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The Picnics of Jane Austen i BT /i o 1 B

John:

Oliver:

John:

Oliver:

John:

Oliver:

John:

Oliver:

John:

Oliver:

John:

Oliver:

John:

Oliver:

Whenever you’re feeling tired of the city, what do you do?

Go for a cycle ride?

No.

Go for a holiday?

No, nothing as expensive as that.

I can’t guess!

Have you ever been on a picnic?

Of course | have, | love them. &REEREEI T, B, K& RATA R HE)
T, B

And not just any old picnics either.

Not just any old, JX/NELTE T DUHIAE 24 VR EE B4 0 0 s o 7ol A 2 08 F IR Ak »
EEIT B, A RIATEOR BB, AN EF4 not any old picnic, 124l
MErE, B THA AR, John 24 fifRe4 KK

Yes, we’re talking about some very special picnics which happened in

the past. Now, you might be familiar with some of the classic British

works of literature by Jane Austen.
Yes, | know them!

Well, in them were many picnics, always in perfect weather, and
always in an idyllic location.

BN, LA H AR 7. 1dyllic, fre ) BT /Nt B33 (K B4t
FEH K 5 3) they were lavish.
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John:

Oliver:

John:

Insert

OK. Well, we thought we should find out what went into these historic
picnics.

XA what went in, BRSO Ry, EEAnFRATTILAE T 2 IR 1) P A
& R EeEs /4y, what they consisted of, =% i%, what went into
them.

But let’s start with some history. When did the idea of picnics begin,

when did picnicking begin? We spoke to our expert, Dierdre Le Faye,

who’s a Jane Austen scholar.

The idea of picnicking, | think, is all part of the English doggedly trying to enjoy
themselves despite the weather. It was a small way of having a holiday perhaps

because tr
perhaps ei

avel was still very very uncomfortable, so a picnic where you would go
ght miles out and eight miles back, and you'd do that in a day and it

wouldn’t over-tax your horses — it was just some way of getting away from your
own little village or whatever. And | mean, even if you live in a dirty great stately
home, | expect you get pretty tired living in the same place day in day out, year

after year.

Oliver:

John:

Oliver:

John:

Oliver:

John:

Oliver:

John:

So going on a picnic, or picnicking, was a way of having a small holiday

in Jane Austen’s time.
Yes, these were day trips.

— %, day trips, %, small holidays. And why did they want to

take these short holidays John?

It was a way of getting away from your small village, or if you lived in

a stately home, it was a means of escape.

As travel was difficult during the time of Jane Austen, people used to
go on picnics in order to escape from their small villages, /My, and

stately homes, K%k,

Yes, Dierdre said there, that people must have got pretty tired living in

the same place day in day out, year after year.
Day in day out HH##, year after year, {£E—4,

So, a picnic was a nice way of spending a day, and it wouldn't tire out

your horses, it wouldn’t make them tired!
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Oliver: Of course, everyone during Jane Austen’s time travelled by horse, or
by coach and horses, A5 a3 A4 L 42 AT

John: We’ve been talking about picnics during the time of the classic British
writer Jane Austen. So far though, we haven’t talked about the type of

food that was taken on a picnic in one of Jane Austen’s novels.

Oliver:  Ah, yes, the most important bit, the type of food, &#fh2. 7EiXFhEL4E
BRA LR FFR I, Al AR iz e A 2R VE e ?

John: What did they eat? Well, one of the things they ate was pigeon pie!

Oliver: Pigeon %7, {EIXHLIRHERING . FBIMWAMINIEYE,  pigeon pie, & H CXF BT
MSVAGRBAT 2 &0, AR AT () BT /Nl B NIz (1), LA W W B X e X
MR S A A

John: Yes, how did they make it, how did they make pigeon pie? We asked

Hetty Ellis, who is a food writer, to have a go at making pigeon pie.

Oliver:  ibBATEMNEEIERK Hetty Ellis (I 5, Wrlfrlth i3 54 MOX B

Insert

I’'m making pigeon pie. I've never cooked pigeons before, and that in a way is
quite strange because pigeons they are everywhere, everywhere! Not the kind
you want to eat in London, but wood pigeons are about — I don’t know — twenty
million in the country or something; they’re the equivalent — the flying equivalent
of rabbits before myxomatosis. And yet, here I am, I live in the countryside, and |
never cook them. So looking at this has made me go out and | went to the
butcher — he sometimes has them in the window — and he cut the breasts off the
carcasses, they are lovely little nuggets the breasts, they’re beautiful.

Oliver: Doesn’t sound too bad! WA E B PHRIE thAE . Hetty Ui ISR BENS 75 55 5
P 4b#ZE, they are everywhere. ZAZHW T HBE, Twenty million

wood pigeons.
John: Hetty said that pigeons are the flying equivalent of rabbits!

