MEALS

MEALS

VOCABULARY
meal /mi:l/
étel. étkezés

to consist of /k(n’sist/
tartalmazni

to include /in’klu:d/
tartalmazni

to contain /k(n’tein/
tartalmazni

cornflakes /k(:nfleiks/
zabpehely

bacon /beik(n/
szalonna

ham and eggs (boiled or fried) /h(m (nd egs boild
sonkás rántotta, tükörtojás

 beans /bi:ns/
bab

tomato /t(’m(:t(u/
paradicsom

mushrooms /m((ru:ms/
gomba

buttered toast  /b(t(:d t(ust/
vajas piritós

butter  /b(t(/
vaj

marmalade /m(:m(leid/
narancslekvár

buttered rolls /b(t(:d r(l/
vajas zsemle

honey  /h(ni/
méz

sausages  /s(sid(/
kolbász

cold cuts  /k(uld k(ts/
felvágott

green pepper  /gri:n pep(/
zöld paprika

course /k(:s/
fogás

starter /st(:t(/
előétel

soup  /s(up/
leves

clear soup /kli( s(up
csontleves

peas /pi:s/
borsó

main /mein/ course
főfogás

garnish /g(:ni(/
köret

dish /di(/
étel

chips /t(ips/
sült krumpli

rice /rais/
rizs

mashed potato  /m(sd p(’teit(u/
tört krumpli 

pancake /p(nkeik/
palacsinta

salad /s(l(d/
saláta

biscuits /biskists/
sütemény

cheese. /t(i:z/
sajt

canteen /k(n’ti:n/
étkezde

self-service restaurant /self s(:vis/
önkiszolgáló étterem

coated /k(utid/
rántott

roasted /r(ustid/
sült

fried /fraid/
sült

stuffed /st(fd/
töltött

beef /bi:f/
marha

pork /p(:k/
sertés

chicken /t(ik(n/
csirke

turkey /t(:ki/
pulyka

/lamb l(m/
bárány

Exercises

1.  Can you think of four different kinds of each of the following?

soup
meat
vegetables
fish

poultry
cakes
soft drinks
hard drinks

2. Picking out one word from both lists combine them in pairs so that you get the names of some characteristic Hungarian and English food.

stuffed
pudding

Goulash
chops

paprika
cabbage

roast
pie

corn
soup

mutton
flakes

hot
chicken

Yorkshire
beef

beef
dogs

steak and kidney
steak

3. Explain briefly to someone

a) how to toast bread,

b) how to make tea in the English way,

c) how to lay the table for dinner, 

d) how to make coffee,

f) how to make scrambled eggs.

4. Put the sentences in A together with the right sentences in B.

A) a) Can I help you with the potatoes?
B a) Well, you can beat the eggs if you want to.

b) May I help you with the fruit salad?
b) Do you mind kneading the dough me? 

c) Shall I help you with the sponge cake?
c) Will you peel them for me, please?

d) Could I help you with the omelette?
d) How nice of you to offer! Perhaps you would chop up the oranges and apples.

e) I wonder if I can help you with the pancakes?
e) Let me see. You could stuff them if you like.

f) Shall I help you with the doughnuts
f) Could you grease the cake tin, please?

5. a. Say how to make a mince pie Make use of the following verbs and constructions: "must", "have to", "should", 

Ingredients: 

1 packet frozen pastry

350 g finely chopped' sultanas, dates, walnuts

50 apricot jam

50 g chopped rum cherries 

1 tablespoon grated apple 

1 chopped banana

75 g sugar

grated rind and juice of 1 lemon 

2 tablespoons brandy

1/4 tablespoon each: ground cinnamon, ginger,  cloves

1 beaten egg 

icing sugar

Method: mix all the ingredients, except the pastry, egg and icing sugar. Roll out the unfrozen pastry and cut into 5 cm rounds. Put a tablespoon of the filling mixture in the middle of half the pastry rounds. Brush the edges with beaten egg, and put the rounds on top. Press the edges together carefully. Brush the tops with beaten egg, and bake it in a hot oven for twenty minutes until golden. Sprinkle with icing sugar and eat them hot. You should eat the first mince pie in silence. If you talk it brings bad luck.

5. b.   What does Mr Sandwich answer? Act out the scene.

Mr Sandwich is a very famous cook. He runs a cookery school where he teaches housewives some of his most delicious specialities. Today he has shown them how to bake  mince pie. Here are some of the questions his students ask him.

a) What can I beat the eggs with?

b) Shall I first mix? 

c) Must I stir it very thoroughly?

d) What shall do with the pastry?

e) How much filling mixture do I need for pastry rounds? 

f) May I brush the edges with beaten egg? 

g) How long does it stay in the oven?
6. You are asked to give the recipe of your favourite Hungarian dish in an English women’s magazine. Don't make it longer than 10 lines! 

