BBC Learning English — 15 Minute Programmes 15 4343 H

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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Marmalade #F#

Helen: Hello, welcome to BBC Learning English. I'm Helen.

Oliver: KFE4F, st Oliver.

Helen: In today’s programme, we are focusing on food.

Oliver: HZ11?  Mm, that sounds good. f+AFFREFIZ ] ?

Helen: Would you like to try toast with marmalade?

Oliver: Yes, | don’t mind a bit of that. KZEHEX H¥ jam #iHEH AT,

marmalade FAGEIRAIEL, HER TSGR, B 5, &AL
VLG 72 KL, BOLLCERE, ANGF3ki, Brel i ks 1, A6 7.

Helen: Now, not all oranges can be made into marmalade.
Oliver: ST MR S (B 2
Helen: It has to be bitter oranges and the season for making them is a

short one, usually from mid January to mid February.
Oliver: M R a3 = e ay, XA R R .

Helen: Yes, it’s only 4 weeks. Let’s follow Judy Merry from BBC Radio 4.
She’s on a marmalade discovery journey.

Oliver: BT, B marmalade 1197 52048 BUBHERSGER K, 758 Judy REUR VAR
AR 2N Duerr’s AR5t N

Helen: They have just celebrated their 125" anniversary by creating a
very special jar of marmalade.

Oliver: Helen )& A A X BRI 1) Marmalade 52 /DEE ?
Insert
Here is the world’s most expensive marmalade ever made. It’s just about a kilo,

which is two jars worth. (Judy: And what’s the price tag?) This jar is actually
worth £5000.

Oliver: a2 G 7% E 5000 Je55?
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Helen: Yeah, you heard it right. Mark said the price tag for this jar of
marmalade is 5000 sterling pounds.

Oliver: E B A AW ? e 4 A AS R ?
Helen: Gold? Who knows? It’s possible.
Insert

Judy: So what exactly is in the marmalade to make it so expensive?

Mark: There is the world’s most expensive whisky in there, the oranges are bitter
oranges from Seville — so they’re not like the oranges people are used to eating.
There’s some Champagne in there which is a very exclusive Pol Roger, Cuvee
Winston Churchill, and actual edible gold leaf in there.

Oliver: So my guess was right. ‘EIX AR, RIS i T 40t

Helen: Apparently the gold leaf is edible. Edible means you can eat it.

Oliver: Edible 7] £ H. JRARERA BB AL TR Al - =i

Helen: Whiskey, Scotland produces some of the finest whiskeys in the
world.

Oliver: AT AT 0 ARt A R AR 1, It A

Helen: Seville oranges, we’ll hear more about them later.

Oliver: S T IEAT A .

Helen: Champagne, a very expensive sparkling wine from the Champagne

region in France.
Oliver: [IEERRL S s

Helen: Exclusive, not something that you can find off the supermarket
shelves. It’s expensive and rare.

Insert

Judy: So what exactly is in the marmalade to make it so expensive?

Mark: There is the world’s most expensive whisky in there, the oranges are bitter
oranges from Seville — so they’re not like the oranges people are used to eating.
There’s some Champagne in there which is a very exclusive Pol Roger, Cuvee
Winston Churchill, and actual edible gold leaf in there.

Oliver: AN i Foid i LU AR I ok A A HL T n < e ?

Insert

Because it sparkles in the light, particularly with the crystal glass. It just melts on
your tongue, it’s quite strange.
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Helen:

Oliver:
Helen:
Oliver:

Helen:

Oliver:

Insert

The reason Mark gave for adding real edible gold leaf to the most
expensive jar of marmalade in the world is because it sparkles in
the light.

And that’s it? By 788506, 1 H TR NN A .

And the sparkling effect is enhanced with the crystal glass.
KE#F crystal glass.

The quality of this particular marmalade is superb; it just melts on
your tongue.

Tongue 3k, XFl marmalade BEiL/RAAS AR T R R .

Because it sparkles in the light, particularly with the crystal glass. It just melts on
your tongue, it’s quite strange.

