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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.

KT G K&
THERIRXANZ T H HIE v Rt . ASSCRR Al e BeAT RBL i gl e b
W H A A .

Sausages T

Jean: Ooh, that's a nice sound Jo — sounds like we're cooking something
today.

Jo: Well Jean, it's the sound of sausages frying in a pan — because in

today's BBC Learning English culture programme we're going to learn
all about a popular British food — sausages.
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Insert

At this time of year we buy more sausages than at any other — they do so well
and so easily on the barbecue and most people seem to like them.

Jo: Wow! So, in the summer, British people buy more sausages than at
any other time because they do so well and so easily on the barbecue.
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Jo: A barbecue. Now we also spoke to chef Lisa Walker.
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Jo: What does she say is the most popular way for British people to cook
their sausages?

Insert

71% of us grill them - so that would seem to be the most popular - but for me I'd
seal them in a pan, get some colour and then put them into the oven because
they’re cooking - you're getting a full regular cooking temperature around them.
And they take about 8-9 minutes in a medium oven.

Jo: So 71% of British people grill their sausages. To grill.
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Jo: On BBC Learning English today we're talking about sausages. And chef
Lisa Walker says the best way to cook them is to first of all cook them
in a pan and seal them.

Jean: Seal ML EYREAIIHAE T, FUIXAEMAESICHRIER I AR, thasn
AN/ M i

Jo: So seal them, get some colour and then put them in the oven.
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Jo: A full regular cooking temperature.
Jean: Cooking temperature 2R ¥ regular —BHEFEH. —MEE ) AR .
Jo: It takes 8 to 9 minutes to cook sausages in a medium oven.
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Jo: 8 to 9 minutes. Here's Lisa again.

Insert

71% of us grill them - so that would seem to be the most popular - but for me I'd
seal them in a pan, get some colour and then put them into the oven because
they’re cooking - you're getting a full regular cooking temperature around them.
And they take about 8-9 minutes in a medium oven.

Jean: T Jo, Fer s A A AN sausage 1Y bangers, X &4 ANE?

Jo: Yes, we do sometimes call them bangers. Lisa Walker explained to us
where that name comes from.

Insert

From the Second World War. | mean, basically we had rationing so we didn't have
the meat that was available to put into the sausage — so there was more water
and more rusk put into them. Now the water and the rusk inside the sausage
when fried would explode obviously because of the fat content.
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Jo: The Second World War, when there was rationing.
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Jo: Meat wasn't available, so more water and rusk was put into the
sausages. Rusk.

Jean: Rusk it /N RTINSl /INZE Ke A7 T H R B 7 K € D IR 2 R 1

Jo: They would explode because of the fat content.

WORLD
SERVICE

bbecchina.com.cn




Jean:

Jo:

Jean:

Jo:

Jean:

BlBIC)

WORLD
SERVICE

P& BINEIT o TIAESETE L, AT A ARV R i At 1) P 5t 2 bang.
So the exploding sausages were called bangers!
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Yes, that's all we have time for today. You've been listening to BBC
Learning English — we'll see you next time.

Bye!
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