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Appendix
The Changing Tastes of British Food

Thomas Caton
In the past visitors to Britain have generally agreed
about one thing - British cooking. “It's terrible!” they
said. “You can cook vegetables in so many interesting
ways, but the British cook theirs for too long, so they
lose their taste.” The international consensus has been
that if you want to enjoy something nice to eat then
Britain is certainly not the place to come. However, as
many recent tourists have experienced, British tastes
have changed considerably in the last thirty years
and include much more variety in terms of flavour,

sophistication and health.

Traditional British food has never had many ingredients.
Based on staples such as bread and potatoes it has also
included a high proportion of high fat red meats such
as beef, pork or lamb. Seafood, especially herring and
shellfish, was popular with working people and was an
important part of the diet in coastal areas. Recent

studies have shown that things have changed. Firstly,
there has been a significant growth in international
cuisine with the introduction many new dishes. Much
of this change can be attributed to immigration from
India and the Caribbean starting in the 1950s. In 1960,
for example there were only 500 Indian restaurants
but in 2018 this figure had grown to 17,000. Now one
of Britain's favourite dishes is chicken tikka masala, a
mild curry dish, which is said to have been created by
Bangladeshi chefs working in Scotland. Sailors from
China are thought to have been the first to introduce
Chinese food. The first Chinese restaurant opened in
London in 1908 and there now estimated to be more
than 12,000 in Britain with more than one in ten
people eating Chinese food at least once a week. With
the entry into the European Economic Community (EEC)
in 1973 new European influences became important,
with Italian and French food in particular, gaining in

popularity.

Secondly, there is now a tendency towards healthy
eating in Britain. Traditionally people have generally
eaten a high fat diet with the national average
consumption of red meat for each person being 352
grams of red meat each week in the 1980s. This has

now dropped to 250 grams. More people are interested
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in healthy eating these days with chicken, fresh fish,
vegetables and fruit being preferred. In 1988 the
national average was 905 grams of fruit and fruit juices
each week, but by 2018 this figure has risen to nearly
2000 grams. However, the British still have a “sweet
tooth” and they will always love cookies, chocolates
and sweets. At many restaurants traditional English
afternoon tea is offered along with cakes, puddings and

scones with clotted cream and jam.

The third major change is that British people are much
more open-minded than they used to be and often want
to try something new or unusual. Famous TV chefs like
Jamie Oliver and Gordon Ramsay have re-popularized
old British dishes using healthier, lower fat ingredients
and have encouraged ordinary people to become more
imaginative with their cooking and to think more
carefully about the ingredients they use. Regional
dishes like stargazey pie (large sardines cooked with
pastry and sauce from Cornwall), black pudding (pig's
blood sausage from north England) and haggis (minced
sheep’s heart and lungs and cooked inside a sheep’s
stomach from Scotland) have made a comeback and are

a delight for the more adventurous diner.

Today, like in many other countries, British people
want food to be quick and easy. When both parents in
a family are working, they are often unable to cook a
large meal in the evening so ready-made meals from
supermarkets and department stores have been a big
hit. Telephoning an order for take-away meals from
Indian, Chinese and Italian restaurants is also very
common especially on Friday or Saturday nights.
Probably one of the biggest changes over the last few
years is that more people are eating out. Nowadays, it is
perfectly normal to go eat at a restaurant at least once
a week and not only on special occasions like birthdays
and anniversaries as was the case in the past. Although
every British town now has a good selection restaurants
to choose from, old-style pubs remain the best place for
those who want enjoy more traditional local food. Roast
beef with white horseradish sauce, Yorkshire pudding,
vegetables and potatoes is almost always on the menu
with steak and kidney pie and fish and chips being
other favourites. Together with a wide selection of local
beers and desserts, going to a pub is an experience

which should not to be missed. Now when the overseas
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Traditional roast beef and Yorkshire pudding

visitor arrives in Britain for the first time they no longer
need to be afraid - a wide range of international and
traditional dishes, prepared with imagination and using

healthier ingredients, awaits them.