Helen:

Oliver:

Helen:

Oliver:

Insert

Judy has also been talking to food historian Elizabeth Luard about
the origin of marmalade.

The origin of something W24 RKPERITFG, AW IFAG .

And according to Elizabeth, the root of the word “marmalade”
actually came from Portugal.

Marmalade X4l i FARIEZH 4, I marmalade 2114 BHFAL 25
[ e We ?

It probably didn’t appear till about 1660 in some form, at which point it was a
mixture of apple juice and mashed up oranges and was a paste that you could cut
with a knife — you know, the development from a thick quince paste into adding
other things to it — into the use of a gelable preserve, which is based on apple

pectin.

Helen:
Oliver:
Helen:

Oliver:

Helen:

Oliver:
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1660 could be the year when marmalade arrived in the UK.
1660 4, ZAZ & 350 4EH T .
And initially it was a mixture of apple juice and mashed up oranges.

FEMA4EAR,  marmalade (OFE 7 RELER ERATLEA 4. BRI
LA SE R AT RS RS T IR S -

Mash is a verb; it means to make something into a paste.

WOCHEE, marmalade WIERL B ERE, 2 IRAEH T BLAER KU
#T



Helen: And what made the marmalade more jelly like is a chemical called
pectin from fruits such as apples.

Oliver: Ok Helen, that’s a bit too technical for me. FRAHKIIE 112 K 41 A f i1
marmalade #5/2K H Seville, AHA 755 G RS W 2

Insert
Why are they particularly good for marmalade? A very strong fragrance, excellent

flavour and | should imagine there’s a very high pectin, so it would make a good
set.

Helen: They have a very strong fragrance.

Oliver: WA .

Helen: Strong fragrance. They also have excellent flavour.

Oliver: FIBRAE S

Helen: Excellent flavour. And they also have a high pectin content, so the

marmalade would set well.

Oliver: MRS T ARG S RSB, iT LS 2% 5 6t set. Shall we get
back to Mark at Duerr? | think he’s got some interesting stories to
tell us.

Insert

Here at Duerr’s we buy 2,000 tonnes of oranges from Seville every year and
produce 20 million jars of marmalade.

Helen: Wow, that’s a lot of oranges and marmalade.

Oliver: Mark’s f)2 B AEFESRE 2000 MR, 45~ 2000 Jii
marmalade.

Insert

During the war, the boats carrying the oranges from Seville were allowed through
and the Germans believed there were some secret element in the orange that
was helping them make bombs. I don’t know if you’'ve ever tried it, but if you
disturb the skin of an orange, you get the zest coming out — and that’s actually
very flammable. So there’s all sorts of bizarre stories!

Helen: Sounds bizarre.

Oliver: Bizarre #7P&M). MELAEUE. Mark P seeh & 2B AE e
Helen: Britain was fighting against Germany.

Oliver: [ R 2 O XU
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Helen:

Oliver:

Helen:

Oliver:

Helen:

Oliver:

Helen:

Oliver:

Helen:

Oliver:

Insert

But boats carrying the oranges from Seville in Spain were allowed
through.

(HGR A IR ATBILIE AP 2195 [ (3, i FLAE RO ARF PREEX L8 110
JREpC

That’s right, the Germans thought the oranges had special secret
elements in them and they were used to make bombs.

Bombs, XL, AEE LN SR AR LERE T Rl 1E5 . But how?

Apparently the zest from the oranges is flammable; it means it
could catch fire.

Really? WERFS T Bewiedit [k, A BHLETBF KA the zest g H 1A, 3K
AHE, BARGA AR 7] LU L5

Neither can I, but it’s a fun story to know.

ARG H R, BATAR ISPt 4 18 725 marmalade (1)
Jis

There are many famous names associated with marmalade.

Marmalade & 9e[F £ G0 ih, R4 NHARH E0CE .

As well as Winston Churchill, Robert Scott is rumoured to have taken a tin to the
Antarctic with him on his famous expedition in 1911; and 1912 records show that
1300 jars were taken on board of Titanic by the very aptly named Miss Edwina
Trout; and then in 1958, Michael Bond created Paddington and of course we all
know he kept his marmalade sandwiches under his hat.

