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Onee upon a time in Britain, food was simply something vou ate, Industriaiized
carly, Britain became a country of cities and factories well before the Continent, and
Britons got used to eating from tins. In the “40s and “50s, 15 years of war rations
locked in the tradition — food was constrmed, but it wasn’s consuming. “T would never
have dreamt of discussing & dish at the table with parents, ™ says cookbook writer
Nigel Slater. “Food was just something you wouldn’t atk about.”

I DELEERRRS IR K 7 S MRS E RSB e R M
7 BTRE?

2. HREELGEESR (R MG SR LR S S W O A R 7



