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About this script

Please note that this is not a word for word transcript of the programme as
broadcast. In the recording and editing process, changes may have been made
which may not be reflected here.
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Essentials_of British Food #ERE&RER

Jean: R AW W B AT 14 R H U AN 1878 1IE/E BBC World
Service S FEWIT, MAEAGIXFE R — AN HA AR H A4 fUr
A, KSR B3| 341 BBC Learning English iX JLAY [ 2]
B AT, X NEERMIEE SN ! Some great British
food.

John: But what is British food? Do we have something that defines
what British food is?

Jean: What defines it 9 [H £ i 2R &AM 408 e, FAT e LTS 3
B RENHLALG M F T drinking tea the British way, i&
A5 E A5 K, the reputation of British food, ANt IFE4H %,
PR AL e 98 B AR A B A B 24T 4WE? - What are the

essentials?

John: Well the BBC has been speaking to two experts on the
subject.

Jean: The two experts are Sybil Kapoor, fi 27 ZEAEXK a cookery

writer, % —{7 & Angela Hartnett, 2 —{77E—ZFK WA The
Connaught ¥ 446 250 15 4 8t (1) =42 5T, Angela is the chef.
But John, before speak with the experts can’t we have a
summary of what British food really is?

John: OK Jean. | can sum up British food like this. Generally
speaking its simple food, well cooked, not spicy, not very
colourful, but wholesome, filling and in the winter
comforting.

Jean: Right, let me explain. FA1rT LUXAESRMEHE S [H 1K &, its fairly
simple /& AR KR, its well cooked #f52 MG 0 5 AR H K, it
isn’t very spicy %H KZ EH MR and not particularly
colourful B A L4 AF=E S, but above all its wholesome
and filling & REA fifd e A S A &),

John: That's what | like about food in Britain, especially in the
winter food is warm, filling and comforting.

Jean: T 1) warm T H ARz Tk A&7 ¥ comforting.
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Jean:

John:
Jean:

Insert

Angela Hartnett, the chef at The Connaught Hotel in London,
spoke to our colleagues on the BBC’'s Woman'’s Hour
programme. She was making a comforting and warm
pudding.

Puddings i ], i ede0IeiE B AR e, very British and
quite good! Angela 73417 BBC — A4 % & MEE R 1K) 35 H A2 Tk
YET 8 F/ oKk AT T

Here’s how you make a rice pudding with poached pears.

Tt RRAT T PO AR

I’m making a rice pudding. Rice pudding with poached pears, which is very
English one would say, yes, one hopes anyway. Basically I've heated up some
milk, put in vanilla, few little spices, cook the rice in that finish it off with butter,
egg yolk and a touch of sugar. | don’t put cream, we use milk. Some people put
half cream, half milk, but I just tend to use milk, because | don’t like it too rich.
And I think it’s nice like that.

Jean:

John:

Jean:

John:

Jean:

John:

Jean:

John:

Jean:

John:
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Lots of cooking words there John. What were some of them
again?

Well Angela was making rice pudding and poached pears.
T AR AT T B AL
Very British. There’s milk in it, with vanilla.

Sound nice, BURHEZE 4 milk i&F /51 vanilla #5806k A TR
Ifiio

There’s also butter, egg yolk and just a touch of sugar. If
you are putting just a touch of something in recipe, then
you are using just a small amount, just a touch.

JRREEAMAX AN RUOKAT T R 2 A D [ 5 butter, XS egg
yolk, ME /b — B, just a touch of sugar, a ‘touch’ # /&
— R, —/MERE R

There are lots of different recipes for rice pudding, but in
Angela’s she doesn’t like to use cream. She prefers milk.

Ah so that makes it a little less rich.
Exactly.

J5oKk Angela M AEORAT T (R, SEE0CHT 2F 9 milk REARZEY

W cream.

So what do you think then, Jean? Would you like to try rice
pudding?



Jean:

John:

Jean:

John:

Jean:

Insert

Mmm, I’'m not so sure, what's the texture like, 21 4FEH
1 Jaig 2

Ah, yes, that’s important with new food you haven't tried
before. What’s the texture like? Well it’'s smooth, not very
heavy, but creamy, and very sweet, and you shouldn’t be
able to feel the rice in your mouth too much, the texture

should be smooth.

Smooth and creamy 4/}, sounds nice, maybe I should
try it.

Yes, this is BBC Learning English, talking about the
essentials of British food. So far, we’'ve been talking about
rice pudding, a very British dish.

Angela Hartnett X{77E/6 3 The Connaught )5 5 8] 1) 5 2% 5
Ui A FRAT s T e A T e [, U SORAT T, ki
BATERAS T A7 ZAEAESK Sybil Kapoor., S$I/EXIER SKA T B
HIK 1 18 B R AN e [ AR ERE Y, Xk Sybil EAFWE, &A%
XFE—KIX1H Rice Pudding A BES AL 4l e [H (¥ 2= 75 T 1 2

This is one of the great dilemmas for British cooks. Because rice of course was
probably, became popular in medieval times, and was imported in. But its
become an intrinsic part of our diet. Now of course savoury rice as much as
sweet. So there are a lot of foods which we think of as being British which in
origin certainly weren’t, and spices and vanilla of course all these elements
originally came in, a lot in the middle ages.

