Eat in U.K.
Introduction:

    To speak of the food in the United Kingdom, many people know that the U.K. is a “big restaurant” which combined with many cultures and which is mixed with all kinds of foods come from the world. However, if to speak of the local or traditional food in U.K., some people who have been there said that British food is really unpalatable, but some thought it is very delicious. Thus, the answer of whether the food is tasty depends on everyone’s special taste. One cannot judge everything until they experienced it personally. 
    If you want to eat in U.K., you should understand what the traditional foods are or what their eating culture is at first. To begin with, the “Fish and Chips” is one of Britain's favourite traditional foods. Besides, the “Roast Beef” and the “Yorkshire Puddings” are also as famous as it. Next, because Britain is prolific in producing both tea and beer, to drink “High Tea” or beers has become very popular. It would be a great pity if you do not enjoy drinking them there. At last, the British (especially the children) like to eat junk food and dessert very much and chocolate is their most favourite one. Thus they have a variety of candy and cracker.  
    As a conclusion, there are many special foods and unique eating culture in U.K. What listed above is a brief schema, and what follows below will be introduced in more details. 
Now, let’s look at the British food as the order: breakfast( typical food( tea( beer( biscuits and chocolate.
Breakfast:

Generally speaking the British breakfast is much bigger than in most other countries. Many people like to have a fried breakfast which can consist of fried bacon and eggs with fried bread and possibly fried tomatoes or black pudding. Of course not everybody wants to eat a lot early in the morning and many people prefer to just eat toast and marmalade with tea or coffee. Cereals are also very popular. The most common is cornflakes. They are made with different grains such as corn, wheat, oats etc. If you go to a British supermarket you will see that there are many types of cereals available. In Scotland many people eat "porridge" or boiled oats.         
Full English Breakfast: 

Typical Food:
Fish and Chips:
Fish and chips are often put together and usually wrapped in newspaper but now white paper is used. The fish is cod or haddock usually. 
A few facts about Fish and Chips: 

* Cod and haddock account for around 45% of all fish consumed in Britain. 
* In 1999 fish fries served up more than 283 million meals a year making it the most popular takeaway among the British population. 
* There are over 8,600 fish and chip shops in the UK who served up around 49,200 tons of fish last year. 
* The record for the most portions of fish and chips served up in one day by a fish and chip shop is over 4,000! 
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( Thus, it is necessary to have a try! 
Facts You Must Know
    Although the “Fish and Chips” is very famous in U.K., fish is seldom seen on the tables of British families. This is because the British caught fish excessively in the past and the less yield of seafood resulted in a high price of the seafood. Hence, many people would be able to eat the fresh seafood only in restaurants. 
Yorkshire Pudding: 
    A batter made with flour, eggs and milk and cooked in the “hot” oven. Sometimes, people will add pepper to it if they like. This is most often eaten with roast beef and the “Horseradish Sauce” is used for it.
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( This is a typical picture of Roast Beef and Yorkshire Pudding
Beef:
British people have a preference for beef, thus the writer choose three different famous dishes to introduce, that is, Roast Beef, Beef Steak, and Steak Kidney Pie.
Roast Beef & Beef Steak: 
    The “Roast Beef” is one of their favourite dishes. It is often companied by fresh vegetables, fried potato, and a little mustard. As to the dressing, the British are fond of butter or wine. Of course, “Beef Steak” is also one of their beloved foods.
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 ( The picture of Beef Steak.
Steak Kidney Pie:
    A pie is some food surrounded by pastry (pastry is a mixture of flour and butter). It is normally baked in the oven. The content of the pie can be sweet or savoury. The “Steak Kidney Pie” is savoury. Inside the pastry are the chuck and the kidney of cows with the dense meat gravy.
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  ( The cauliflower is often used as a decoration. 
Shepherd's Pie:

