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- Food ig an important part of any culture. Traditional cuigine ig pasged
down from one generation to the next. [t algo operateg ag an expresgion
ot cultural identity.

- National cuigine i not only a meang of gatigfying a pergon’e vital need
for nutrition, it ig an important form of gocial communication, a
traditional value, expressing symbolic meaning.

- National food reflects the way of life and morale of the people
inhabiting certain regiong.

- Almogt every dich hag a story

- Food ghows our valueg & way of life.
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~....our relationghip with the food we eat ig more or lesg a ovelesg
marriage. [t ie more like a cort of uneagy, uncommitted cohabitation. [t ig
ambivalent, often diecordant, and highly fickle. There are moments of
aftection, and even of paggion, but on the whole it ig fair to gay that we
do not have the deep-geated, enduring, inborn love of food °.
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Britich cuigine

- ‘On the Continent people have good food; in England they have
good table mannere” (1949, George Mikeg, a Hungarian-born
British journalist, humourigt and writer)

- Britich cuigine 3

bsorbed the cultural influenceg of ite post-colonial

territories — in particular thoge of South Agia.

- Britich cuigine
categories of Eng
cuigine, and each

hae many regional varieties within the broader
igh, Scottigh and Welgh cuigine and Northern [righ

nag developed its own regional or local dighes.
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© CULINARY CLASS CODEQ

‘When a woman agke for back | c4ll he&
“madam”; when she agke for streaky [ call her -
“dear”.
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| Foods that come with invigible labels warning of lower-class
| associations include:

- prawn cocktail (the prawng are fine, but the pink ‘cocktail’ sauce ig lower- mlddle
{ clagg — and, incidentally, it doeg not suddenly become any ‘posher” if you cal it
- Marie-Roge’ gauce) f
% - 000 and chipe (both ingredients are relatively clagslese on their own, but workmg
clagg if eaten together) pasta alad (nothing wrong with pagta per se, but n‘g

| ‘common’ if you cerve it cold and mixed with mayonnaige)
-
E

rice calad (lower clage in any shape or form, but particularly with sweetcorn in it)
- tinned fruit (in eyrup it's working clagg, in fruit juice it'e etill only about lower-

rmddle)
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- gliced hard-boiled egge and/or gliced tomato in a green
aalad (whole cherry tomatoeg are just about OK but the
clagg-anxioug would be adviged generally to keep tomatoes,
eqge and lettuce away from each other)

- tinned fich (all right ag an ingredient in comething elge, such
aq fichcakeg, but very working clasg if cerved on it own)

- chip buttiee (a mainly northern tradition; even if you call it a
chip sandwich rather than a butty, it ig about ag working-
clage ag food can get)




Dinner/Tea/ Supper Ruleg

- [f you call it “tea’, and eat it at around half pagt gix, you are almogt certainly working clags or |

of working-clase origin. (If you have a tendency to perconalize the meal, calling it ‘my tea’,

‘our/ug tea’ and ‘your tea’ ~ ag in ‘[ must be going home for my tea’, ‘What'e for ug tea, love?”
or ‘Come back to mine for your tea’ ~ you are probably northern working clage.) [f you call the
evening meal “dinner’, and eat it at around geven o’clock, you are probably lower-middle or

middle-middle.
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- [f you normally only uge the term “dinner” for rather more formal evening meals, and call your |

informal, family evening meal ‘eupper’ (pronounced ‘suppah’), you are probably upper-middle or

upper clagg.

- To everyone but the working clagges, tea’ ie a light meal taken at around four o’clock in the |
afternoon, and congiste of tea (the drink) with cakes, scones, jam, biscuite and perhape little
eandwicheg — traditionally including cucumber eandwiches — with the crugte cut off. The |
working claggeg call thie ‘afternoon tea’, to digtinguigh it from the evening ‘tea’ that the regt call
supper or dinner.




- Some Anglo-Indian digheg derive from traditional Britigh cuigine,
such ag roagt beet, moditied by the addition of [ndian-style gpices,
quch ag cloveg and red chillies.