Jean:

John:

Jean:

John:

Jean:
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A-ha! Now I'm beginning to discover something new. 1R £ %
LA 2 0 =2 o D 380 s G S L 5 0 A2 il i D R 3 1 T R
Sybil i3 F ST [ (1) B IR 32 A A AR a great
dilemma. {14 A 52 B iE 5 I 2 g ] e 2

Well rice was imported into Britain during medieval times,
and has become part of the British diet ever since.

JEOR KK AE A i 20 i A Ak L B9 1Y it was imported #3E
Hl. So I guess with such a long history of importing rice, it
has simply become part of the diet, Ff LL KB #T il T JLlH
AT AR5

Yes, it’'s become an intrinsic part of the British diet.

Intrinsic 453k [#). ZLIEf#. Spices and vanilla FEAIF S04
A R B FR AN T B IR JORE, AN I I P Rl S Ak A R 58 A
P33R 1Tk

So fusing foods from many countries has been going on in
Britain for centuries. Today we call this fusion food.

e T 20 IR



John: We tend to think that fusion food is a modern thing, but in
Britain it seems to have been going on for years and years!

Jean: Fascinating. So far John we’ve only talked about puddings.
What about savoury things? il f&: A & fH G 1) R B 2 5600 1 & 4

John: There’s a very famous British dish, invented in the 1950s,
but again containing ingredients from abroad.

Jean: What's it called?
John: Coronation Chicken.
Jean: Coronation Chicken, HFT5 A, X&—ERXERE RN NS, &

Ll PRA I [E] 4 SR AE 5O ARS8 iy 44 16 ARIX IE 52 L i 40 2 4t
2 J5EHE?  What's in it John?

John: Well there’s chicken.

Jean: M.

John: Curry powder.

Jean: IAIE A%

John: Apricots.

Jean: L.

John: Mayonnaise.

Jean: .

John: And apricots.

Jean: HEHAA . Tt LLXTE SR IE L T4, its sweet and sour. X

TEE I BIE 32 50 FARTEE 117 & 4 1 L Bl, 4y
Rosemary Hulme. &G {Fix i 52 1) = ek B E . ibRAT T
TR R W 2244 25 Sybil Kapoor 45 Al TR 2 1 e .

Insert

Well that again is very interesting because it was inspired, Rosemary Hulme was
inspired by a cookery book, by a woman called Mrs. De Stallis, who wrote a book
about savouries and sweets in the nineteenth century, and one of them was a
sandwich which was apparently Queen Adelaide, and for those who don’t know
and | didn’t either, it's the wife of William the Fourth, who loved a sandwich of
curry, butter with apricots, which sounds a bit bizarre, but that was the original
inspiration.
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ZAER Sybil Kapoor RIA 25 FATIER] T 95 [F 44 528159 A
Coronation Chicken X8 TocE L4, XA HIMEIHIR ISR
K.

The recipe was inspired by a cookery book by another
writer.

So the idea for the recipe came from someone else, Mrs. De
Sallis. The recipe was inspired by her i 7 J# >k A T oA A
. John, this sandwich sounds strange though, iXJ&—/ &
Wi, A A =W, a sandwich of curry butter and
apricots. A bizarre combination, &7 K44 L .

But that was the inspiration for Rosemary Hulme, when she
created Coronation Chicken.

She just added the chicken, &iff 5T —43% 4, and some
mayonnaise W& T EEE, s 1 B AL 2 A g [E A
B

But is food part of one’s identity as a British person?
You mean is our identity somehow tied up with the food that

we eat. MEECE R e A AME LR 2015 ? ik Sybil fE4%
AT IR — T

I think there is this whole thing about identity and food, and, you know that again
comes back to ingredients, because the British, you know you’d say ‘beef’, or
you’d, you know roast beef, or whatever or you might say bacon, its things that
we miss when we are away, | think that characterise our national food.

Jean:

John:

Jean:

John:

Jean:

John:

Jean:

John:
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That's a good point. 185 2 FFATE I THLEZ J5 A4 S S &
WA AR B ZHEE . P LABES S 5[5 1) RS2 1 1 A o
FE] (1) 2= A K4 its roast beef @i i bacon, would you miss
those John?

You know Jean, | think I would. | don’t eat them very often,
but I think they are familiar to me. What about you?

I think it would have to be TATHEFHIER, AR those
are the foods that remind me of China. They’'re very
typically Chinese too.

Well, we've been speaking today about the essential of
British food.

Some of them anyway!
We’'ll be back for more very soon.
Bye for now.

See you!



