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Nathan John Clinch
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Do you like bread?

Hello everyone. Today I am going to talk about traditional
English bread. Why? Because I love to eat good bread
with my favourite delicious cheesel If I didn’ t need to
stay a healthy weight, I would eat bread every day!
Bread is one of the oldest staples of food in England, with
evidence for bread that is over 5500 years old. It is older
than potatoes, pasta and rice but not as old as porridge.
Bread boomed in England in the 14th century and has
been popular ever since. A lot of breads now, are soft and
white - not at all like bread used to be. In the past, breads
were made of coarser flour and were harder and brown
in colour. All sort of cereals and dry legumes were used
to make breads not just wheat flour. These breads were
tougher to chew, developing much stronger jaw muscles.
White flour bread was developed later but for a very long
time was only eaten by rich people.
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This wooden board is called a
‘trencher’, you may have seen one
in a restaurant, being used to carry
food to a table. These trenchers
were originally made of bread, the
quite hard bottoms of circular loaves.
People would eat their entire meal
: off of onel Can you imagine bread
A modern trencher  being so hard?
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But now, in modern times, you may be thinking English
and Japanese bread must be the same. But, oh no, be
careful. For they are not! Almost all types of Japanese
bread are softer and often sometimes sweeter than
European breads. Of course you can get cheap soft white
bread in England too but proper bread from the bakery
is very popular. Traditional English breads often have
a thick, harder crust. It can be difficult to eat for the
uninitiated. I have had Japanese friends who have hurt
themselves on French or English bread because they
didn’ t know how to eat it. The hard flakey crust broke off
as they bit down and stabbed into their mouth or gums.
There is even a traditional type of bread from where
I am from called a ‘Dorset Knob . It is a small, triple
baked bread that is hard like a rock. It is great for soups
but watch out you don’ t just hastily bite into one or you
might lose a tooth!

Finally, if bread in England is in anyway sweet, we usually
don’ t call it bread. It is then considered a bun, cake or
broadly speaking a pastry. So S O
be careful to translate what
you think of ‘pan’ to simply
the English word ‘bread . Also |
do your research when eating
bread abroad, be careful how =
you chew!

Dorset Knobs
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