British Cuisine

There is no cuisine in the world about which there are as many jokes as there are about British cooking. Particularly the French are great in making jokes about British cuisine. For example, according to one French comic, hell is a place where the cooks are British.
Or do you know why the British serve mint sauce with lamb? According to French food critics, mint must be the only plant not eaten by sheep.
Of course, these all are exaggerations. The British bear them with their superior sense of humour.
British cuisine cannot present so many internationally renowned dishes as French cuisine does. But British cuisine has contributed a lot to the world’s steak culture, and there are a number of inventions in British cuisine which are even adopted by the French — as for example the creation of sandwiches.
As for steaks, that has in the past been so British that British elite troops were called Beefeaters. And the term porterhouse for a special large kind of steak cuts has nothing to do with porters or luggage carriers but originates from British pubs where a special brand of dark beer Porterbeer, was served, and where a snack consisted of a steak some 900 grams by weight — a single portion for a single man.
It’s a character trait of the British not to be proud of their cuisine too much. In case of their foods and drinks, the British learnt a lot from the colonies conquered by the beefeaters all around the world. From East Asia (China) they adopted tea (and reexported the habit to India), and from India they adopted curry-style spicing.
However, they didn’t just copy these food and drink habits but combined them with their own foodstuffs: tea with milk and curry with pastry (to make curried pies).
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	hell [hell]
	ад

	exaggeration [ıg,zædзә'rei∫(ә)n]
	преувеличение

	renowned [rı'naund]
	известный

	adopt [a'dopt]
	перенимать, заимствовать

	creation [krı'eı∫(ә)n]
	создание

	elite [eı'lı:t, ı-]
	элитный

	troop [tru:p]
	войско

	Beefeaters ['bi:fֽı:tәz]
	Бифитеры «мясоеды» (прозвище дворцовой стражи или стражников лондонского Тауэра)

	porterhouse ['po:tәhaus]
	стейк из говядины высокого качества

	cut [kΛt]
	вырезка, филе

	pub [рΛb]
	пивная, трактир, таверна

	brand [brænd]
	сорт

	porter ['рo:tә]
	крепкое темное горькое пиво

	trait [treı(t)]
	черта (характера)

	conquered ['koŋkәd]
	завоеванный, захваченный

	habit ['hæbıt]
	привычка

	curry ['kΛrı]
	карри (острая индийская приправа из куркумы и др. пряностей); блюдо, приправленное карри






Задания к тексту
1. Подберите английские эквиваленты к следующим словам и словосочетаниям:

шутить; единственное растение; превосходное чувство юмора; блюда, признанные во всем мире; изобретение; элитные войска; весом 900 граммов; характерная черта; они заимствовали чай; не только переняли эти привычки.

2. Ответьте на вопросы:

1. What did one French comic say about British cuisine?
2. Why do you think the British serve mint sauce with lamb?
3. There are a lot of jokes about British cuisine. How do they bear them?
4. Do you know inventions of British cuisine?
5. British cuisine has contributed a lot to the world steak culture, hasn’t it?
6. Can you translate the word beefeater?
7. Are the British proud of their cuisine?
8. What did the British adopt from East Asia (China)?
9. Where did the British adopt curry-style spicing from?
10. The British didn’t just copy food and drink habits from other countries, did they?

3. Расскажите, что вы знаете об английской кухне, используя в качестве плана следующие вопросы:

1. How many meals a day do the English generally have?
2. How many courses do these meals consist of?
3. Do the English eat out a lot? Who can afford it?
4. What are your views on English food?
5. Can you describe a typical English breakfast?
6. What are the most famous dishes in Great Britain?
7. Which English dishes would you like to try and why?
8. Are English dishes well known in our country?
9. Which Russian dishes would you recommend to an English visitor?
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