Food and meals

We can ask ourselves many questions about eating, such as Do we eat in healthy way? or Do we not overeat? We know the answers but we usually don’t respect them. For many people in our country food, eating and cooking is a hobby. But many people eat only to kill time or of boredom.

BREAKFAST

Slovakia - In our country daily meals usually start with breakfast, which consists of something to drink (tea with lemon or milk, hot or cold milk, hot chocolate or black coffee) and something to eat (crispy rolls, bread and butter, marmalade, honey, ham or yogurt). In some families breakfast are cooked - toasts, pancakes, scrabbled eggs or hot sausage. Every meal should include fruits.

Britain
Traditional British breakfast consists of glass of fruit juice and cornflakes with sugar and milk. Sundays are reserved for big cooked breakfast (it is sometimes called „brunch“ - breakfast and lunch together). This big meal usually consists of boiled or scrabbled eggs, fried bacon with spicy beans in tomato and fried bread. At approximately ten o’clock a.m. comes the time for a snack - usually a cup of tea or coffee and some biscuits are served.
On weekends when people stay in bed longer there is also in Great Britain meal called “brunch”. It is breakfast and lunch together. In America there are special restaurants which offer on special occasions (Eastern etc.) brunches. 

LUNCH 
Slovakia

 In our country it is the main meal of the day. A lot of people take their lunch at canteens and students at school canteens. If we haven’t got enough time we can buy some food in snack bars or in fast food restaurant. Slovak lunch usually consists of three courses - soup, the main course (chod) and the dessert. Soups can be vegetable (potato soup, tomato, carrot, celery or mushrooms soup) or soup made of meat (beef, chicken or goulash soup). The main dish can be sweet (strawberry or plum dumplings, pancakes with jam and cream) or we can have some meat, fish or poultry with potatoes, chips or rise. While cooking we can add some spices (garlic, rosemary, pepper, ketchup, onion, mustard). Typical dishes can be roast pork with dumplings(knedle) and sauerkraut (kyslá kapusta) or roast chicken with rice. After the main dish we may drink tea, lemonade, juice, Coca-Cola, mineral water. The adults prefer beer and black coffee after the lunch.
Britain
In England or the USA lunch is between 12 a.m. and 1 p.m. o’clock. The British lunch is usually quite light. People may eat in the office or factory canteen or take a sandwich to work. Very popular fast food restaurants are fast food restaurants like McDonald’s, Burger King or Kentucky Fried Chicken. These restaurants are cheap, but the food isn’t very healthy. If you do not want to go to a restaurant, you can buy something on a street. British streets are full of stalls with popcorn or fish and chips. Many families now prefer to eat out at restaurants or to buy Chinese or Indian meals called “take – away food”. It is meal prepared and packed into the bags in restaurant and we can take it and eat it at home. It is cheaper then eating in restaurant.

Afternoon break
 Around four or five o’clock it is teatime. While in our country an afternoon snack is not common, in Britain it is a special occasion. Traditionally, at the tea-break people drink a cup of tea or coffee and eat something (thin slices of bread with ham or butter and jam). Nowadays many people do not eat much at teatime but they have at least one cup of tea or coffee.

DINNER

Slovakia

The Slovak evening meal is not so big if people have a hot meal at midday. It may be some ham, cheese, eggs, bread or rolls and some vegetable or salad. Some people prefer hot meal too. They may have pancakes (palacinky), potato pancakes (zemiakové placky) or pizza. Some people may have a similar dish as at midday except soup, although the soup with bread may be a very delicious evening meal.
Britain
The British hot dinner is served around 7 o’clock. It has three or four courses. It consists of soup or some other starter, then the main course which is followed by a dessert and finally sometimes cheese and biscuits are served. As a dessert they may have fruit, fruit salad, pudding or ice cream. With the meal they have beer or wine and finish with coffee is more frequent than with tea. Eating habits in the North of England and Scotland are slightly different.  
SUPPER – late dinner is also possible


When we travel we cannot hold the traditional schemes of daily meals. Usually we have to eat out, in a restaurant, a cafeteria, a snack bar or in fast food, where we can get hamburgers, chips, hot-dogs and something to drink. 
On some special occasions such as Christmas, traditional food is served both in Britain and in our country. Fish soup, fried carp and potato salad are generally made for Christmas Eve. When there is no traditional meal for Christmas Day, many families prepare roasted goose or duck with dumplings or with potatoes and red or white cabbage. The British Christmas Day meal is roast turkey with chestnut stuffing, potatoes and the famous Christmas pudding. In America there is served roasted turkey and pumpkin or apple pie (it is also served on Thanksgiving Day).

There is many national cuisines, which have their typical meals, like Italians have pizzas, French are famous with their delicious meals, English are well-known their horrible meals, for Czech cuisine is typical pork, dumplings and cabbage.
MY FAVOURITE MEAL: explain – sweet/meat, characteristics and a simply recipe.
SETTING THE TABLE: things needed to set the table: tablecloth, glasses (wine glass, water glass, beer glass...), plate, cutlery – príbor (spoon, fork, knife), vase/flowers, salt-box, pepper, napkin (servítok)...
 
