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Food for Thought: Dining in English
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Can this cake be sold

by the slice?
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only sell ;.'his kind
of cake whole.

a slice/piece
of cake

a five-tier

wedding
cake
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N\ PLAY ALL TRACK 02 angel (food) cake
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Buying a Cake for a Friend

A Excuse me. I'm looking for a cake to bring as a gift
to a friend’s house. One that isn’t too chocolaty.’
My friend isn't a big fan of chocolate. '@ P
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B We've got this hazelnut® cake, which is very popular
with our customers.
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A That might do. Do you have anything that's fruity”
instead? -33'
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8 How about this one topped with fresh strawberries?

E{E EmAhSEEEER?

T RIEME - hARSIEfMA (CHEEEA)

m - Excuse me. #ip—TF @

14

5 1 al It ri —TF ; § == o
i chocolatyCikistlag, | 0 Mo dsumps Wm=T HE=T
FETSEE ey 5 ISR A8 - be topped with sth #----m#
3 el . top ¥ MHIEE - I7E------ LH) » ®A be topped with
hEIEEH'IUt i .+ N ETEL@MMT - 1 » HEEPE topped FE
3. fruity [ frui) o, KRR ; . #B§T that'whichis =
BN 3



A Oh, this looks divine.” I'll take it.
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B8 'l transfer® it to a box for you then.
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Buying a Cake for Four

A | need a cheesecake for four people, please. )
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B Certainly. We have two kinds: plain® or topped
with cherries. Each can serve’ four to six people,
depending on how you slice® it.
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The Origins' of Madeleines

There are several stories surrounding® the origin of
these small, shell-shaped cakes. One of the most
common is that they were first made in the 18th
century by Madeleine Paulmier, who cooked for
the French royal® family. When King Louis XV tried
the tiny cakes, he fell in love with them,

- and called them “madeleines” after their
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The Meaning of "Tiramisu”

Tiramisu originated® in Italy and is now enjoyed
everywhere, But do you know what the name
means? It's Italian for “pick me up,” and it refers to



the revitalizing” effect that the espresso,”
chocolate, and sugar used as ingredients®
have on those that indulge” in the dessert.
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How Cakes Are Viewed
in England

Cakes are sometimes linked to
superstitions.” In parts of England, a “soul
cake” is made on All Soul's Day to bring
good luck. The English also believe that if
you put a fruitcake under your pillow, then
you will dream about the person you will
marry one day.
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How to Make Tiramisu

?“ 3/4 cup white sugar
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E 99,40 1 1/4 cups heavy cream
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In a medium bowl, whisk together egg yolks and
sugar until about triple® in volume.’
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Whisk in milk and cook over medium heat. Stir constantly’
until mixture boils. Baoil for one minute, remove from heat,
and let cool. Cover and place in refrigerator for one hour.
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@ In a separate bowl, beat heavy cream with vanilla.
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Remove yolk mixture from refrigerator. Whisk in
mascarpone until smooth.
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@ In a shallow® bowl, combine coffee and rum.
E—{ERHD » N EEERS -
Dip ladyfingers in the coffee mixture, and arrange
the semi-soaked® ladyfingers in the bottom of a
22



