BBC Learning English — On The Town #BTi#®

About this script
Please note that this is not a word for word transcript of the programme as broadcast. In
the recording and editing process changes may have been made which may not be

reflected here.
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Borough Market ES®EHTTH

Paul: It's London’s oldest food market!
Yang Li: It's also the most famous place for fine food.
Paul: It's the famous Borough Market, right near London Bridge!

Yang Li: &1, EEERCH -CcEEEE LN O Borough Market, &AM 77 & A
i AR 246 o AR i el . Hello I'm Yang Li.

Paul: Hi I'm Paul. Glad to have you join us for a visit to the world famous Borough
Market!

Insert

Oh yeah, this market is probably one of the top markets in Europe. It's a food market
now. It’'s started very small but now it's grown to a big market now and there’s a lot of
quality foods here.

Yang Li: XA&WHW#EEFEY,  Borough Market 2&FRUNTHZ GG . X A VFZ m b,

Paul: Borough Market has a long history as a wholesale fruit and vegetable market.
KRR R 13 wholesale #E% .

Yang Li:  It's also the country’s most important retail market for fine foods =t &k3E
i EE T retail 4.

Paul: We spoke to Richard, a local trader. He said there is a lot of history in this
place.

Insert

Borough market has been here for about 1,000 years, pretty much since the Romans left
and it used to go across both sides of London Bridge, as London Bridge was much bigger,
much wider and people used to live on it. But it was deemed too dangerous and so it was
brought down onto the bank side. So there's a lot of history in this place and it's a good
place to come if you like food especially 'cause there's lots of different food from different
places all over the world and everybody is particularly passionate about their particular
product.

Yang Li:  Borough Market [ j2/NETH) LB Tg . BAE RPN L, JER KA 2455 R
B, M3 T HF R IAA bankside.
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Paul: He said that everybody is passionate about their particular product. A\ A\##Z
H MR AR . Passionate il #ud

Yang Li: So Richard, what are the types of food being sold here?

Insert

Well, there are all sorts of food. There's, from your butcher, so you've got different types
of pork and wild boar and beef and there’s Neil's Yard dairy does all English types of
cheeses with their massive variety, and there are stalls that concentrate just on one
particular thing, like just concentrates on tea. There's a stall that does just Italian olive
oils and there's also lots of fish and scallops, there's a venison stall. There's also ostrich
farmers here.

Paul: Richard is talking about the range of food.

Yang Li: Wy b3 B ASH [FA €.  Paul, shall we have a look at some of the
words he said, Paul?

Paul: Sure. The butcher.
Yang Li:  AW%H A,

Paul: Pork.

Yang Li: %K.

Paul: Wild boar.

Yang Li:  B3NA.

Paul: Beef.

Yang Li: 4 WM.

Paul: All types of English cheeses.
Yang Li: &R U0 %

Paul: Italian olive oil.
Yang Li:  RXAFIBHE M .

Paul: Fish and scallops.
Yang Li: il Ul

Paul: A venison stall.
Yang Li:  SZERIHT .

Paul: Ostrich farmers.
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Yang Li: 3255 R AR TR

Paul: But the busiest is a fruit and vegetable stall. Here, | can see different berries,
cherry tomatoes and wild mushrooms.

Yang Li:  Yes, they are so fresh, aren’t they? Let’s talk to the seller about the variety of
their produce.

Insert
Yellow beans, we sell those, dragon fruit, we sell that. We sell, like, organic kiwi fruits.
We sell a wide range of, like, wild mushrooms. We sell mouli, we sell Japanese aubergine
as well.

So are they all locally grown?

Yeah, a lot of them are, and then like, a lot of them come from, like, the eggs are from
Northfield Farm and the other stuff comes from other farmers’ markets.

Right, so they are all from different farms in England?

Yeah, a lot of them are.

Paul: Here’s another set of useful words to do with food. Yellow beans.
Yang Li: #HE,

Paul: Dragon fruit.

Yang Li: kKJEHR.

Paul: Organic kiwi fruit.

Yang Li:  RRBEBE.

Paul: Wild mushrooms.

Yang Li:  BFpEGE.

Paul: Mouli.

Yang Li:  H% b.

Paul: And Japanese aubergine.
Yang Li: HAMT. So what used to be imported produce from overseas now has

become locally grown.

Paul: That’'s good but | find these vegetables dearer than conventional vegetables
in the UK. Dearer /4% L&,
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Yang Li: | agree but then you pay for the quality. /08— /> 5. Wrid, X B K&
7 A Tt B TR TR T, T ARSI BT A SR L Sk

Paul: R A THE T . I'm getting so hungry from all the smells around me.

Yang Li:  I’'m not surprised, me too! Let’s say goodbye to our listeners from London, T
PO H T

Paul: Bye and let’'s go and get some food.
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