BBC Learning English — Audio Programmes &%

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.
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Delicious Dishes: Bread and Butter Pudding EAEMWAT

Insert

OK today we're going to be making bread and butter pudding, which is a great,

great, classic British dessert. Fantastic for Sunday lunch. It's just a perfect table
dessert just to people to dig in and help themselves. Great for friends, great for
family.

Helen: A great classic British pudding.
Neil: A dish that's loved by everyone.
Helen: FE, RZREERZM . BV RKRE 45 Dave Aspin 2] B

bread and butter pudding i AR ] .

Neil: Welcome to Delicious Dishes from BBC Learning English. I am Neil.

Helen: KRZAF, it Helen. THALE AT T AESEE CAA LA ERDIL T, TEK
A RHRZE Dy 263, ikt EE i . AHR 75 2K TE L 7 2% 4 oven 4 g
S Ko

Neil: Dave is now getting his custard ready. See if you can hear what

spice he uses to add flavour to the custard.
Insert:

First of all we are going to make the custard. We are going to need 450ml double
cream, put that into a mixing bowl, 350mI milk. We are going to add to that some
eggs, 6 whole eggs free range. So the next thing we are going to add to that is
sugar, 1259 of caster sugar, and then we are going to have some vanilla pods.

Helen: WOXANAT T I R e & 4T custard §5R. 55210 R 450 =T
double cream &flEEGH, 350 =TH4) milk, 6 HiS%E six eggs, it
A 125 wEbE, EJEin— R RARAE kL vanilla pods FHEL3,

Neil: So you mix everything together in a mixing bowl. That's your
custard.

Helen: Yes, then we need to get the bread ready. F &tz T .
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Insert

All we gonna to do, is we're just removing the crust from the bread, and then we
just gonna start layering the bread into the dish. Dip the bread into the butter,
make a layer on the bottom. Maybe 6 to 10 slices. We just want to make sure
that the whole bottom is covered with some bread.

Helen: Dave Sl butter @itk 7, AR5 HEAEH AL AN A8 )2 K #D0 T o
AL 7Y crust.

Neil: The crust of the bread is removed in this dish. It seems quite
wasteful, but that's how it's done.

Helen: Well, we can save the crusts for birds in the park.

Neil: Excellent suggestion. In the next step, the bread is dipped in
melted butter.

Helen: $EAE RS L3 dip into the butter, 28 J5 73 FJGEE— N BRI FJE
FER L

Neil: Make sure the whole bottom of the dish is covered with some bread.

Helen: T () RS A 0 TR o

Neil: Once this is done, you can add some dried fruit onto the bread. Do

you know what a sultana is?

Helen: Yes, | think it's a type of raisin. Sultana &t /& % /M4 T. JLacdie )
JIFG 8 P83 A A A

Insert

So we put the sultanas on top of that. We are gonna add another layer of bread,
so that's the top layer of bread on, so we are just gonna pour the custard over,
all the way over the bread, and you are just gonna cooked it on a bain-marie in
the oven on about 120.

Helen: FEIA B2 4 T, MR, RJE A T, R
Je XEAZ T .

Neil: Generally two or three layers of bread is plenty.

Helen: P ARACRIA HES L W AR A O EIfE T b, s e .

Neil: Make sure that the custard is all over the bread and covers

everything in the dish. It is then put in a bain-marie in the oven.

Helen: HRELRE 22 AW ?
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Insert

That's on about 130 at the minute, and that will probably take between 45 to 60
minutes, fingers crossed.

Helen: 75 130 [ERIERE TS 45-60 S8t nT L T,
Neil: Now that the pudding is nice and hot from the oven. The custard

has all set. What's next?
Insert

Just sieve a bit of icing sugar on top of the bread and pop it under the grill to
caramelise. Serve it with some ice cream or some whipped Chantilly cream which
is vanilla, cream and sugar, whatever you like.

Helen: So here we have it. 7Elfi{ SR icing sugar, JE] grill #5258 45—
o)L, ABRAEREE LT T o WA FREC KB ECE R A A R i, X
T L [E AL G R AG T R Th A T

Neil: That sounds delicious. Soft and moist texture, plenty of creamy
flavours and | love ice cream with it. | am definitely going to try
this at home.

Helen: Me too. 4f 7, FATARMATHHRENIX)L. A0 RORAR T 3 2 i oeifi sy )5
H 115 B 2 it wwwe.bbeukchina.com. Thanks for listening Bye!

Neil: Bye!

Insert

Kids love it, grown ups love it and | love it.

(BIB|C

R (AT

bbcukchina.com Page 3 of 3
© British Broadcasting Corporation 2011


http://www.bbcukchina.com

