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· Food
EXERCISE 1: UK food has a bad reputation abroad, even with people who have never eaten it (the President of a European country famously said that we have the world's second worst food after Finland!). However, this reputation is not really justified, as there are many delicious national and regional dishes that are worth trying.

Match the names of some popular dishes 1 – 26 in the first box with their description A – Z in the second box.

(1) bangers and mash 
(2) black pudding
 (3) bubble and squeak 
(4) butty or sarnie


 (5) Cheddar, Cheshire, Wensleydale, Lancashire and Red Leicester 

(6) Christmas dinner  

(7) Cornish pasty 

(8) cream tea 

(9) fish and chips 

(10) full English 

(11) haggis

 (12) hot cross bun 

(13) Irish stew

 (14) Lancashire hotpot 
(15) mince pies 

(16) ploughman's lunch 
(17) sausage roll 

(18) shepherd's pie 

(19) steak and kidney pie 
(20) Sunday roast 
(21) tatties and neeps 
(22) tikka masala 

(23) toad-in-the-hole 
(24) trifle 

(25) Welsh rabbit 

(26) Yorkshire pudding

A. Sausages baked in a mixture of eggs, flour and milk.

B. A breakfast of cereal and fruit juice, followed by bacon, eggs, sausages and mushrooms, and finished with toast and jam or marmalade. Accompanied with tea or coffee.

C. A traditional family lunchtime meal of meat and potatoes cooked in an oven, and served with vegetables and gravy.

D. Sausages and mashed potato, traditionally served with onion gravy.

E. A traditional Scottish food, made from the inner organs of a sheep that are cut into small pieces, mixed with grain and pushed into the skin of a sheep's stomach before being cooked.

F. A Scottish mixture of potatoes and turnips, often eaten with haggis.

G. Pastry filled with fruit and spices and then baked, usually eaten at Christmas.

H. A small meal eaten in the afternoon, consisting of tea with scones (a sweetened bread-like food), jam and thick cream.

I. A thick soup made from lamb, potatoes, onions and other root vegetables.

J. A thick soup made from meat (usually lamb) and vegetables, topped with sliced potato and cooked in an oven until the potatoes go crispy.

K. A thick sausage made from pig's meat and blood, traditionally sliced and fried, and eaten for breakfast.

L. A sweet food made from cake, covered with fruit, jelly, custard and sometimes cream.

M. A traditional family lunchtime meal of roast meat (usually turkey), roast potatoes and parsnips, served with vegetables and gravy, and followed by a steamed fruit-based pudding.

N. Flour, milk and eggs mixed together, baked in an oven and usually served with roast beef.

O. The most famous British takeaway food! Battered, deep-fried seafood (usually cod) served with deep-fried potato strips. Typically eaten straight out of the bag it is wrapped in.

P. Cooked potatoes and other vegetables (especially cabbage), which are mixed together and then fried. A popular way of using up leftover vegetables.

Q. Informal words for a sandwich.

R. Minced lamb in a thick gravy, covered with mashed potato and baked in an oven.

S. A simple meal of bread, cheese (or sometimes cold meat), pickles and salad (often served with an apple).

T. Meat (beef) in a thick gravy, topped with pastry and baked in an oven.

U. A small tube of pastry with pork sausage meat inside, baked in an oven.

V. A small pie for one person, with meat, potatoes and other vegetables inside.

W. Popular types of British cheese.

X. Toast, covered with a cheese-based sauce and cooked under a grill.

Y. A sweet cake for one person, containing dried fruit and spices, traditionally eaten at Easter.

Z. A meat dish combining British and Indian ingredients (cream, yoghurt, spices, etc), developed by
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