemon, parsley, and shallots, all topped with puff pastry.
PIES, PUDDINGS, BUNS AND CAKES
Pies and puddings are related phenomena in British culinary history. Originally, both solved the problem of preparing dinners made with less expensive meats. Pies covered a stew or other ingredients with a crust; puddings were made from butcher's scraps tucked into a sheep's stomach, then steamed or boiled. Pies have remained pies, although, in addition to savory pies, there now exist sweet variations, which tend to have two crusts or a bottom crust only.
Pie crusts can be made from a short dough or puff pastry. Snacks and bar food (Britain's fifth food group) are often in pie form: pasties (pronounced with a short "a" like "had") are filled turnovers.
Over time, however, in a confusing development, pudding has become a more general term for a sweet or savory steamed mixture -- as well as a word that describes desserts in general. For example, black pudding is actually made with pig's blood. Whereas plum pudding is a Christmas treat consisting of a steamed cake of beef suet (the white fat around the kidney and loins) and dried and candied fruits soaked in brandy. And, of course, one can't forget rice pudding.
Amongst cakes, buns and pastries local delicacies include Bath Buns, Chelsea Buns, Eccles Cakes, and Banbury Cakes.
[bookmark: breakfast]
