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ANGLEŠČINA



FOOD AND RESTAURANTS
Task 1 – Reading comprehension

Study the vocabulary using a dictionary to help you first, then read the text and match the statements below to the paragraphs (A–K).
a) Match the words with their definitions.
I. scarce

II. strewn

III. to mourn

IV. to sprawl

V. retail

VI. row

VII. dodgy

VIII. to sustain

IX. bap

X. tucked in

XI. to supplement
XII. venture

XIII. interminable

XIV. gentrification

XV. to vouch

XVI. batter

XVII. soggy

XVIII. clag

XIX. gripe

XX. butch 

1. wet and soft, usually in a way that is unpleasant ___
2. the selling of goods to the public, usually through shops/stores ___
3. covered with something ___
4. involving risk, danger or difficulty ___
5. a business project or activity, especially one that involves taking risks ___
6. big, and often behaving in an aggressive way ___
7. a mixture of eggs, milk and flour used in cooking to cover food such as fish or chicken before you fry it ___
8. to provide enough of what somebody needs in order to live or exist ___
9. to say that you believe that something is true or good because you have evidence for it ___
10.  to spread in an untidy way; to cover a large area ___
11.  a sticky unit of something ___
12.  there is not enough of it and it is only available in small quantities ___
13.  the process of changing an area, a person, etc. so that they are suitable for people of a higher social class than before ___
14.  a round flat bread roll ___
15.  a noisy argument between two or more people ___
16.  lasting a very long time and therefore boring or annoying ___
17.  a complaint about something ___
18.  placed in a small space ___
19.  to feel and show sadness because somebody has died; to feel sad because something no longer exists or is no longer the same ___
20.  to add something to something in order to improve it or make it more complete ___
b) Match the phrases to their meanings.
I. to be due for something
II. to make way for something
III. to bring yourself to do something
IV. to dredge through

V. to foist something on somebody
1. to dip into something ____
2. to mean it is time for something to be done ____
3. to force somebody to have or experience something unwanted or undesirable ____
4. to force yourself to do something ____
5. to provide opportunity or space for something else ____
c) Read the text and match the statements below (1–12) to the paragraphs (A–K).
CLAM & CORK, DONCASTER: ‘A SMALL SEAFOOD CAFÉ DOING LOVELY THINGS’ – RESTAURANT REVIEW
(Adapted from The Guardian: https://www.theguardian.com/food/2018/oct/28/clam-and-cork-doncaster-a-small-seafood-cafe-doing-lovely-things-restuarant-review.)

A

Twenty-five years ago, when my time was cheap and work scarce, I spent three days as a reporter in the old Bull Ring Market in Birmingham. The built, scuffed, graffiti-strewn, urine-splashed environment was due for demolition to make way for the glossy city centre that now occupies the space. Few were prepared to mourn the grey concrete sprawl, with its shadowed underpasses, but it housed a unique retail culture that deserved to be recorded before it went. I was sent to do the recording.

B

There were the lines of flower stalls run by ladies of a certain age. They were sisters but traded independently of each other, because of a decades-old row that they could not quite bring themselves to explain. There was the fruit trader with sparkling blues eyes and skin the colour of conker who told me the unusual combination was on account of his “pure Romany blood”. It seemed fair to take his word for it. There were the butchers, and the stands selling overstuffed roast pork sandwiches, and the barber with the switchblade who gave me a shave so close it felt like puberty had been reversed.

C

Sentimentality for its own sake is foolish. There were, of course, dodgy goods being sold down there, and food items so beyond their safe date you wouldn’t foist them on an unloved pet. Buyer beware and so on. For all that obvious stuff, my love for a classic market remains undiminished. As a student in Leeds, I was sustained by the cheap deals offered within the Victorian glories of the Kirkgate Market and rewarded myself with baps full of thick cut, dry-cured bacon cooked on a black hot-plate in its own grease. For me a real market is one that sells both bacon baps and big knickers.

D

Walking through Doncaster’s market, even on a quiet day when most of the big-knicker stands are shuttered, brings a sweet reminder of their joys; the sense that around the next corner might well be something you didn’t know you absolutely needed. In the section of the covered market dedicated to fish, that something is Clam 

 HYPERLINK "https://clam-cork.business.site/" \o "" & Cork, a small seafood café doing lovely things with the catch that arrives here daily, mostly from Grimsby a few miles due east.

E

It occupies a former wet fish stand, tucked in among many others. A stainless-steel counter has been attached to the entire rim. Pull up a bar stool. Have just a couple of shucked oysters if you like, or perhaps a little more. The sloping displays, which once will have been filled with fish on ice, are now filled with bottles of prosecco on ice, alongside sturdy white wines at £16 a bottle. There is a short menu of small and big plates, supplemented by daily specials. It belongs to local chef and businessman Michael Price, who also runs a supper club in the city.

