Food : describing dishes

Dish 1

These little savoury balls or envelopes have a white, pasta-like case and are filled with shrimps. They are steamed and eaten at breakfast time along with other small, steamed dishes. 

[Answer : har gow]

Dish 2

These can be found almost anywhere in the world where the company who makes them has an outlet. A white bun is toasted and cut into three pieces. Two flat cakes of fried minced beef are put inside with a slice of processed cheese on the top. Add a few pieces of salad, some mayonnaise and a slice of pickled gherkin, serve with French fries and you have a symbol of America.

[Answer : Big Mac]

Dish 3

A famous dessert in the country it comes from. Made of eggs, milk and sugar with coffee. The Italian name translates into English as ‘pull me up’ , so you eat it when you are feeling down. 

[Answer : tiramisu]

Dish 4

A thin round base of a special kind of pastry is coated with tomato paste and grated cheese. That’s the basis of all of the different kinds of this dish. You then choose extra toppings to add. Examples are, olives, fresh tomato, ham, salami, anchovies and onion. 

The whole thing is then put in a special oven to cook. When ready it can be eaten whole at the table or cut into slices to takeaway. 

[Answer : pizza]

Dish 5

There are slices of roast turkey with a special stuffing, roast potatoes, and a selection of vegetables and cranberry jelly. If you’re not too full after that, the desert is a heavy, dark-coloured pudding containing various dried fruits. To be really traditional, you pour brandy over the top and set light to it as you bring it to the table. 

[Answer : Christmas dinner – UK and US]

Dish 6

Potatoes are cut into long fingers and deep-fried in oil. The fish, usually cod or plaice, is dipped into a liquid mixture of eggs, milk and flour, and then deep-fried.Usually served as a takeaway, you add salt, vinegar and a cold, white sauce called tartare sauce. In the old days it was wrapped in newspaper, but the authorities eventually put an end to that for health reasons and today it is wrapped in sheets of clean, white paper. The only British dish many people can name. 

[Answer : fish and chips]

Dish 7

It doesn’t really taste like its name. For a start, it is sweet, while the name suggests something savoury. The base is made of biscuit and the top is sweet and made of eggs and a special kind of cheese. Often there is a layer of fruit. Hard to find anyone who doesn’t like it – but it’ll make you fat fast. 

[Answer : cheesecake]

Dish 8

This is a savoury steamed bun with a filling of roast pork in a thick dark brown, slightly sweet sauce. Usually eaten at breakfast, often with other steamed dishes.

[Answer : char sui bau]



