BBC Learning English — Ask About Britain

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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Helen: Hello, welcome to another BBC Learning English Ask About Britain
programme, where we answer your questions about British life and
culture. I'm Helen.

Jean: And I'm Jean. I Helen, 4~ RIRATTEA R ARE 1214 T e 2

Helen: Well we've received an email from Junbo and he’s interested in British
food.

Jean: FeATC RN T ok B RITR AR T R A 10 email. Aok o =& 5 e, A — A2
;,ko

Helen: Yes, he does. Junbo says he’d like to find out about some British food

other than fish and chips.

Jean: W, DEFEER TR BAEA AR

Helen: Today I'd like to tell you about Lancashire Hotpot.

Jean: Hotpot, JLSEd e “kin” MR MEREREA T 1 KA 3 — P 2
Please tell us more.

Helen: Well, the Lancashire Hotpot is a traditional dish. It’s generally believed
that it was developed nearly 200 years ago in Lancashire, that’s in north
England.

Jean: | see, XIERHIPI 44T 200 4T, fe ot A LB ER ) 22T AR ). IXIE
S E A= A ?

Helen: It’s a casserole dish.

Jean: OK. XE—IE b8 casserole M1, w4 PR RH R SR JBO0E — A8 HEL A HH e 1)
SERE?

Helen: It is. And I was lucky to find a food programme from the BBC which

showed us how a Lancashire Hotpot is made.

Jean: AL FRATTERBE P A7 DE [ 26 &K Simon King A1 David Myers —i2, %[ T Bk
A A D [ )AL G
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Helen: The ingredients are all prepared and ready to go. It’s time to put
everything together.

Insert
Now for the good bit - the meat - we’ll put some olive oil in a pan. And now for the
assembly - we’ve got three layers of potatoes. The ones on the bottom that go to

mush, the ones in the middle that are gonna be boiled, the ones on top that are
gonna be lovely and crispy. It's an eclectic mix of textures and tastes.

Jean: AT I A - S A i A 2

Helen: Yes, there are three layers of potatoes. David explains that the bottom
layer goes to mush.

Jean: BOWPIR mush, $5)i2 0 1 S AR b S — RO .

Helen: And the middle layer will be boiled.

Jean: A — 2 S A SN A — i A

Helen: And the top layer is going to be golden and crispy.

Jean: 45 T — J2 L G 2 il AR MIR

Helen: And Simon says it’s an eclectic mix of textures and tastes.

Jean: XTI Z R A1 eclectic mix, HIAN[EIR HHEFIRIE AT 4k .
And what meat is usually used for this dish?

Insert

To that, add half the meat and the kidneys, lay on a layer of black pudding with
love. The black pudding is going to melt and it’ll be unctuous and sticky. Look at all
that juice that’s relaxed out of the kidneys and the lamb. More black pudding.

Helen: Did you get it? The main meat used here is lamb and kidney, also a
special ingredient called black pudding which makes the texture
unctuous and sticky.

Jean: W unctuous, FERTRI sticky. W8, Helen, all of a sudden, I’'m not sure
Lancashire Hotpot is right for me. fEiXANSE B A /NER lamb, & %1
kidney, JANiZIEFIET. E47 Helen {13 2IARAN 245 T black pudding
st aitg?

Insert

What exactly goes into a good black pudding? Blood. Pigs blood isn’t it? Yes, fat,
barley, herbs, onions, oatmeal, rusk, all good things.

Helen: How does that sound Jean? Can you stomach it?
Jean: No Helen, | don’t think so. XEPEY & B4 T . XA M. K.
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Helen: Barley.

Jean: k.
Helen: Herbs
Jean: e
Helen: Onions.
Jean: MEAZ
Helen: Oatmeal.

Jean: WH TS A .
Helen: Rusk.

Jean: FEAE — B . XAE, Helen, 3T MU HEAE— & A9 3 AT BEAR A5 [ K
HiRE =g/ ¢

Helen: I’'m not surprised. And to be honest I don’t think it’'s for me either. And
at the Bury market, David and Simon’s Lancashire Hotpot won a round
of applause from the locals.

Insert

Lancashire hotpot. Champion. Hooray (Applause). Thank you very much.

Helen: So there we are! Lancashire Hotpot, a traditional British dish still
enjoyed by many people here in the UK.

Jean: WAERFNE T &% BN KBS, T E 2022 ISR 2 ) il 3R
AT R bk www.bbechina.com.cn. Bye for now everyone.

Helen: Bye bye.

Glossary

Black pudding N7
Sticky HRITR )
Unctuous THIGCT)
Eclectic TR
Kidney B
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