Oliver:  fEde[H, FHEREM T, MAGTN—F. DLl i+, the equivalent,

AV KR T
John: And pigeons are the flying equivalent of rabbits before myxomatosis!
Oliver: What is myxomatosis John?
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John: Now, that was a terrible disease that affected millions of rabbits in the
UK. Many died because of myxomatosis.

Oliver:  That’s sad. IXFhZER, myxomatosis, & FiEJLE 8 4 /00 T KER 11
R o IAE R [R] A 1 (R B30 A AH 2 T RBUTRE i 2 A A 1 (e D [ i

John: Hetty says that although pigeons are everywhere in the British
countryside, she never makes pigeon pie!

Oliver:  Ufff, & FRILRATVE B HOXFMADHL T A2 e r skl What are the

ingredients?

Insert

This is a very kind of packed pie this, because it’'s got pigeons, it’s got hard boiled
eggs in it. Not quite sure about the hard boiled eggs, I'm putting them in because
they’re in the recipe, and it's traditional, but | think there’s a slight traumatic
memory of those kind of rubbery hard things in the middle of ham pies. But
anyway, as well as in that pie there’s rump steak. I'm going to sauté some
shallots, and some mushrooms in butter. They’re going to go in, and then the
pigeon, and our lovely delicious gravy.

Oliver: Hey, John, there are a lot of ingredients in that pie! £ FRitFAT K4
KK 4

John: OK, Hetty said the pie was packed, it was full of ingredients. It had
hard boiled eggs in it.

Oliver: IKEN .

John: And she said that she’d had a slight traumatic memory of those kind of
rubbery things in the middle of ham pies.

Oliver:  Yuk! ANET, Hetty Bixttl, 7Edb NG, Moo mh & HA 50 LR
12, a slight traumatic memory, WX FiyEIZERGEZE,  rubbery!

John: Also in the pie is rump steak.

Oliver: AR A HE

John: And some shallots and mushrooms have to be sautéed in butter.
Oliver:  They have to be sautéed Fi/F. E%i, the mushrooms, and the shallots,

B, it BRI T

John: OK, what else went into one of these lovely picnics? We asked Dierdre

Le Faye again. Listen out for words like cold, portable, non-spillable,

cold meat, cold lamb, and bread rolls.
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Insert

For the food of course, it would have to be anything that was cold and portable,
and non-spillable; and there is reference to pigeon pies, they’'d form part of the
menu; and also cold meat, cold lamb. There wouldn't have been, |1 guess, so
much in the way of vegetables, fruit probably, seasonal fruit, but I imagine it
would have been mostly meat, eaten with various kinds of bread rolls or
whatever.

Oliver: /KR fruit, A, meat, B3N %S IXREF & 1) A1
John: OK. These picnics sound delightful, don’t they? Pigeon pie, fruit, meat,
bread rolls, quite a simple range of things to eat, but quite filling!

Oliver:  XELKRVGERIEWIAL], they were filling!

John: Indeed they were, and before we go, let’s look at some of the words
we’ve been using today. We’ve been talking about picnics and

picnicking.
Oliver:  HP#FILBEI4.

John: Jane Austen’s picnics took place in idyllic surroundings and in perfect

weather.
Oliver: FH el AR P b 7 B Rt N R R
John: We heard how they were lavish.
Oliver:  FHM), AN,
John: We gave you the ingredients for pigeon pie.
Oliver:  BEMIATFIAIELEL Sy, SR

John: And if you remember Hetty said she would sauté some mushrooms and

shallots with the other ingredients for the pie.
Oliver: W& IbubiisE, she would sauté them, /MLl 2 b S e AT TRS T B

e

John: Our expert Dierdre said that picnics were a way for the British to

doggedly show how they enjoyed themselves.
Oliver:  flfiTHEH AR R L A CHRAR .

John: We heard how many pigeons there are in Britain, there are millions,

just like the number of rabbits that there were before a terrible disease

wiped out so many of them.
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Oliver: Ml r)5 JLFAESE E () 1 K46 T, they were wiped out.

John: And the other part of one of these historic picnics, consisted of things

that were cold, portable, and non-spillable.
Oliver: XUl —BORIIHIGZ A BAEER), EAHRANE SN L% /KKK .
John: Not so many vegetables, but lots of fruit.

Oliver:  HIRZHPKIR, HEEAH M AR

John: Well that’s it for now, but if you want more help with your English,

then log onto our website, which is: www.bbcchina.com.cn.

Oliver:  iH%&[ www.bbcchina.com.cn X /5 i “Learning English”.
John: Or why not email us at: chinaelt@bbc.co.uk.

Oliver:  Yes indeed. FAIHIHBH /& chinaelt@bbc.co.uk.

John: We're always happy to hear from you. Join us next time, from all of us

here, bye for now.

Oliver: Lo

Insert

Now, here’s the pie — open the oven. It does smell wonderful, what does it look
like? Let’'s have a look — oh, that’s beautiful. That is a real ‘hey presto’ dish — |
mean, if you put that on the table, | think you’d want there to be a bit of quiet.

BlBIC)
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