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Andrea: We all know about Scottish tartan.

Jean: FTRATIHS H0 A T3A 22 AEHEAT

Andrea: And have heard the sound of bagpipes.

Jean: FAT R I ks 2= R A I

Andrea: But what about the food in Scotland?

Jean: A RIATHIT H O S0 R T T A% 221X A Y R [ R — 2
3% the cuisine of Scotland.

Andrea: Hello. I'm Andrea.

Jean: KFEUF, TAEL,

Andrea: A lot of people talk about the unhealthy, fried food you can eat in
Scotland.

Jean: EE U T3k 22 22 M A7 0 (R I T PR B (R X 3 ), AT KA

Andrea: But there are plenty of delicacies in this beautiful country.

Jean: Delicacies Ik —FEHES .

Insert

They're not small and they're not light. They pack a mighty punch but the
intention is not to eat the whole thing.

Andrea: That was chef, Jeremy Lee. He is from Aberdeen, Scotland's third
largest city.

Jean: TATIIRT XA, 3 =2 15 BT VT 5 FRAT T IR 1) A A 22 1 — T R 0 —— 2 28R /M i
Haggis.

Andrea: He says they pack a might punch.

Jean: AR UL RTE 21 .
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Andrea: Haggis is a kind of sausage, or savoury pudding cooked in a
sheep's intestine and is a very traditional Scottish dish. Here is
Jeremy again, describing a haggis that he's just cooked.

Insert

Plucks, lights, fat, oats, spice and the whole lot encased in a sheep's stomach.

Andrea: Did you hear some of those ingredients, Jean?

Jean: Jeremy WA i BIX 08 5% B R o I, At ) plucks 1 lights 21K & L
N7

Andrea: Apparently they are heart, liver and lungs of the sheep. The other

ingredients in the dish are fat, oats and spice.

Jean: B RIZ L LI N K AR, B AR AEAE,  #EAE I A
. WERN encased.

Andrea: Traditional Scottish cooking uses very basic ingredients.

Jean: FRGET I 22280/ ERLE 3 BT 5, T2 RO 24 0] d B3k HE X S
s, I AIRSS, T UL K2 R R, BT A2 2 REH 21
AL T .

Andrea: Here's Jeremy again.

Insert

I think the foods that came out of that level of frugality are just eminently
delicious because there was no money and they didn't have what we have now.
Ingredients-wise it's shockingly wasteful to throw it all away. So it makes perfect
sense.

Jean: Jeremy Ath $iA% I3k 24 2 ZBE /N AR IR (RS ST S IR T35 48 frugality.
Andrea: He says they are delicious and that it is shockingly wasteful to

throw away parts of an animal.
Jean: Shockingly wasteful & Bt /& 7] 11 IR 2% .

Andrea: So if there is all this delicious, traditional food in Scotland, why do
so many people choose to eat fast food?

Insert

It is cold, and it is damp and it does get dark early. Sso you want warm comfort
food and warm comfort food is delicious and it is simple, but it takes time to
prepare. So you can see over a long period of time how people began to develop
the taste for fast food.

Jean: Jeremy XZGEATNEBT — N E—F Lok 2 # 2 AR A%

Andrea: It's cold and damp and it gets dark early.
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Jean:

Andrea:

Jean:

Insert

XA AL AT A D Z N ERIZHCP-F 12 T 1k MR &7 IR &4 comfort
food.

But comfort food can take a long time to make which is why a lot of
Scottish people or Scots often buy fast food. What a shame!

I, T Jeremy S 4 BATHRBIIRM 2 NS (9 T 47 5.

They've got a fantastic tradition of baking bread, cakes...it's marvellous. The other
interesting thing with Scots cooking is that everything has its name: Dundee cake
and Dundee marmalade, everything had its place. Everyone knew where it had
come from, where the best one was and who made the best one. With all that's
been lost from the centre of towns, the bakers seem to mostly prevail.

Jean: g Jeremy YLK, IR, FUERMH SRS GBS IE R —HIRH G
1o B LU BT AR LB, T-f A% prevail .

Andrea: He mentions a very well-known kind of cake called Dundee cake.
Have you ever tried it Jean?

Jean: Dundee Hf£? RICHE K.

Andrea: I love it! Long live Scottish cooking. Time for us to go but
remember you can find this programme and many other BBC
Learning English programmes on our website, bbcukchina.com. So
until the next time — bye!

Jean: Byel
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