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Fish and chips

» Fish and chipsis a hot dish
consisting of fried
fishinbatter, served
with chips. The dish
originatedin England,
where these two
components had been
introduced from separate
immigrant cultures;itis not
knownwho created
the culinary fusion that
became the emblematic
British meal. .l Fish and
chipsisa common fake-
away food in the United
Kingdom and numerous
other countries,
particularly in English-
Jelsleldgle
and Commonwealth natio
ns.



https://en.wikipedia.org/wiki/Fried_fish
https://en.wikipedia.org/wiki/Batter_(cooking)
https://en.wikipedia.org/wiki/French_fries
https://en.wikipedia.org/wiki/Culinary_fusion
https://en.wikipedia.org/wiki/Fish_and_chips
https://en.wikipedia.org/wiki/Fish_and_chips
https://en.wikipedia.org/wiki/Take-out
https://en.wikipedia.org/wiki/United_Kingdom
https://en.wikipedia.org/wiki/Commonwealth_of_Nations

Baked bans

» Baked beansis a dish traditionally
containing white beans that
are parbolled and then, in the
US, baked in sauce at low temperature
for a lengthy period. In the United
Kingdom, the dish is sometimes baked,
but usually stewed insauce. Canned
baked beans are not baked, but are
cooked through a steam process.



https://en.wikipedia.org/wiki/Dish_(food)
https://en.wikipedia.org/wiki/Bean
https://en.wikipedia.org/wiki/Parboiling
https://en.wikipedia.org/wiki/Baking
https://en.wikipedia.org/wiki/Stewing
https://en.wikipedia.org/wiki/Sauce

Shepards
pie

» Theterm shepherd's pie did not
appearuntil 1854, and was initfially
used synonymously with cottage pie,
regardless of whether the meat was
beef or mutton,kages neededlexcessive
ciiaions] However, in the UK since the 21st
century, the term shepherd's pieis

used more commonly when the meat
is lamibp L3141

» The French name hachis Parmentieris
documented in Frenchin 1900, and in
Englishin 1898, and is generally defined
as synonymous or equivalent to
shepherd's pie. A hachisis anything
finely chopped; the English word 'hash’
Is borrowed from it. 'Parmentier’
is Antoine-Augustin Parmentier, after
whom many potato disheswere
named, as he was instrumental in the
Eromo’rion of the potato in France in

he 18th century.



https://en.wikipedia.org/wiki/Mutton
https://en.wikipedia.org/wiki/Wikipedia:Citing_sources
https://en.wikipedia.org/wiki/Wikipedia:Citing_sources
https://en.wikipedia.org/wiki/Lamb_and_mutton
https://en.wikipedia.org/wiki/Shepherd%27s_pie
https://en.wikipedia.org/wiki/Shepherd%27s_pie
https://en.wikipedia.org/wiki/Shepherd%27s_pie
https://en.wikipedia.org/wiki/Hash_(food)
https://en.wikipedia.org/wiki/Antoine-Augustin_Parmentier

Sausage rol|

» A sausageroll isT savoury pastry
snack, popular in curren’r and
former Commonwealth nations.
They are sold at retail outlets and
are also available from bakeries as
a take-away food. A miniature
version can be served as buffet or
party food. Similar meat and
pastry recipes include the
Czech klobasnik, the
Dutch saucijzenbroodje, the
German Munsterlander
Wurstbrétchen and sausage
bread in the United States.The
basic composition of a sausage roll
is sheets of puff pasiry formed into
tubes around sausage meat and
glazed with egg or milk before
being baked. They can be served
either hot or cold. In the 19th
century, they were made
using shortcrust pastry instead of
puff pastry.



https://en.wikipedia.org/wiki/Umami
https://en.wikipedia.org/wiki/Commonwealth_of_Nations
https://en.wikipedia.org/wiki/Baker
https://en.wikipedia.org/wiki/Take-away_food
https://en.wikipedia.org/wiki/Klob%C3%A1sn%C3%ADk
https://en.wikipedia.org/wiki/Sausage_bread
https://en.wikipedia.org/wiki/Puff_pastry
https://en.wikipedia.org/wiki/Sausage
https://en.wikipedia.org/wiki/Shortcrust_pastry
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https://en.wikipedia.org/wiki/Help:IPA/English
https://upload.wikimedia.org/wikipedia/commons/8/8c/En-uk-crumpet.ogg
https://en.wikipedia.org/wiki/Griddle
https://en.wikipedia.org/wiki/Batter_(cooking)
https://en.wikipedia.org/wiki/Flour
https://en.wikipedia.org/wiki/Baker%27s_yeast
https://en.wikipedia.org/wiki/United_Kingdom
https://en.wikipedia.org/wiki/Canada
https://en.wikipedia.org/wiki/New_Zealand
https://en.wikipedia.org/wiki/Australia
https://en.wikipedia.org/wiki/Scotland
https://en.wikipedia.org/wiki/Wales
https://en.wikipedia.org/wiki/Anglo-Saxon
https://en.wikipedia.org/wiki/Masonry_oven
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