Cutlery

Fork

Knife

Spoon

serving spoon

desert fork and spoon

Napkin or serviette

nut cracker

Cake slice

meat knives

Soup spoon
Fish knife
Tea-spoon

Types of food

Pork
Mushrooms
wine
beef
water
cheese

Milk 
Lamb
eggs
rice
sausages
bananas

Fish
turkey
sandwiches
bacon
grapes
bread

Pasta
potatoes
cake
tomatoes
chicken
Ham

DRINKS

MEAT

FRUIT

VEGETABLES

OTHER

Meals

What do you eat for;

· Breakfast

· Lunch

· Dinner

· Snacks?

When do you normally eat them? Do your habits change on the weekend?

Timeless English Food 

· HALIBUT FISH AND CHIPS 

Served with Lemon, tartar sauce and malt vinegar

· COLESLAW

Cabbage and carrot mixed with mayonnaise, brown sugar, vinegar, salt and pepper. 

Savoury Puddings

· CHICKEN HAM & MUSHROOM PUDDING

A light pastry containing tender pieces of chicken, smoked ham and mushrooms in a creamy sauce.

· SAVOURY RATATOUILLE PUDDING

Delicious herb and savoury crust with a really tasty medley of Mediterranean vegetables in a spicy tomato sauce. (VEGETARIAN)

· STEAK & KIDNEY PUDDING

Lean diced beef and kidney in a classic rich gravy

· STEAK, MUSHROOMS & ALE PUDDING

Rich ale and fresh mushroom sauce with fine lean steak.

Individual Sponge Puddings

· STICKY TOFFEE PUDDING

A light sponge with sweet runny toffee topping over the top.

· TREACLE SPONGE

A sponge base with treacle splashed. 

· SPOTTED RICHARD (DICK) 

Sponge with raisons, served with custard.

Traditional Shepherd’s Pie

The dish gets its name from the caretaker of one of England's most valued animals -- the sheep. It was sheep's wool that first brought England prosperity and commercial strength. From sheep comes mutton and lamb. Mutton is the meat of a sheep at least 2 years old, "prime" mutton is from a 4-year-old, and lamb is the meat of a sheep up to 1 year old. 

To be exact, shepherd's pie is not really a pie. Traditionally, it was a mixture of meat (usually minced cooked mutton), whatever vegetables were available, seasonings and a thickened stock, covered with a layer of mashed potatoes. When baked, the mashed potatoes developed a lightly browned crust, hence the likeness to a pie. 

Serving dish


Plate


Soup dish


Brandy or whisky glass


Red wine glass


White wine glass


Brandy or whisky glass


Port glass


Wine Decanter


Liqueur or spirit decante