Helen:

Oliver:

Helen:

Oliver:

Helen:

Oliver:
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Winston Churchill, Britain’s wartime prime minister, was a big fan
of marmalade.

Marmalade [ 2l 65 2 A4 I B 7K

Also, the Antarctic explorer Robert Scott is also rumoured to have
taken a tin of marmalade with him to the South Pole.

AL E 3 1911 FHEBY K Robert Scott wfiE B i fr) s ik s 7y
marmalade "¢ .

Also, records show that in 1912, 1300 jars of marmalade were
taken on board the Titanic by a lady called Edwina Trout. Trout is a
kind of fish, so she has a funny name.

B2 AL 4T 1300 f## marmalade % &M JE w5 . That's a
lot of marmalade for just one person.



Helen: And also, a cartoon character, called Paddington Bear, was created
by Michael Bond, and this bear always had a marmalade sandwich
under his hat.

Oliver: AV RTEE NF % marmalade, i -RiE AP 2, Paddington /Mg &
Hrpz—,
Insert

As well as Winston Churchill, Robert Scott is rumoured to have taken a tin to the
Antarctic with him on his famous expedition in 1911; and 1912 records show that
1300 jars were taken on board of Titanic by the very aptly named Miss Edwina
Trout; and then in 1958, Michael Bond created Paddington and of course we all
know he kept his marmalade sandwiches under his hat.

Helen: It seems that although Seville oranges originated from parts of
Spain and Portugal, it’s the Brits who have fully embraced
marmalade.

Oliver: Je[EBEHE marmalade [ EA R S8 5 PR d 1 2 55 b,
Insert

We exported it also in colonial times, great enormous quantities of it. We brought
in the oranges, cooked them up, jammed them back in a pot, and then sent them
off to India, and to Australia, and to, you know, south Africa; you could probably
do a great marmalade trail — you’d probably discover where we’d been.

Helen: The global popularity of marmalade happened during colonial
times.

Oliver: B B MBI colonial times, 44 5 A A4x3k, A X f L e o (5 &
m e, BER T marmalade # H 2SR Hb

Helen: What about the popularity of marmalade now?

Oliver: Helen fagfdid L0 —HEH, AMIKHRCZKAETIRZ A4, FAFIEDL

FEMHER NS IR ZEAUBATTI A FE—FE =% marmalade.
Insert

No, sadly not, there are a lot of lapsed users. Children don’t like any bits in the
products, so they start eating shredless or jelly marmalade, which is made with
juice rather than whole fruit. And gradually as the consumer gets older they go to
fine cut, medium cut, thick cut, and when they have got no teeth left at all, they
seem to be eating very thick cut, which is a bit bizarre, but there you go.

Helen: You’re right Oliver. The popularity of marmalade has declined.
Oliver: Decline T [#%. BL/EM T HIATE TR T AL, FEGPREZ FIAENRIZ

marmalade BIMAIHE T, AT =246 H marmalade.
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Helen:
Oliver:
Helen:
Oliver:
Helen:
Oliver:
Helen:
Oliver:

Helen:

Oliver:

Helen:

Oliver:

Helen:

Oliver:
Helen:

Insert

And smooth marmalade is made with juice, not whole fruit.
HRARE RS T T RARE,  marmalade sy A JURFAR [F] (1285,
That’s right, you can have fine cut.

A< H]

Or medium cut.

LA

And thick cut.

R4 H

Interestingly, Mark commented that thick cut seems to be popular
with elderly people with no teeth left.

They must like the strong flavour of the oranges.

Well, it’s time for us to go. | hope you’ve enjoyed our marmalade
journey.

HYMR—ANET], 12 marmalade S #7520t 10 B A IR ERE T
it 5L

Sounds delicious. So do join us next time for British Life from BBC
Learning English.

AT H L.

Bye bye.

Mm, you can really taste the whisky, you get a really powerful taste.

BlBIC)
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