7. Write out a shopping list of the things yon need to make Staffed Peppers.

8.. Make out a menu for each of the following occasions:

a) Saturday lunch for the children.

b) The wedding banquet for your daughter. 

READING

WHEN DIETING BECOMES DYING

Girls are becoming more obsessed with their weight. A survey by the Society For Eating Disorders shows that this problem is getting worse. One girl in twenty-five is likely to suffer from some type of anorexia.

Studies have shown that girls as young as nine years old are choosing their friends according to how thin they are. This has left slightly chubbier girls without friends. Before they are even teenagers, girls without the 'perfect body' often feel lonely and depressed. They try extremely dramatic diets and even, try to starve themselves.

Renay, who is now 18, says her problem started when she was 14. She says, "I decided to go on a diet because my best friend was much thinner than me. She was also very popular. I thought if I lost weight, people would like me more and I would have more confidence. Renay's diet worked. She lost weight and people told her she looked good so she lost even more weight. She was used to missing' meals and saying she had eaten even when she hadn't. She became obsessed started starving herself until she became seriously ill.

Many girls believe that they will be more attractive to boys if they are thinner. British comedian Alan Davies thinks it crazy. He says, "When I was at school I don't remember anyone saying, 'Let's go into the biology lab and find that skeleton. She's sexy?" Women worry about their weight too much; they say things like "Do you think these earrings make me look fat?"

Questions

1. Why did Renay start her diet?

2. What is the difference between a diet and anorexia?

3. What kind of diseases might anorexia cause?

4. What does Alan Davies say about anorexia?
ABOUT EATING AND FOOD

Tell us what you eat and we'll tell you what you are like

1. What do you have for breakfast?

a) a cup of tea or an orange juice 

b) some toast and coffee

c) a fried egg and bacon, some toast and some orange juice


2. In your fridge there is always..

 a) some salad

b) some eggs or cheese 

c) some ice-cream



3. Which fruit do you prefer?

 a) apples and pears

b) oranges 

c. bananas
4. When you weigh yourself...

a) you a aren't worried, you've lost weight

b) you always weigh the same

c) you're worried, you've put on weight



5. Where do you prefer to eat?

a) in a McDonald's or a Wimpey 

b) in a fashionable café

c) in a restaurant


6. When you are alone at home for supper you...

a) have only some yoghurt and some fruit

b) lay the tablel4 and prepare yourself a good supper

c) eat a bit of everything from the fridge



7. How do you usually eat? 

a) very slowly

b) normally

c) very fast


8. When you have friends for supper, how do you lay the table?

a) the table is not important, the important thing is being together 

b) imaginatively

c) you put lots of tasty dishes on the table



9. What's your appetite like?

 a) you never have one

b) you're only hungry at mealtimes 

c) you're always hungry


10. What do you think about cakes and sweets?

a you don't like them

b. you like them, but you don't exag​gerate

c) you eat them whenever you want



Answers:

Less than 25 points = You eat very little, like a small bird. 

From 25 to 40 points = You are refined when you eat, like a cat. 

41 to 50 points = You eat a lot, like a horse.)

What foreign tourists should know about

FOOD IN HUNGARY

Think of Hungary and you instantly think of paprika, sour cream, strudels and goulash. Hungarian dishes are rich and varied, reflecting the influence of many traditions, religions, customs and people. Croats, Germans, Poles, Rumanians, Russians, Serbs, Slovaks, Slovenes, and Turks all influenced the development of the Hungarian cui​sine. But undoubtedly, the greatest influence of all was wrought by the Turks, who stayed in Hungary for more than one hundred and seventy years between 1526 and 1699. Turks intro​duced tropical fruits and spices. They introduced one spice in particular, that eventually became distinctively iden​tified with Hungarian cooking. The spice? Paprika, of course! Today, no Hungarian kitchen is without native​-grown paprika. It is used to flavour meat, soup, vegetables:

Rich, tangy sour cream is used generously with meats, poultry and vegetables. A Hungarian discovery? Not at all. Sour cream found its way to Hungary from northern Asia where it was created by the nomadic Tartars of ancient times.

Cattle raising is an important in​dustry in Hungary - meat is one of its important foods. World famous Hungarian goulash - gulyás or gu​lyashus-means herdsman's meat. Ac​cording to legend, gulyas was first cooked in the camps of the herdsmen. It was their custom to stew meat and vegetables together in one kettle over campfires.

What greater delight than Hun​garian strudel? Many have tried to imitate it - but none have duplicated it. It all started with the Turks - for strudel is the adapted version of Turkey's famed pastry, baklava. The ingenious Hungarian bakers kept the tissue-tin, crisp baklava crust, but varied the fillings to include fruits, nuts, cheese, even cabbage. Making strudel is more than baking - it's an art!