- Fich and meat are often cooked in curry form with
Indian vegetables.

- Anglo-Indian food often involves use of coconut, yogurt,
and almonde.

- Roagte and currieg, rice dicheg, and breadg all have a digtinctive
flavour.
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Chutney ie a cooked and gweetened but not highly gpiced

)
hag mango, raicing, vinegar, lime juice, onion, tamarind extract
(oceagionally), eweetening, and epices. .

Ingredients
e 2 v Ib. mangoes, peeled and finely chopped 1

e | cup sugar

® 1 cup packed light brown sugar
¢ 1 cup apple cider vinegar

® | cup raisins

e 5 cup finely chopped ginger
e 3 tbsp. fresh lemon juice

e 2 tsp.chile powder

e | tsp. freshly grated nutmeg
e 1 tsp. kosher salt

e Vitsp. ground cloves

e U5 tsp. ground black pepper

e 2 cloves garlic, minced

eder 2

e | large yellow onion, finely chopped

e [ stick cinnamon
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https://en.wikipedia.org/wiki/Tamarind
https://en.wikipedia.org/wiki/Spices
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A one-pot hotchpoteh cooked with fragrant
rice, chicken, veqggies and come apices.

INGREDIENTS

Basmati Rice: 250g

Chicken: 500g (curry-cut with bone)
Potato: 3

Onion: 4

Garlic: 10 clove

Ginger: 2"

Milk: 300ml

Butter: 2 Tbsp.

Salt: to Taste

Lemon Juice: 2 Tbsp.

Whole Spices:

o Cinnamon Stick: 2"

o Black Peppercorn: 20-25
o Black Cardamom: 2

o Clove: 10
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- Scotland’e natural larder of game, dairy producte, figh, fruit, and
{vegetables is the chief factor in traditional Scottich cooking, with a high
|reliance on gimplicity and minimal ceagoning, without the rare and
 thigtorically expengive gpices found abroad.

|- The mobile nature of Scote society in the pagt required food that
-~ {should not gpoil quickly.

|- Food thrift wag evident from the earliest timeg - ag the result, all parts|
- |of an animal were uged.

- 1~ Scottich food hag long come under criticiem for being fatty, beige and
- {lacking in nutrition, with naughty-but-nice stapleg guch ag haggis, tablet
 {and deep-fried Mare Bare giving it a bad reputation.

T T T o T Ry T T I s W Ay ¥ e £

o ———— g —— - I — . —~— - S By~ “SS== =SS ——— e



, | e———— e

- [t ie a savoury pudding containing cheep's pluck (heart, liver, and
i(ungg), minced with onion, oatmeal, suet (the raw, hard fat of beef or mutton found
! around the loing and kidneys), epiceg, and calt, mixed with stock (bone broth), and
cooked while traditionally encaged in the animal's gtomach.

. st >

- Haggie ig traditionally erved with “neepe and tatties" (rutabaga and potatoes), boiled
and maghed geparately.

- The first known written recipes for a dish of the name are ag "hagege’; in the verge
okolg Liber Cure Cocorum dating from around [450.
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https://en.wikipedia.org/wiki/Mincing
https://en.wikipedia.org/wiki/Oatmeal
https://en.wikipedia.org/wiki/Salt
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- [t's a thick Scottish soup made of emoked haddock, potatoes and onions.
' An authentic Cullen ekink will uge finnan haddie (cold-emoked haddock),
 but it may be prepared with any other undyed emoked haddock

- Local recipeg for Cullen gkink have geveral glight variationg, such ag the
‘uge of mik ingtead of water or the addition of single cream. Other
' variationg include maghing the potatoes to make the soup thicker. Cullen
- gkink wag traditionally served with bread.
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| Lassa Clootie dumpling

[t'e a traditional pudding made with flour, breaderumbg, dried

- o Rt 4

D e e

fruit (eultanag and currantg), suet, sugar and gpice with come milk

. dgtny A gy

to bind it, and gometimes golden eyrup. Ingredients are mixed well
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into a dough, then wrapped up in a floured cloth, placed in a large
pan of boiling water and gimmered for a couple of hourg before
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being lifted out and dried near the fire or in an oven.
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Cranachan

- The desgert of cream and frech seagonal ragpberrieg ig bolstered by

f Scottich oate and whigky. [t hae been called ‘the uncontested king of
Scottigh deggert’.