CATERING POSSIBILITIES: 
At home: most families eat together only on evening and at the weekend, at home we eat our favourite meals
School canteen: many students, teachers, bargain prices, but not every time tasty
Company canteen: for employees, mostly more meals at choice to choose what you like
Restaurant: service by waiter/waitress, you take a seat, he brings menu cards, orders alcoholic or non-alcoholic drinks, starter, main dish with side dish, dessert and coffee. Restaurant catering only sometimes, special occasions (birthday, graduation, wedding ceremony).
 
SOUPS: clear soup, bouillon, cream soup, chicken/vegetable/mushroom/fish soup…
MAIN DISHES: beef steak, pork fillet, fish fingers, roast chicken, roast turkey…
SIDE DISHES: boiled potatoes, roast potatoes, French fries, rice, dumplings…
SALADS: vegetable/green/cabbage/onion salad…
DESSERTS: apple pie, chocolate cake, pancakes, ice cream…
DRINKS: alcohol (beer, wine)/soft drinks (cola, tea, coffee)
FAST FOOD: hot dog, hamburger, pizza…
 
HEALTHY FOOD: vitamins, well-balanced meals, eat regularly & calmly, smaller portions, no too salty, sharp and fat meals, only a few coffee & alcohol, much mineral water & juice, poultry (chicken, turkey), fish, fruit, vegetable…
 
SLOVAK CUISINE: bryndzové halušky (national dish, boiled miniature flour & potato dumplings mixed with bryndza – a sheep cheese from Central Slovakia), roast goose with lokše (lokše = potato patties, meal favourite around wine harvest time), oštiepok & parenica (varieties of smoked sheep cheese), fine wines (The Bratislava region, Eastern Slovakia – Tokaj – a wine of Hungarian origin), several brands of beer, Slivovica (a plum brandy), Borovička (juniper brandy), typical Slovak restaurants where Slovak cuisine is featured are called koliba or salaš, and are usually furnished in tradition folk style.

Vocabulary:

Course – chod

Canteen – jedáleň

cook vařit  
fry  smažit
boil  vařit ve vodě
roast  péct (maso)
bake péci
grill  grilovat
stew dusit
smoke  udit
scramble (egg) míchaný
cut krájet
peel loupat
slice plátek, krajíc
dinner  hlavní jídlo
supper  večeře
dessert zákusek, dezert
aperitif aperitiv
hors-d’oeuvre  předkrm

foods:
poultry hydina
chicken  kura
hen sliepka
duck kachna
turkey  moriak
goose husa
beef hovězí
pork bravčové
veal teľacie
lamb jahňacie
rabbits  králík
cutlet kotleta
schnitzel řízek
sirloin  svíčková
kidney  ledvina
salmon  losos
carp kapr
trout  pstruh
cod  treska
lobster homár
oyster ústřice
herring steď
bacon slanina
grease  tuk, sádlo
salami salám
ham  šunka  
sausage párek
beef tea  hovězí vývar
roll  houska, rohlík
goulash soup gulášová polévka
pastry pečivo
bread chleba
cereal obilovina
dumplings knedlíky
rice  rýže
pasta cestoviny
spaghetti  špagety
doughnut  šiška
gingerbread perník
yeast  kvasnice
youghurt jogurt
muesli  müsli
cornflakes kukuřičné lupínky
jam  marmeláda
marmelade  džem (jen pomerančový)
honey med
salad  šalát
chips hranolky
sweets  sladkosti
cake koláč
stewed fruit  kompot
cheese  tvaroh, sýr
ketchup  kečup 
vinegar ocet
sauerkraut  kyselé zelí
egg vejce
raisins  hrozinky
flour mouka
semolina krupice
chocolate  čokoláda
ice-cream  zmrzlina
pancakes palacinky
 
friut, vegetables:
apple  jablko
apricot meruňka
bean fazole
blueberries  borůvky
black currant černý rybíz
broccoli  brokolice
cabbage  zelí
carrot mrkev
celery celer
coconut  kokosový ořech
cucumber  okurka
currant   rybíz
garlic  česnek
gooseberries egeš
grapefruit grep
grape-wine  hroznové víno
cherry  višně, třešně
kohlrabi  kaleráb
lemon citrón
lentil  šošovica
lettuce hlávkový salát
mushrooms  houby
onion cibule
orange  pomeranč
parsley petržel
pea  hrách
peach broskev
peanut  arašid, burák
pear hruška
pineapple ananas
plum  švestka
potatoes brambory
strawberry  jahoda
tengerine  mandarinka
tomato rajče
walnut  vlašský ořech
hazel-nut  lískový ořech

spices:
salt  sůl
pepper pepř
red pepper  paprika 
rosemary rozmarýn
thyme tymián
marjoram  majoránka
curry  kari
ginger zázvor
mace  muškátový květ
cinnamon  skořice
mustard  hořčice
cumin kmín
 
items:
knife  nůž
fork  vidlička
spoon lžíce; vařecha
pot hrnec
saucepan pánev, rendlík
cup/pot  hrnek
plate  talíř
 

