
A. This self-taught genius turned the world of cuisine on its head and became a national 
hero with an OBE and three Michelin stars.

At the age of 16, he travelled to France with his family and became fascinated with the 
world of food. He spent the next decade learning the basics of French cuisine, questioning 
the fundamental rules of the kitchen and exploring the science of cooking.

In 1995 he opened The Fat Duck restaurant, and started serving innovative, rule-breaking, 
multi-sensory cuisine. The restaurant is known for its unusual dishes, created following the 
principles of molecular gastronomy: examples include "snail porridge" and "bacon and egg 
ice cream." The Fat Duck was named Worldʼs Best Restaurant in 2005 and Best 
Restaurant in the UK in 2008, 2009 and 2010.

B. This phenomenon in the world of food is one of the world's best-loved television 
personalities and one of Britain's most famous exports. He has had huge success with 
many television series starting with The Naked Chef (BBC). 

He revolutionized Britainʼs school meals, making them more varied and nutritious. The 
high street restaurant chain 'XXXXXʼs Italian' is hugely popular across the UK and it 
provides training for disadvantaged young people in three locations around the world as 
well as producing food of the highest quality.

He has inspired people to spend more time in the kitchen and even start growing their own 
food. His programs have now been broadcast in over 100 countries including the USA, 
Australia, South Africa, Brazil, Japan and Iceland. Having been translated into over 30 
languages, his cookbooks are bestsellers not only in the UK but across the world. His 
2010 book, 30 Minute Meals, is Britain's bestselling hardback non-fiction book of all time.
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C. This English food writer, journalist and broadcaster is the principal writer for the 
Observer Food Monthly.

As a boy he was one of only two boys to take cookery as an O-Level subject. He used 
food to compete with his stepmother for his father's attention.

He became known to a wider audience with the publication of Toast: The Story of A Boy's 
Hunger, a moving and award-winning autobiography focused on his love of food, his 
childhood, his family relationships and his burgeoning sexuality. He has said, “Food is, for 
me, for everybody, a very sexual thing.” 

His Simple Suppers, featuring fresh, very British comfort food, is one of Britainʼs most 
popular TV food shows and in 2009 he was named BBC Food Personality of the Year.

D. She has worked in innovative restaurants New York, Los Angeles and New Delhi. Her 
passion is delicious and stylish food that is simple enough to cook at home. She 
challenges the assertion that Indian food is a special occasion meal and is determined to 
make ʻcooking an Indianʼ as common as rustling up a stir-fry.

She was one of the first writers to create Indian recipes for the health-conscious cook and 
she has written two best-selling books on Indian Food; Indian Food Made Easy (2007) and 
XXXXXʼs New Indian (2008). Her latest book XXXXXʼs Eat Right for Your Body Type 
(2010) is a ground-breaking health, lifestyle and diet book inspired by the principles of 
Ayurveda. 

She is the host of Indian Food Made Easy, Britainʼs favorite Indian cookery show.
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Britainʼs Foodie Revolution

                           
Bacon and Egg Ice Cream, The Fat Duck Restaurant, UK

voted Best Restaurant in the World 2005

Background

Historically, foreigners have scorned British cuisine as unimaginative and heavy. 

Did British food deserve this poor reputation? Yes and no. Food rationing policies, put in 
place by the British government during World War I and World War II are said to have 
caused British cuisine's poor international reputation. 

However, since the 1990s British food has experienced a revolution, thanks to the cultural 
influence of immigrants, increased overseas travel by a burgeoning middle class and the 
financial prosperity of the 1990ʼs “Cool Britannia” years.

Recently there has been a blossoming of farmers' markets, artisan bakers, farm butchers, 
organic vegetable growers and gourmet cheese makers. It is now possible to eat fine food 
in stylish restaurants throughout Britain, and the modern British now consume more garlic 
per capita than the French!  

The “foodie” revolution has been reflected in an explosion of TV food shows and a number 
of celebrity chefs who have experienced international success. Letʼs read about them.
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TASK 1: Read the biography, find out and write the name of the chef next to the 
photo.

Task 2: Vocabulary

Find words which mean:

1. made fun of/showed no respect 

2. allowing a small amount to each person 

3. rapidly increasing 

4. a person with a strong interest in food

5. featuring new methods

6. a remarkable person

7. in poor circumstances

8. a statement of fact which many people believe

9. cooking quickly

Task 3: Comprehension:

Which chef...

...is gay?

...is one of the U.K.ʼs biggest international superstars?

...adopts a “scientific” approach to cooking?

...wants to change the image of a particular ethnic cuisine?

...has used cooking to address social issues?

Task 4:

Of the four chefs, whose food would you most like to try?  Why?