- Cranachan oweg ite origing to crowdie, a popular breakfast in which
crowdie cheege ie combined with lightly toasted oatmeal, cream, and local

i

- honey. Ragpberries, when in geagon, might be added to the breakfast.
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| Deep-fried Mare bar

- [t ie an ordinary Mare bar normally fried in a type

of batter commonly uced for deep-frying fich, caucages, and =
other battered products. z

- The deep-fried Marg bar hag become a worldwide symbol of
all that ig urong with the high-fat, high-sugar Scottish diet.
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Tablet

,H i a medium-hard, sugary confection from Scotland.

Tablet ie usually made from gugar, condenged mllk,
and butter, which ig boiled to a goft-ball etage and allowed

1o erygtallige. [t ig often flavoured with vanilla or whigky,
and gometimeg hag nut pieceg in it
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https://en.wikipedia.org/wiki/Confectionery

|- Weleh cuigine hag influenced, and been influenced by, other Britigh
{euigine. Although both beef and dairy cattle are raiged widely, egpecially| |
lin Carmarthenchire and Dembrokechire, Walee ie best known for| |
lite cheep, and thug lamb i¢ the meat traditionally aceociated with Welgh| |
' | cooking

|- Vegetableg, beyond cabbages and leek, were higtorically rare and the
- {leek became a significant component of many digheg. [t hag been aj
national gymbol of Waleg for at least 400 yearg|
|and Shakespeare refere to the Welch custom of wearing a leek
in ‘Henry V.
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s & Cawl

L o raditional Wolsh soup, the mogt common recipes are
- with lamb or beef with leeke, potatoes, swedeg, carrote and other geagonal
vegetables. Cawl ig recogniged ag a national dich of Waleg.

ity o tabcamiiigg .

- Cawl wag traditionally eaten during the winter monthg in the south-west of
Wales. [te recipes date back to the fourteenth century.
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- The digh wag traditionally cooked in an iron pot or cauldron over the
fire. and eaten with wooden gpoons.



https://en.wikipedia.org/wiki/Cawl#cite_note-3

| Bara brith

Sometimes known ag "epeckled bread" (the literal tranglation of
f the original Welsh-language name), Bara brith ie a yeast bread
cither enriched with dried fruit or made with eelf-raiging flour

i
f (no yeast). [t ig traditionally flavoured with tea, dried fruite and
? mixed gpices, and ie served gliced and buttered at tea time.
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-The cuigine of Northern [reland ig largely similar to that of the rest of
{the igland of Ireland.

|- Northern [reland’s culinary heritage hag itg roots in the staple diet of} |
- |generationg of farming familieg; bread and potatoes. Historically, limited
|availability of ingrediente and low levele of immigration regutted in
- |restricted variety and relative igolation from wider international culinary

{influenceq.
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https://en.wikipedia.org/wiki/Northern_Irish_cuisine#cite_note-1
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i. - The begt known traditional dich in Northern [reland. An Ulster fry, although
not originally particularly ageociated with breakfagt time, hag in recent decades
{been marketed ag Northern [reland'e vergion of a cooked breakfast. [t ig
|

- digtinquichable from a full breakfact by ite griddle breade — coda bread and
potato bread, fried (or occagionally grilled) until crigp and golden. Sometimes
| algo includes emall pancakes. Bacon, eaugages, an eqg, and (ag a modern
' | development) tomato and sometirmeg mughroormg complete the digh. [t ig ugually
j served with tea and toast. ” g7 &
:
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Champ
[t is made by combining maghed potatoes and
chopped scalliong with butter, milk and optionally, calt and pepper.

