Let's try English! vo.zs

Message FROM
Nathan John Clinch
(F22RRALT)

Sunday Roast (4 5F—ua—2 1)

Hello everyone. For quite some time now I have been writing
about people on the pound notes of England. I thought that
this time I would take a break from that and write about
something different. Maybe I am homesick, or maybe just
hungry but today I will talk about the British Sunday roast.

A Sunday roast is an elaborate meal consisting of several
different dishes arranged on a single plate, and its
preparation requires a great
deal of effort. This is not
just a meal but a tradition
dating back as far as the 18th
century, and some say much
further. In those days, many
people would attend church
{ services on Sunday mornings.
Families would leave meat and
vegetables cooking either at
home or in the local bakery
whilst they were at church.
The meat and vegetables
from the Sunday roast would
often last the family through
the rest of the week. Another
origin for the Sunday roast, is that lords of the manor would
reward their men for practicing military skills on a Sunday
with a communal feast of roast beef. Roast beef has a strong
connection with the English. The French still to this day
refer to the English Les Rosbifs’ (literally ‘the Roast Beefs’).

The Full Sunday Roast

A Sunday roast is comprised of a roast meat, usually beef,
roast potatoes and various vegetables, Yorkshire puddings
and gravy. The beef is slow roasted during Sunday morning.
People get up early because the preparations take a long
time. Variations of the meat include chicken, goose (or
other game birds), lamb, or pork. The potatoes are roughed
up, often coated with flour, and roasted in oil. Other root
vegetables are usually roasted, and greens are boiled or
steamed. These vegetables include carrots, swedes, turnips,
parsnips, cabbage, broccoli, Brussel sprouts, and peas.
Yorkshire puddings are a made from
a simple batter and often cooked with
the beef. Other variations include
items such as cauliflower cheese, roast
shallots, whole roasted garlic cloves,
or sausages wrapped in bacon. There
are many more regional variations.
The drippings from the beef are used
to make gravy, a rich meat sauce. & =
Other condiments and sauces are also '
commonly used. English mustard and
horseradish sauce for beef, mint sauce
for lamb, cranberry sauce or bread sauce for chicken or other
game birds. Birds are also often stuffed with a herb stuffing.
Talking about it is making me so hungry!

Yorkshire Puddings

It's quite difficult to make a Sunday roast in Japan because
beef is much more expensive and the vegetables are harder
to buy. Also, it is not so common to have an oven in one's
home. If you ever visit the UK, I highly recommend trying a
roast dinner. Thank you for reading, see you next time.
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