    The beef should be wringed, then to stew it. Finally, put vegetables and mash on it then into the oven. Although it is “pie”, it doesn’t use flour and butter. This is only eaten in Scotland.    
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 ( This is a special type of pie. 
Game Cookery:
“Game Cookery” is a big meal with many dishes of wild animals. Because British people like hunting, many restaurants will apply the game dinners during the period of hunting. Such as venison, hare, pheasant, partridge, and wild sheep are all kinds of game. 
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 ( It would be a special taste that the partridge matches with the fruit chutney. 
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 ( Venison can be cooked in many different ways. 
Recommendation: 
“Rules”:  020-7836 5314/35 Maiden Ln.(Covent Garden)/ London
It is a very famous resturant in Britain and is located in London-the capital of Britian. Rules was established in 1798 and it is said that Rules is the oldest restaurant in London so far. It is famous for it’s traditional British food, especially the “Game Cookery ”.
Tea:
To drink tea and beer is British’s important hobbies. Whether drink tea or beer, they care about the place and atmosphere very much. For them, the daytime is used for tasting tea, and the night is used to drinking beer. 

  Generally speaking, the afternoon tea time is between 3:00~5:30 in the afternoon. If you drink tea after 5:30, it is called high tea. These days, the high tea is quite popular. Actually, the custom of drinking it comes from Britain originally. The most famous style of high tea is Victorian style. 

    The high tea in U.K. is different from Taiwan’s. The difference is that their high tea is used to be a set, including a pot of tea and a dessert. Usually, the dessert is sandwich, scorn, tart, or a piece of cake. As to tea, it has Earl Grey tea, Darjeeling tea and Ceylon tea. The most popular tea is Earl Grey tea.
Desserts:
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( “Strawberries and Cream” is one of the popular desserts.
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( Jam and Cream Scones
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( “Cucumber Sandwich” is one of the traditional desserts of Britain.
Tea: 
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( You can add some lemon juice or milk into tea.
Recommendations: 
‧The Savoy:  0171-836-4343 / Near the underground station of London / Charing Cross
It’s a high class hotel and its high tea is also noted for its elegance, deliciousness, and expensiveness. If you want to drink there, you must have a reservation and be well-dressed. Otherwise, the waiters would ask you to borrow one suit from their wardrobe.  
‧Claridge's:  0171-629-8860/ Near the underground station of London/ Bond St. 
It is an old traditional teahouse. Hence, the suit and tie are essential. To drink tea there, you would feel like you’re an aristocrat. The set of high tea there contains a pot of tea, a sandwich, scorns, and a jelly pie. Sometimes, you could see the British old men and women cha-cha there.   
Beer:
Beer is like beverage in U.K. definitely! Besides, it has many kinds of beers in U.K., such as the follows: 
* Pimms: it is often companied by lemon water, mint, and fruit. It’s a cool beverage for the summer. 
* Lager: it is a little sweet and tastes like soda water.

* Guinness: the local famous production of Ireland.
* Bitter                          

* Gin: comes from London originally. 
By the way, if you don’t go to pubs when you are in Britain, it will be a great pity because the clubbing culture is very popular there! 

Things You Must Know：
As time goes by, the bars or pubs transformed increasingly. Now, the “ sports pub” has become an epidemic in London recently. The “sports pub” is a pub that sets a television with a big screen so that everyone could watch the sports live shows together. 
Biscuits & Chocolate:
    The people in U.K., especially the children, like to eat sweet food very much. Moreover, their favourite ones are chocolate and ice cream. Here, the writer is not going to criticize if it is good, but to show you some pictures of British production of chocolate and biscuits. 
Cadbury, Rowntrees, Maltesers, Jacob's, Quality Street, Ashbourne, and Mars are all prevalent brands of chocolate and biscuits in U.K.
Chocolate:
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 ( This is Cadbury’s production which is out of stock!
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 ( This is one of Maltesers’ productions. 
Biscuits: 
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 ( Jacob’s Luxury selection Chocolate Biscuits is a super sale. 
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 ( Ashbourne’s productions are always wrapped beautifully. 

           This is shortbread. Shortbread is a kind of biscuits (or crackers) which contains plenty of butter.       

There are hundreds of productions of biscuits and chocolate, it’s impossible to show all of them in the paper. Hence, the writer chose four pictures to let you have an idea about what do the British eat in their daily life. Finally, because time is limited, there are also many weaknesses in the paper. However, the writer indeed spent a lot of time doing it. Hope you would like the information which was given above. 
Writer: Grace Chen 
