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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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Italian Food in Britain ZEZENE AR

John:

Oliver:

John:

Oliver:

John:

Hello, today we’re in the kitchen! And we’re cooking Italian food. I'm
actually frying some onions to go on the base of a pizza — I’'m a really
big fan of pizza, it's one of my favourite Italian foods. Well, before |
cook anything else, let’s join Oliver in the studio to explain a little more
about why we are talking about Italian food today. Oliver.

Thanks John. %4 )L, S RBATKERNENEERFIEN. Italian food. John
S LAbRE R, he's in his kitchen, 5 Hth,  FRATTE 20—k [ KA £
mn FETE R R SR S, N BN AL T HAEARRAR, B R 7 0 AT B R
EHZ W, Yes, John.

So why am | cooking Italian food in my kitchen here in London? Well,
ask anyone in Britain about the food that they like here and most
people will say they love Italian food. If you come to Britain you’ll also
notice that most people will cook Italian food in their home very
regularly. In a minute we’ll hear how British people fell in love with
Italian food years ago, but first | have a lot of Italian ingredients here
in my kitchen in London, and | thought I'd just tell you what they are.
Nearly everybody in their home in Britain will have pasta - all different
kinds. You might also see tomatoes, aubergines, basil, minced beef,
chicken, onions, and rice, the list is quite long. Oliver let’'s have some
explanations.

11, John Il try! John iR LT R] AAEAT AT — /NS RN SR B s LR 381 RO A
ik, pasta. ARJEMHIH T — MK RT, BIAFRE 720 [N S 8L
FHI = R & sk, Ee il PY 40/ tomatoes, jili - aubergines, — il 2 #)()
7kl basil, 4*Ai minced beef, XA chicken, 7Z onions, &4 K rice.
JLF A s KRR B il g 5Ok, AR mT DAAE D [N Bt s BL4RAS 2. DA e[|
KRKERBERFE T o BIEE N JE M ARHETF IR Z LR KR & E?  Let's
go back to John in his kitchen. When did the British fall in love with
Italian food John?

Well Oliver, it all began in 1926 when a man called Pepino Leoni — an
Italian man - opened the very first Italian restaurant in London; it was
called The Quo Vadis. I spoke to writer Alistair Sutherland, the author
of a new book called “The Spaghetti Tree”. It's a book about how the
British became attracted to Italian food. He told me about the first
Italian restaurant in London and how it all began.
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Insert

1926, Leoni’s Quo Vadis opened. It was the first big glossy restaurant owned by
an Italian, that was attracting if you like the middle classes, rather than just the
people who worked in Soho. So this became a big destination. As you can see
now, it’s one, two, three, four buildings across. And when Pepino Leoni started in
1926 of course it was just one little tiny place that could seat twenty five. By the
time he wrote his book, he tells us he was seating four hundred.

Oliver:  XA4uth 1926 WK%, EARFGHH TH —FKEKXAEN. BATTHIERKEX
Alistair X 25 KA AN TP — I E T .  The first big glossy
restaurant.

John: That’s right, and do you remember Oliver the sort of people the
restaurant served?

Oliver: Yes, | think it was the middle classes, & = kS . X&E—F AL
ANERN, Bk B4 P A KR AT . Fk A2 average

incomes.

John: Exactly, and what | thought was impressive was that his business grew
so largel!

Oliver:  His business really grew. Pepino Leoni [FJ%1H “Quo Vadis” 7ERINITTILK
I R — AN R - HANEALNE T, there was seating for just twenty
five people. {HfifiJLIFEZ G, fR%E Ca Rk BRI LI Y H A T

John: Now Oliver, do you know what we would call a person who built up a
successful business that hadn’t been tried before?

Oliver: Mmmm, I’'m not sure about that, what word should I use John?

John: Well I'd call this sort of person a ‘pioneer’.

Oliver: A pioneer, K. 2o,

John: Yes, this is BBC Learning English, thanks for joining us today.

Oliver: ¥ H Z P 3RATRIE A 18 A2 Ay A Sk [R5 NTI2 R R it DA A A A5G )
Ko BANHTIRIEE —FKEAFE “The Quo Vadis”. ILEFHRE NHFXA
B IEA L HIE I KA, AEAbA RIS LR VA . AN K 2 300
RV S 2 SLIELFIZ ). Ak John 25 UF K5, —UIEME R AEZ .

John: Yes, gradually the Italian restaurants started to evolve in London, and
there was a growing demand for more authentic Italian food. Listen to
Alistair explaining what happened next to London’s Italian restaurants.

