Gegužės 17 dienos pamoka
What‘s for lunch in Britain?
Let us check if we know much about British cuisine
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https://play.howstuffworks.com/quiz/can-you-pass-this-very-british-food-quiz

What do Brits say about their traditional foods?
https://www.youtube.com/watch?v=NnxVi4ealms
[bookmark: _GoBack]This exercise tests you on your food-related vocabulary.

Exercise instructions:
Choose the best answer for each of the following sentences:

https://speakspeak.com/english-grammar-exercises/advanced-vocabulary-exercises/food
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N N Factfile: British Food

o Latter WITAnt 1o sprinkle  lefiover bun 1o mash

In pairs, look at the pholos of the dishes and discuss the questions

o Which prod | u think are sweet and which are savour

y dish made from leftover cooked
les are moed

vegetables from a roast dinner. The veget.
| B with mashed potato, then fried on both sides
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4 y thick pastry case with a filling of beef,
potato and onion. Traditionally eaten by Comnish tin
miners, it is an important symbol of Comwall
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5 a small round cake made from flour or
potato and yeast. It has a distinctive flat top covered in

holes. Usually toasted and served with butter

6 a sweet spiced bun containing currants,

with a cross on top, which is symbolic of the Christian
cross. Eaten at Easter.

i 7 : a jam made from citrus fruit, most commonly
oranges. Usually also contains the peel of the fruit, which

N .

8l gives it a bitter taste. Eaten on toast at breakfast.

rock cakes

! = : a dark brown savoury spread made from
B yeast extract. It is usually served on toast or bread, but
should be spread thinly because of its powerful,

concentrated taste. People either love it or hate it!

9 : hard boiled eggs which are pickled in
vinegar. Usually found in fish and chip shops and pubs.

2 Complete the factfile with the names of the food products and dishes, and check your answers to Exercise 1.

3 Which food would and which wouldn't you like to try and why? Use the adjectives from the box and a dictionary
10 help you.

spicy light heavy greasy rich sticky crumbly moist soggy filling sickly
bitter salty fattening appetising buttery

10 < small, fruity cakes which are sprinkled
with sugar before baking to make them go hard on the
outside. Usually eaten at teatime.

11 : a savoury dish consisting of a layer of
minced lamb in gravy, which is covered with a topping of
mashed potato and baked.

4 @) Listen to Part 1 of the radi ramme. Are the statements true (T) or false (F)?
el e {0 i NB If made with beef, it s called a ‘cottage pie"

1 British food deserves its bad reputation.

2 You should accept an invitation to Sunday lunch at a British person’s house.
3 In Australia, the ‘toad’ in a ‘toad-in-the-hole’ is an egg.

4 Tracy expected marmite to be salty.

5 Shane liked pickled eggs as soon as he tried them.

6 You can only get hot-cross buns at Easter.

5 (559 How do you think the following got their names? Listen to Part 2 and check.

1 rock cakes 3 shortbread 5 marmite
2 Yorkshire pudding 4 bubble and squeak

G Match 1-6 with a-f to make phrases from the radio programme.

12 _ :atype of biscuit made with a lot of
butter and baked at a low temperature so that it remains
pale in colour. Usually associated with Scotland.
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13 : sausages baked in a batter made from
milk, eggs and flour. Served with vegetables and gravy.

14 : a savoury dish made from a batter of
milk, eggs and flour, and baked in a very hot oven.

; ﬁea:_; &ad % : E:glth Traditionally served with roast beef for Sunday lunch.
3 an acquired [J C a guess

4 have a sweet [] d down

5 wash it O e press

6 hazard O f taste

7 Crossing Cultures In groups, discuss the questions.

1 What are the two most important food products or dishes that a visitor to your country should try?
2 What food products or dishes in your country might a visitor find strange? Why?
3 How have eating habits in your country changed in recent years?




