BBC Learning English — Audio Programmes Z#ifgi%

About this script

Please note that this is not a word for word transcript of the programme as
broadcast. In the recording and editing process, changes may have been made
which may not be reflected here.

XTF B AN
VT R A0S H I R SRS R A6 ILR ) LR A58 H i
2,

Delicious Dishes: Fish-n-Chips YEfafiZ 4%

Insert

Helen: Anyone fancy lunch?

William: Yeah, I'm starving. What do you fancy?

Steve: | was thinking, as it's Friday, we could have fish and chips...
William: Definitely up for some fish and chips. Let's go.

Helen: Let's go.

William: British people are very proud of this dish. And today we hope to
bring you some history and some cooking tips about fish and chips.
I am William.

Helen: KK Helen. {EIX%E Delicious Dishes #4117 H b Fedi 1A Kx A48 )L
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Insert

Did you know that nearly three hundred million portions of fish and chips are sold
each year in the UK and there are over 10,500 outlets all over the country? It's
reported that this culinary delight became popular in the 1850s, but no one
knows exactly where it all started.

Helen: FkJE[E X fish and chips B2 EAE, XANMI—PMEEA L5 H
ZHRMAKNE, BN 3L Ea A .

William: Wow, that's a massive amount of Fish and Chips. It's reported that
in the 1850s, it started to become popular among working class
people. However, no-one really knows where exactly it originated.

Helen: I see. #aiiije UL, KEAAMEZE M T TRz working class
HRHIA o AHRFARER 2 2R 2By e 56T 463E fish and chips
.

William: Well, it is a very simple dish and most of us can make it at home.

But how do you make a really good portion of fried fish?

Helen: BRI Z RS ? IS AN ERKHRT T . BT James Martin
7£ BBC I JENE T B o= T A KEfL AR
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William: Let's have a listen. The key is in the batter.

Helen: S the batter. £3 ML/ E ?

Insert

We're going to use haddock for this. And | thought we'd use plain flour, some

yeast, here we go, a little bit of yeast. This is dried yeast. And then we use salt,
and sugar - we keep that separate to the yeast.

Helen: James MMt Bk, 7= HILRPEH:.
William: Haddock. We usually use white fish for this dish and it normally has

very very few bones.

Helen: THPRI A 5 2 40 I8 plain flour.

William: James also added yeast, salt and sugar.

Helen: HANEH W) yeast, & salt, ¥ sugar. A F—2 24 Alg?
Insert

Bit of cider vinegar, vodka and tonic in a batter. That's vodka going in there, and
this is tonic water, when it's mixed up. So you've got the sugar in there. And you
need it somewhere warm that nicely froths it up and then we've got in here...
leave that for about 45 minutes, and we end up with our batter, like that. Smell
that, it smells like bread.

Helen: I i SE AL cider vinegar, i REEIN vodka, FENAT% J17K tonic water.
What a mixture!

William: It is! I'm very surprised to hear that. Vodka in a batter? That's the
first time I've ever heard of this particular formula.

Helen: Me too. 2 FRIEFTH R IF IR A FE4] T mix together. SR 5 MC7ET
BE ()7 R 4B /3 Ehhidd T o

William: So we mix everything together and then leave the bowl in a warm
place. What's next?

Helen: B ANA S Sy L
Insert

What we do is we take our haddock like that, and just pop that in the fryer. Be really
careful when you do this; always lay the fish away from you at that point.

William: So James dips his fish fillet in the wonderful batter, so it's nicely
coated all over.
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Helen: PEA R R L AE R L2 EIfTH coat it all over.

William: And then he pops it into the fryer.

Helen: Nl straight into the fryer. —@E /N0y, WARZN .
William: After a few minutes, it's ready.

Insert

And then | am going to pop this on a plate, look at thisfish, Vodka and tonic batter.

William: Golden and crispy.
Helen: FLREAES, Alckaime, Mlim. BB ErEr 24 chips gk ok

mushy peas , Xitje s [H ESEAFMES. 47T, WRIRE T EEZ R
JETE2E 27 HiEBE R &R bbcukchina.com. Bye!

William: Bye!
Insert
William: Well it looks amazing, got the mushy peas, got the big fat hand-

chopped chips.
Helen, Steve: | am going to put some vinegar on my chips and then | am going
to tuck in. Cheers, bon appetite.
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