Ag recently ag the mid-20th century it wag gometimes made
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with etinging nettle rather than scalliong but thig ig rarely seen now.

[t ig simple and inexpengive to produce. [n gome areag the digh ig
aleo called «poundie”.
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- Englich cuisine encompagges t
recipes aseociated with England. [t
{but aleo shares much with wider

- [war immigration.

ne cooking styleg, traditione and

hag digtinetive attributeg of ite own,
British cuigine, partly through the

limportation of ingrediente and ideag from the Americag, China,|
- {and [ndia during the time of the British Empire and ag a result of post-

e England continueg to abgorb culinary ideag from all over the world.
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https://en.wikipedia.org/wiki/Immigration_to_the_United_Kingdom_since_1922

Eton megg

[t ie a traditional Englich degcert congisting of a mixture of etrawberrieg, meringue,
and whipped cream. Firgt mentioned in print in 1893, it is commonly believed to
originate from Eton College and ie served at the annual cricket match againgt the
pupile of Harrow School.

- [t wag originally made with either strawberrieg or bananag mixed with ice-cream or
cream. Meringue wag a later addition. An Eton meeg can be made with many other

types of summer fruit,. but etrawberrieg are regarded ag more traditional.



https://en.wikipedia.org/wiki/Dessert
https://en.wikipedia.org/wiki/Eton_mess#cite_note-7

1 Bedfrdshire clanger

- [t ie a quet crugt dumpling with a eavoury filling one end, sweet filling the other. The
savoury filling ie usually meat with diced potatoes and vegetableg. The gweet filling
{ can be jam, cooked apple or other fruit.

|

| - Hictorically, the clanger wag made by women for their hugbands to take to

| their agricultural work ag a midday meal: it hag been suggested that the crust wag

} not originally intended for consumption but to protect the fillings from the soiled
- | handg of the workers.
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- Stargazy pie (cometimes called starrey gazey pie, stargazey pie and other
i variante) ie a Cornish dish made of baked pilchards (or eardineg), along with
! egge and potatoes, covered with a pagtry crugt.

- Although there are a few variationg with different fish being uged, the unique
feature of stargazy pie i¢ fich heads (and cometimeg taile) protruding through
fhe erugt, 20 that they appear to be gazing skyward.
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Food idiomg

- bring home the bacon
- butter someone up
- uge your hoodle
- one emart cookie
- gravy train
- full of beang
- Ag gour ag vinegar
- That'e the way the cookie crumbleg
- For peanute
- Finger in the pie
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Acid
Acidic
Ample
Appealing
Appetizing
Aromatic
Astringent
Aromatic
Baked
Balsamic
Beautiful
Bite-size
Bitter
Bland
Blazed
Blended
Blunt
Boiled
Briny

Boiled

Briny

Brown
Burnt
Buttered
Caked
Calorie
Candied
Caramelized
Caustic
Center cut
Cheesy
Chocolate
Cholesterol free
Chunked
Classic
Classy

Cold

Cool

Crafted
Creamed
Creamy
Crisp
Crunchy
Cured
Cutting
Dazzling
Deep-fried
Delectable
Delicious
Delight
Distinctive
Doughy
Dressed

Edible
Elastic
Ethnic
Extraordinary
Famous
Fantastic
Fetid
Fiery
Filet
Fizzy
Flaky
Flat
Flavored
Flavorful
Fleshy

Fluffy
Fragile

Free
Fresh

Fried
Frozen
Fruity
Furry
Famy
Garlic
Generous
Gingery
Glazed
Golden
Gorgeous
Gourmet
Greasy
Grilled
Gritty
Harsh
Heady
Honey
Hot

Infused
Insipid
Intense
Juicy
Jumbo
Kosher
Large
Lavish
Lean
Leathery
Lite
Lively
Low
Low-fat
Luscious
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When you're trying to stay healthy but

your demons still haunt you

planet
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