Insert

Mario Cassandro and Franco Lagatolla, were two waiters. Franco had grown up in
England of Italian parents, Mario the volatile voluble Neopolitan - the most
wonderful man you’d ever want to meet. They met while working at The Mirabel
which was then London’s most luxurious French restaurant, and they decided that
what London needed was a proper ltalian restaurant, serving real Italian food and
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they left The Mirabel and they opened in April 1959. They did one or two things
differently and they quickly became popular with the Italian community and one
or two artists and writers.

Oliver: Mario and Franco sound like interesting characters! 1 & ixX P4y 281
554, oy BL BN IR A7 5 AR O OR T IE HUE I B KR4 . It was more
genuine. AR T —2L5 AR %M . One or two things differently.

John: And not only did they do things differently in their new restaurant, they
started to become popular with the local community; we would say
they made a name for themselves.

Oliver:  They made a name for themselves, T8 IMH T 47 <o Al TR
—UEERFFMEZR R T A, artists and writers.

John: Well let’s hear from Mario Cassandro himself.

Oliver:  {ERXBURFH, (R 215 BB R B 2RI, ot bifl b K&
At A EAANE XK 1K, Neapolitan. X B i FROHS AN B i KUAK B A5 BAT BORA)
P TS AN S T DX AR AP B e 3 T SRR FRAT T B HL B 53

Insert

My name is Mario Cassandro, born in the city of Naples, many many years ago.
The idea that Frank and | had was to create something that was typically,
typically Italian, basically Neapolitan. We wanted to create a place where all the
people would come in very informally, without the menus so posh looking - your
mother’s kitchen. And people liked the atmosphere, the food was very good, the
price was peanuts in comparison with anything else. But then we had such an
incredible success overnight. People used to come from everywhere.

John: That’s quite a success story isn’t it Oliver?

Oliver:  Yes, I'm really impressed. XMEEAZIBAIELR, it was informal, &7
(R KR RHs . The atmosphere was not posh! &1 ()R A 2 8 4 e i A 5%
#, and it was more like your mother’s kitchen, 5 &) LG U5 1) 5 1

Z.

Ko

John: And of course the food was very good, and the price was peanuts! Do
you know Oliver what it means when we say the price was peanuts?

Oliver: Nol!

John: When you say something costs peanuts, you mean it’'s very cheap.
Oliver:  The price was peanuts, XA HRE R KRR, MR EA
John: And the restaurant became an overnight success.

Oliver: Yes, an overnight success. That is when something is so successful,
within a matter of days it becomes a success! — %4 .
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John: Well, just before we go, Oliver do you know what spaghetti, or any
kind of pasta is made from?

Oliver: I’'m not sure, does it grow on trees?
John: Oliver, no! It's made from flour and water basically.
Oliver:  JEIHIM FIZK AR

John: But in the 1950’s, when pasta was unknown in Britain, people thought
it did grow on trees. Listen to this:

Insert

The last two weeks of March are an anxious time for the spaghetti farmer. There’s
always the chance of a late frost, which, while not entirely ruining the crop
generally impairs the flavour and makes it difficult for him to obtain top prices in
world markets. But now these dangers are over and the spaghetti harvest goes
forth.

Oliver:  KAELLES(S 1. John 7E BBC (M4 5 ALk E] 7 LML T AR %5 . KBk
B G INAEDY H S B IR H 1, April Fools Day, i #3X K ¥ I
i, MITESITESE, HAES. S, XBY #HCEMESF TIRZ Uk, ALy
AR ELAS VRGN RO I 2% 2 4 L&)

John: Yes, people thought spaghetti grew on trees! Oliver, were you
convinced by that recording?

Oliver: Well, if 1 didn't know anything about pasta, | think I might be taken in
by it, ] BEM A 1!

John: Lots of people were taken in. We've been talking about why British
people love Italian food, and the origins of the first Italian restaurants
in London today.

Oliver:  FUATHLAEMEHUAG, IS T 2528 2 KRS — RO IR AEIX ) L n] e dhd s #48

st
John: We’ll say good-bye now and see you next time.

Oliver Lo

Insert

This restaurant was started by an Italian waiter, with lots of hope and not much
money. His first day’s takings were 12 and 8 pence; now he serves more than
400 meals a day. And Pepino Leoni, the waiter from Canero, by lake Maggiore,
has become a leading restaurateur.

In London you can have the best champagne, the best Port, the best Sherry, the
best cigar and the best of everything. On the top of that, in London we always
had the best chef.
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