References

Broomfield, Andrea (2007) Food and cooking in Victorian
England: a history pp. 149-150. Greenwood Publishing
Group
Johnson, B. (2019 April 3) History of British Food Retrieved
from https://www.historic-uk.com/CultureUK/History-of-
British- Food/Retrieved 3 April 2019

Morrissy-Swan, T. 2018 (30 August) Let's go for an English?
How British cuisine is conquering the world Daily Telegraph

Retrieved 3 April 2019

"Food History Timeline", BBC/Open University" Web.archive.
org. (2004 November 18) Archived from the original on 18

2004 Retrieved 3 April 2019

November

1 201918 & O IR 2RIRARERIA 7 — K « ¥ 2 I X



Mo L) FERERE @ 70—V TRED T E S48t - RE LA T 171

> NEERHC )
2 ZORIEDOVTE, FEHT I Y ARMEHDOR—LR=
(https://jp.ambafrance.org/article7226) %%, i T,
72 VAL BT B HALDORMIC DOV TIE, 78U HAX
{b2fE (La MCJP: Un espace dédié a la culture japonaise au
ceeur de Paris) (https://www.mcjp.fr/ja) D F—LX—
ZBMENTY (T 72 AHEWTNE20194 4 H14
Do

3 T7—ARNIUTAVYINENT I 101d20194 4
ARBUETT 2 AEWMIC27)EE (https://www fastretailing.
com/jp/group/strategy/europe.htmD) . K i 51 i A 2 B
B EA R A 7 EEHDEEL TV (https://ryohin-
keikaku jp/corporate/) i, JEETIE S EART— A V/JED
HIE SO TV S (R 7 AR NE 20194 4
H14H),

4 FBEIFPERMOPNSENI L, &k, EYEHho—7T
H%,

5 TIVRALBTBEHAULRAOMBMFHE LT, &%
HOHTETIE/NY TN D 7 78— b (Galeries Lafayette,
Printemps, BHV) Z#i/19 %, HTHE. Galeries Lafayette
WFEMPOEMTH Y, 2018FLZDFZETIE. 73— M
HES % T ic&k > T, @iz 8md 25 -Iciiis e
RIS RS 5 T &N TES LOREN T I N,

6 15MR &, BrRRED SHREOBYIMNIRAT 2105
c &, g goxdb] #H1%& AEHoRX(b) (i
FAEEE) [HEROESHIX] il

7 AEEE, MRoRFE bl FAZXHMR, 19734,

8 T REAN—TT o MASHAIERE R, https://prtimes.
jp/main/html/rd/p/000000014.000017849.html ( ik ¥ 7
72 AHIZ2019%11H 6 H)

9 HLEZ. TELME 9007 Thhd | EVRAI VD8
O TEFOFHEY AL, R, 201345,

10 ENDOI—b—EDA—H—FDT 2 THA FMENDE
L ORERZ I LTV,

11 #}AsHika—v— Na——HKFEOEHFO B,
https://suzukicoffee.cojp/42/ Gmi&7 7 AHIE20194:11
H6 M)

12 a—t—9l, https://www.coffee-jiten.com/knowledge/
flow/production/ (%7 7 & AHIEZ20194E11H 6 H)

13 AVT 4 —TA—t—T7—LD (AT 1 —] DK
https://www.kaldi.co jp/corporate/legendofkaldi/ (&7 7
T AHIE2019%11H 6 H)

14 Ok, THEEDOHEE BROLERE LU OEY ] http:
//www.ocha.tv/history/expansion/ (&#¢7 7+ AH1Z2019
#1116 H)

15 FVVR—VT o YT A, TRIAE AL, HEZEGRET,
AnBSEEND ] https//www.kirin.co.jp/entertainment/

museum/history/tea/story3a.htmlhttps://www.kirin.co.jp/
entertainment/museum/history/tea/story3a.html (&7 7
T ZAHIE2019FE11H 6 H)

16 AEHEME, (AEEE BOxxbzifsl. FXAMR
20094F,

17 Joint United Nations Programme on HIV/AIDS (UNAIDS) ,
UNAIDS/WHO Epidemiological Fact Sheet 2004 Update
Botswana, p2, 2004, UNAIDS.

18 JKTTH . RV T FICBT B PO “HA M — HIV/ TA
AR A > T FWMAORE—, 7IWT =V FLYR
17(2):8-11, 20114F,

19 Jkyer. 7R THEER Y RA B NL DBDZE
L& MEHRTRE, AT HERESIRZE 4: 1-8, 20164F,

20 FEHA T, BT, HELEORE SR D EITH)
I H R B8, HAREI ARG 18(2): 164-171,
20074,

21 fRbFFEL AU OARRE &R (EIEEEN) D
JiE, RAEFHEEE 68(1): 3-7. 20104,

22 Vv v Yy vy )by — FEgE—8 D MEA# H
B p69. HMIsH, 19584,

23 ME (&) MRS OES] 56-70, /AR, 20184,

24 VLM (R#D. TRBELRHL. 747 4a—KL—

. 20144,

vaY
25 BEEBEENRY Lt D2,