Questions

1. What are the most famous Hungarian specialities?

2. What did the Turkish introduce?

3. What is Goulash made from?

4. What is the origin of strudel?
HISTORY OF SOME ENLISH DISHES

Such hardy dishes as beefsteak, mutton chops and Yorkshire Pud​ding are among Britain's favourites. The English taste for good, ro​bust food dates back many cen​turies.

Henry VIII, the fun-and-food-​loving king who reigned from 1509 to 1547, made Christmas a holiday of feasting. But hardly content with a one-day holiday he and his royal friends celebrated for twelve full days - right through to Jan​uary. During that time, Christmas dinners were likely to include hundreds of fabulous and tempt​ing' dishes - from roasted game to plum puddings, from every ima​ginable fish dish to gilded swans. And every dish carried into the royal dining hall was presented with a blaring of trumpets, much

In the early 1600's satirist Thomas Coryate brought the first forks to England from Italy. In Italy they were al​ready in common use, but in England even royalty pre​ferred to use their fingers.

Questions

2. 1. What are the most famous English specialities?

3. Why was Henry VIII called the fun-and-food-​loving king?

4. Who brought forks to England? Where did he bring from?

GUIDED COMPOSITION
MEALS
Which are the main meals in Hungary and England?

In Hungary: breakfast, lunch and supper.  Lunch is the most important

In England: breakfast, lunch, tea and dinner.  Dinner is the most important

What does an English breakfast consist of?

cornflakes, bacon and eggs or ham and eggs (boiled or fried) with fried beans, tomatoes or mushrooms, buttered toast or bread and butter with marmalade, fish may be served, orange juice before breakfast and either tea or coffee after it.

What does a continental breakfast contain?

buttered rolls with honey or marmalade or perhaps some sausages or eggs, cold cuts with rolls, green pepper or tomato and drink tea with lemon, cold milk or hot chocolate.

Which is the second meal and what does it consist of?

lunch

In Hungary three courses: 

Starter: soup (clear, vegetable, meat, pea, bean or fruit soup). 

Main course: some meat with garnish (mashed potatoes, chips or rice) or with some vegetable dish or noodles, pancakes. 

Dessert: some cake or fruit.

In England: cold meal: potatoes and salad. After that: bread or biscuits and cheese.

Which is the fourth meal in England?

Afternoon tea between four and five.  bread and butter and cakes with the tea.

What does an English dinner contain?

two or three courses. 

First course: soup

Second course: meat with various vegetables

Third course: pudding 

What do you eat for breakfast, dinner and lunch?

Where do you have lunch (at home, at the school canteen at a self-service restaurant)
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What's the strangest food you've ever eaten? 

What's the best restaurant you've ever been to? 

Are there any foods that you wouldn't eat as a child that you eat now? 

Are you a vegetarian? 

Can you cook well? 

Did you drink coffee this morning? 

Do you always eat dinner with your family? 

Do you always eat vegetables? 

Do you cook? If yes, what food do you cook the most often? 

Do you eat bread every day? 

Do you eat breakfast every day? 

Do you eat fruit every day? 

Do you eat lunch at school every day? 

How much does lunch usually cost at school?

Do you ever skip breakfast? If so, how often and why? 

Do you have a favorite bar or cafe? If so, where is it? Why do you like it? 

Do you like food from other countries? If yes, which do you like the most? 

Do you like peas and carrots? How about spinach? 

How often do you eat at a fast-food restaurant? 

What are some foods that are considered unhealthy? 

What are some foods that you know are healthy for your body? 

What did you eat the last time you ate at a restaurant? 

What do you eat when you feel sad? 

· What special foods do you eat on holidays? (Christmas, New Year's Day, etc.) 

· What time do you usually eat breakfast? How about lunch and supper? 

· Why can't people stop eating? 

SITUATION

HELP YOURSELF!

A : Help yourself to some 

Do take a little

Have some

You must have some 

Do have some
more


soup. 

fish. 

salad.

grapefruit



B: Hm, thank you.

Well, just a little, please.


It's delicious. 

It's very tasty.



A : Now


let me give you 

have

help yourself to


some


meat..

fried chicken.

roast beef

vegetables.

B: Thank you, I'd love some.

May I have just a little to taste? 

Just a little, thank you.

Just one slice, please.

Just a very small piece, please.
Oh, Well,


it looks

it does look 

they look


lovely. delicious. tempting:
Oh,
it's 

they're


delicious. 

very good. Absolutely delicious. 

excellent.



A: I'm glad you like it.


Would you care for a little 

Do you care for a little 

Would you like some
gravy?

mustard?

vinegar?

B: Yes, please.
Excuse me,
could you pass me 

can I have
the


salt, please? 

pepper?

A: Of course.

Certainly.


