


ENGLISH FOOD AND MEALS 
 
Though English cooking is not uniformly excellent, English 
food is not uniformly disgusting. Coffee is badly made, as a 
rule; if you can’t swallow it, stick to English tea, beer or cider. 
English food is very different from Italian food, there is no 
equivalent of our pastasciutta, although some people like to 
eat a dish of “spaghetti” (not as a first course) now and then. 
Moreover, butter and margarine are generally used in 
cooking instead of olive oil. In Italy we have only two big 
meals, whereas in England there are four main meals in the 
day: breakfast in the morning, lunch at midday, tea in the 
afternoon and dinner in the evening. The English breakfast is 
a much bigger meal than the continental breakfast. In winter, 
the English start this meal with porridge (oatmeal boiled in 
water or milk); in summer with cornflakes or fruit juice (mostly 
grapefruit) then they have bacon and eggs, as well as pieces 
of toast with butter and marmalade or jam and of course they 
drink cups and cups of tea. Most people who work have a 
light lunch in a restaurant or a cafeteria because they have 
no time to go home. In the North of England and in Scotland, 
people have a meal called “High Tea” at about six o’clock. 
High tea may consist of sausages or fish, bread and butter, 
cakes, jam and of course tea. The usual first course of an 
English dinner is soup (chicken soup, pea soup or tomato 
soup), the second course is meat (usually beef, lamb, pork or 
mutton) with vegetables, or fish (often with chips) followed by 
cheese and the dessert. Tea is the most popular drink in 
Britain. Most people drink tea with milk for breakfast, then in 
in the middle of the morning, after lunch, in the middle of the 
afternoon and again in the evening. Tea is never drunk with 
lemon in England. 

 