F

With a venture like this, location is everything. If a wet fish stand in one of Brixton’s covered markets turned from selling seafood full time to cooking it, the least you’d get is a bit of championship standard eye-rolling. It would probably turn into a shouty row about the bloody middle classes coming in here with their hoity-toity bouillabaisse recipes. The moaning would be interminable. It would be justified, but interminable.

G

In Doncaster, it’s still a kind of gentrification, but it has to be welcome – even if its fondest cheerleaders will vouch that Donnie is hardly overrun with great eating options, especially ones offering this level of value. We are won over straightaway by a plate of five fat crab claws in the lightest of lacy tempura batters, pockmarked with pieces of fresh red and green chilli. There’s a garlic and lime mayo to dredge them through and the instruction to hold the tip of the claw with a napkin because the shell will still be hot from the bubbling oil. It’s a lot of fresh crab for £9.50.

H

About a quid more gets you a platter of fat scallops, fiercely seared on one side, with cubes of crisped pork belly, slivers of extra crackling, apple sauce and a few green leaves. I’ve seen plates like this served up in many a fancy restaurant of the sort where teenage waiters are employed solely to lead you to the toilets because, with your ability to spend stupid money on dinner, comes the assumption that you are also helpless. But it’s always been at double the price or more – and the kitchen had walls rather than being open to the elements.

I

A south Indian fish curry, full of fillets of meaty white fish treated with tenderness and care, comes in a sweet and deep caramel-coloured sauce of the sort that makes me fear for my shirt. It is heavy with roasted spices and attention to detail. Even the timbale of rice in the middle of the plate is a beauty. Some kitchens just can’t do rice. It comes out in a soggy clag. This is a delightful dome that breaks apart into fluffy grains at the tap of a fork. That is what somewhere like Clam & Cork does to you. It is so good-natured, such a joyous, simple find, that you end up sighing over well-cooked rice.

J

To check out the basics, we get a crispy fish burger and chips. The fillet is properly crispy, the batter setting in all the tight crevices, and the chips are exemplary. The toddler to my right, out of his pushchair, is very happy indeed. As he should be. The best I can do for a gripe is, the squid rings hadn’t been entirely freed of membrane before being deep-fried in their salt and pepper batter. But that’s just me trying to look all butch and critic-like.

K

There are no desserts yet, but they say they’re thinking about it. The service is cheery, when it makes sense for it to happen; most of the time dishes just get handed straight out of the kitchen to the diner by the nearest chef. Otherwise our Slovakian waitress, who tells us she’s here in Doncaster “because life happened”, does the heavy lifting. Right now, it is open only until 4pm, unless the horses are running over at Doncaster Races and then it closes at 8pm. But don’t spend your money on the gee-gees. Spend it on lunch at the Clam & Cork. You’ll thank both me, and them.
1. Most upper-class people would not be impressed with such a business. ____
2. The neighbourhood offered a selection of services. ____

3. The advice is not to go bet on horses. ____ 

4. The first dish is very cheap, but generously filled. ____

5. The market still offers that magical atmosphere and mystery. ____

6. The owner is thinking about expanding the business. ____

7. The side dish is excellently made. ____

8. The cafe is decorated in a rather simple way. ____

9. The neighbourhood was to be rebuilt, but nobody cared. ____

10.  The food is comparable to the fancy restaurants. ____

11.  The only complaint is a forgettable detail. ____

12.  Attending university, it was cheaper to visit suspicious-looking markets. ____

Task 2 – Listening comprehension

Listen to the video clip https://www.youtube.com/watch?v=AxIOGqHQqZM and tick the statements true (T) or false (F).
	
	
	T
	F

	1.
	Breakfast has become a wide variety of foods.
	
	

	2.
	Native American ate when food was available.
	
	

	3.
	The event that set up the norm of 3 meals a day was the French Revolution.
	
	

	4.
	Aristocrats always ate modest breakfasts.
	
	

	5.
	In the 1920’s, doctors felt that a big breakfast was recommended.
	
	

	6.
	It may not be that your waking up coincides with being hungry.
	
	

	7.
	Everybody who eats breakfast is healthier.
	
	

	8.
	Experts agree that there is too much uncertainty to determine if breakfast really is the most important meal of the day.
	
	


Task 3 – Speaking 

Talk about the topic below with your teacher. Take a few minutes to think about it first.

· How healthy are your diet and eating habits? 
· How much junk food do you eat? 
· What may be the consequences of eating too much junk food?
· What is traditional food in your county like?

Task 4 – Writing

Write a letter of inquiry to the hotel your son is going to on a school trip over the weekend. Ask about the food as he has some problems with allergies and find out how you could solve this. Write 100–120 words.
	


