Appendix 7:


British Taste 
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 Information:
        A)  Pudding: it most often refers to a dessert, but may also refer to    

              a savoury dish. In the United Kingdom pudding refers to  rich, fairly 
              homogenous starch-or dairy-based desserts such as rice and 

              Christmas pudding. The word is also used for savoury dishes such as
              Yorkshire pudding, black pudding, suet pudding, steak and kidney 

               pudding and blood pudding.

        B)  Mince pie: it is a British festive sweet pastry, traditionally consumed 

              during the Christmas and New Year period. It is filled with mincemeat-

              a preserve typically containing apple, dried fruits such as raisins and 

              sultanas, spices and either suet or vegetable shortening.

         C)  Fish and chips: it is a popular take-away food. It consists of deep-

              fired fish in butter or breadcrumbs with deep-fired chipped

              (slab-cut) potatoes. 
The correct answers:
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