Here yon are.


Now what


will you have would you like


to drink?


May I pour yon Shall pour you Would you like
some
beer?

wine?

sherry?

B: Yes, please.

A: (Pouring out a drink) Say when!

A little more to eat? 

Have some more.

Would you like some more?



B: No, thank yon. It was very good but


I've had enough.

it was more than enough. 

I'm really full.

A: Oh, but you've hardly eaten anything.

Oh, I'm sure you could manage a little more.

B: No, really. I can't

No thanks. Really. I can't manage any more.

It's delicious but I don't think I can manage any more. 

Don't tempt me, I'm supposed to be on a slimming diet. 

No, I've got to watch my weight.

Thank you, but I really couldn't eat another bite.



A: Then let's go into the other room and have some coffee.

1. Role play

You're entertaining a friend for dinner. You've made roast pork with mashed potatoes.

A (You)
B (Friend)

1) Ask A how he likes the pork chops.
2) Reply.

3) Ask if he'd like any more:


4 ) Refuse. Ask if you could have a little moregravy. Comment on gravy.

5) Reply. Offer some smashed potatoes.
6) Accept. Ask if A could pass you salt.

7) Reply.
8) Ask how A made the apple sauce.

9) Say it's easy to make. Promise to give B the recipe.
10) Reply.



11) Say you've made ice cream for des​sert. Say you're going to bring it in a minute. Apologize for having for​gotten about the napkins.
12) Reply. Ask if you can help carry t dirty plates and cutlery into the kitchen.



13) Accept.


2. You are English. A Hungarian friend asks you round at 2 o'clock. You always have lunch at 12, so you are surprised to find that she has prepared a three-course dinner She serves gulyás soup, stuffed cabbage and cottage-cheese pancakes. You've already had lunch and can't eat too much. All the same you do your best not to hurt ber feelings and compliment her on the food she has cooked. Act out the dinner.

3.  Teach an English friend how to make Hungarian gulyás.

4. Your class is going to have a Christmas party at the end of the first term. Discuss what food you are going to have. Make a list of the different things you will want and discuss what quantities you will need. Everyone can come up with a suggestion, agreeing or disagreeing with the previous one. Don't forget to discuss what sort of dishes you will use and how much cutlery, how many cups, saucers, etc. you will need. Decide where you are going to get them from. (Perhaps you'll also want to have things like a percolator or a thermos flask.)

5, You are an exhausted housewife. The members of your family decide to take more care of you from now on and to lend a hand with the kitchen chores. Decide who is going to do what. (E.g. weekend shopping, washing, up, going to the market, boiling the milk, peeling the potatoes, laying and clearing the table, washing the kitchen floor.) They may also come up with suggestions as to how to simplify the cooking.

6, You give an English friend a Hungarian "bogrács" as a birthday present. Explain what it is and what it is used for.

6. You are a Hungarian cook who has been invited to England on the occasion of the annual "Hungarian week". You are interviewed by a reporter who has just tasted your Hungarian stew. He'd like to know:

a) what your favourite dish is and how you prepare it, 

b) what you think the secret of Hungarian cooking is, 

c) what you think of English food.
7. You meet a friend at a restaurant. You are surprised to see him there, because he got married recently and you know that he has been looking forward to eating home-made food. Your friend reluctantly admits that his wife is not much of a cook. He has got fed up with burnt, oversalted and tough meat so he has come to enjoy a good restaurant meal for a change.) 

A  PROVERB

Too many cooks spoil the broth!

GAME

See haw many you can find the grid below The clues should help you. The remaining letters make up an anagram of another English idiom. Some have already been inserted to help you.
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SOLUTION

It’s no use crying over spilt milk

IDIOMS:

1. Life isn't always a bowl of :.. 

2. You're the ..... of my eye…

3.  I ended up with on my face 

4 It's easy It's a piece of …

5. You'd better .... .yourself up for this fight

6. One rotten .. ..  won't upset a the apple cart

7. It was left there to put us off track  It was a red ...

8. I'd like a raise. :I'd better ... up my boss

9.When the …  are down, you can count on me. . ..

10. It's hard … to crack.

l l .You ….. so and so. I'm never that lucky.

12. You lost the bet. It's sour ... for you, I'm afraid.

13 This is …  I'm very suspicious 

14 He can't get used to his new job. He's like a … out of water 

15 Have you got any … on you? I've run out of money

16 He's crazy He's a …

10. What a … accent!

18. We’ll kill the fatted …  tonight!

SOLUTIONS

1. cherries, 2. apples, 3. apple, 4. egg, 5. beef, 6. apple, 7. herring, 8. butter, 9. chips, 10. nut, 11. jammy, 12. grapes, 13. fishy, 14. fish, 15. dough, 16, nut, 17. plummy, 18. calf.
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