Useful properties of
English cuisine
[lone3Hble
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* Useful properties of English cuisine

From time immemorial the UK was considered a country
of traditions. It strictly adheres to the daily routine, taking
food at the same time. It was here that they invented a
second breakfast and told the whole world about the
benefits of oatmeal. By the way, it is on the territory of
this country that there is a huge number of recipes with its
use. The British are to a healthy lifestyle and watch their
diet. Despite the simplicity of the English dishes, the
cuisine here is characterized by diversity. It is based on
vegetables and fruits, cream soups and broths, as well as
cereals. The population of the UK has an enviable health.
The average life expectancy here is 78 years. Perhaps one
of the main problems of the British is considered a lack of
vitamin D in children. Although this is due to the
peculiarities of the local climate, in particular, the lack of
sunlight in Foggy Albion. As a rule, in the end, everything
is compensated by a healthy diet.



* MNMone3Hble CBOUCTBA aHIMUUCKOU KYXHMU

UcnokoH BekoB BenukodbputaHua cumtanachb
CTpaHoOU Tpaanuun. 3gecb CTPOro
npuaepXXMBaroTCca pacnopsgka oHA, NPUHUMas
nuLly B 04HO U TO Xe Bpems. IMeHHO 3aecb
npuaymMmanu BTOpOU 3aBTpPaK U pacckasanv Bcemy
MUPY O Norb3e OBCAHKU. KcTaTu, UMEHHO Ha
TEPPUTOPUN 3TOU CTPaHbI CyLLECTBYET OFPOMHOE
KOJFIn4eCcTBO peuenToB C €e UCNOoSfIb30BaHUEeM.
AHrnn4yaHe TAroTerT K 340POBOMY 00pa3y XXU3HU U
crnegaT 3a CBOUM nutaHmeM. HecmoTtps Ha BCHO
NPOCTOTY aHFMUUCKUX OnoA, KYXHA 30ecCb
XapakTepusyeTtca pasHoobpa3uem. B ee ocHoBe —
oBOLU U (hPYKTbI, CyNnbI-NMOpPEe N OYNbOHLbI, a TaKxke
Kpynbl. HaceneHne BennkobputaHum otnmn4yaercs
3aBUAHbIM 3gopoBbeM. CpeaHan
NPOAOIMKNTESNIbHOCTb XXM3HU 34eCb cocTaBnseT 78
net. lNoxanyun, oqHOM U3 rMaBHbIX NPobnem
aHrnM4aH cYMTaeTcHd HegoOCTaTOK BUTaMUHaA D y
aeten. Xotd o6 bACHAETCA 3TO 0COOEHHOCTAMM
MeCTHOro Knumara, B YaCTHOCTU, HeXBaTKOU



Typical English breakfast - beans, mushrooms, scrambled eggs and
fried
TUNNYHBLIN aHIMUUCKUK 3aBTpPaK — 600bI, rPUOLI, ANYHULA U
XapeHble




Roast beef - baked beef
Poctoud — 3ane4yeHHasa B
AYyXOBKe roBaguHa




Beef Wellington - mushrooms and beef, baked in
dough
Bud BennmHrtoH — rpubbl  roBAANHA,
3ane4vyeHHble B TecTe




Shepherd's pie - minced meat casserole and mashed
potatoes
[MacTywunm nupor — 3anekaHkKa 3 MACHOIO
cdhapLia n kKaptodenbHOro nrope




Another type of shepherd's pie with garnish
Ele oaHa pasHOBUAOHOCTb NacTyLWwbero nmporac
rapHUpom
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Traditional Scottish Eggs
TpaguUuUOHHbLIE AnLa "No-oTNaHOCKN"




Chips and Fish
XXapeHbiu KapTodernb U pbida







Cornwall pies
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Bloodworm
KpoBsiHKa




Welsh Croutons
[[PpeHKU no-BannunCKu




Lacshire hotpot
XOTI10T Nno NakKLWKNPCKH




Fish soup
PbIOHbIN cyn




Sausages and mashed potatoes baked in wine sauce
Cocucku u KaptodgenbHoe nope, 3anevYeHHble B
BMHHOM coyce




Dessert "Triple”
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Lemon cream
NTMMOHHBLIU KDEeM







