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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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Celebrity Chef ZF

Finn: Welcome to BBC Learning English, I'm Finn.

Jean: And I'm Jean.

Finn: You know Jean, I've got a question. Where did you learn to cook?

Jean: )L Ffhs 2 Well, | learned a lot from my Mum. How about
you Finn?

Finn: Well | taught myself when | was a student living away from home —
but I'm still not very good — | normally make simple things like
pasta.

Jean: Oh, Finn. B & FHGZIXAFET I !

Finn: But today on the programme, we'll be talking about some people
who have become famous because of their cooking skills - celebrity
chefs.

Jean: Celebrity #J}E chefs Efiili. BAEIN, Be& AU 4 5"

Finn: Yes, celebrity chefs.

Jean: TEGEE AL EATIR 244 B (& U AR H o X — 28 Ay HJUHAE 90 4

ARG 5 A AT, 2T AR, BATTRT DAAE A A BIANIR] 44 B 11— 2R 471 XA
WA H A ER L AR (748 B B SRR (PR XU

Finn: That's right. And today we're going to meet a few of them.

Jean: We asked some British people who their favourite celebrity chef is,
and why.

Insert

- Jamie Oliver of course, | love his recipes because you can just throw everything
in and it all just turns out beautifully at the end.

- My favourite celebrity chef is probably Delia Smith. She writes a lot of books.
Her recipes are always foolproof.

- Probably Gordon Ramsay, | met him once some time ago and I like the fact he's
really driven, and | also like the fact - his temper, it's brilliant fun, it's good to
watch on TV.
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Jean: OK, WA U 2 1) = AL A E e E 44 J5F . 25— 2% Jamie Oliver. b2 5[
— AN G S AR WA JET O, Al DAAIT Sk b 5 0 ] 2 R AR A A s 1T

F4 .
Finn: Yes, we heard that someone thought his recipes...
Jean: k...
Finn: Yes his recipes are very simple — you can just throw everything in

and it turns out beautifully.

Jean: fr R &R RT3 B throw everything in, A5 945 R it turns
out S HH = ) SENRL

Finn: That's right — so it's easy, and fun.

Insert

I love his recipes because you can just throw everything in and it all just turns
out beautifully at the end.

Jean: FL[H A 4 B Delia Smith, M FAERS SRR 28, XSt L
HIfESt . Wi i i) 2 8 Ve R (A 4 .

Insert

My favourite celebrity chef is probably Delia Smith. She writes a lot of books. Her
recipes are always foolproof.

Finn: Yes, she said Delia's recipes are foolproof.

Jean: A T8 2 1 1) foolproof. XMl A~ i 4l k- fool 2K, and proof
4381, Adding proof 2|41 Fl i ZoRi . SAEIX S FHDH
A

Finn: Like soundproof, or heatproof.

Jean: So, the kitchen table could be heatproof i #4[f)!

Finn: That's right. Heatproof.

Jean: 5 Ja IR A e /N4 Bk 2 - Gordon Ramsay .

Insert

Gordon Ramsay, | met him once some time ago and | like the fact he's really
driven, and | also like the fact - his temper, it's brilliant fun, it's good to watch on
TV.

Finn: Gordon Ramsay. He is known for his temper; he often gets angry
in the kitchen.
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Jean:

Finn:

Jean:

Finn:

Insert

) temper BRI T AR, GFE AR AL LA H 2 Pk R
At 10 B B O

But perhaps this is because he is very driven.
Driven LEHFE M.

And watching him on TV is fun because of his temper — you never
know when he is going to get angry.

I like the fact he's really driven, and | also like the fact his temper, it's brilliant
fun, it's good to watch on TV.

Finn:

Jean:

Finn:

Jean:

Finn:

Jean:

Finn:

Insert

You're listening to BBC Learning English, and today we're talking
about celebrity chefs in the UK. Chefs these days often think it's
important to use good ingredients.

Good ingredients. U], 1@ EYE .

One chef now who sees this as very important is Jamie Oliver. We
spoke about him earlier.

Jamie Oliver itz H ALY H UM The Naked Chef, ZERAATH 0L i
CIRBR R 255 Bt g 7 — KL A A At AR FA B R 1) X
¥, I b—I0f Essex 1%, | SR Z,

And Jamie uses a lot of informal language. For example the word
stuff.

Stuff YOS AR VYRS, el i AR N B A

See if you can hear the number of times he uses it.

Actually I've just recently finished a series — it's no nonsense growing stuff and
cooking stuff. Last year | had the most incredible year, being rubbish at growing
stuff in my garden. And you know what, 80% of the stuff that | threw in the
ground and got wrong, grew, and fruited, and | ate off it.

Jean:

Finn:

Jean:

Finn:

Jean:

W], X B, AR Stuff XANEH T 4 0
Yes, he's just finished a series...
—HIRITH .

A series about growing stuff and cooking stuff. He also called the
food he tried to grow 'stuff’, as well.

b3t 80%0At 75 £ 1) stuff #iZ Kk K.
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Finn: Yes, he says he really enjoyed being rubbish at growing stuff in

his garden.

Jean: Rubbish 753X Ul AE AT 24, BRI R .

Finn: But even though he was rubbish at growing food — it still fruited.
To fruit.

Jean: BER T

Insert

Actually I've just recently finished a series — it's no nonsense growing stuff and
cooking stuff. Last year | had the most incredible year, being rubbish at growing
stuff in my garden. And you know what, 80% of the stuff that | threw in the
ground and got wrong, grew, and fruited, and | ate off it.

Finn: There's another word which Jamie Oliver uses a lot - pukka.
Jean: Pukka & —A4> Jamie HCVH R EEE, ALz, ERpEE. Hsx e

ANETHE A, SRR T AT R

Finn: Yes but though he's very popular, not everybody likes his style.
Celebrity chefs like Jamie Oliver and Gordon Ramsay have often
been criticised by the public and the media.

Jean: FEM e AR Z NAAX SR IS i S A OB A4, mALEEN
Al i T S DI A e T T AT 2 1 Ui R 44 e 1 B FR T ego LuAthAT]
f) = cooking 2 G 2%,

Insert
I think sometimes their egos are bigger than their cooking — that's a shame

because in the end the food is what's really exciting and | think sometimes the
personality takes over.

Finn: She thinks that their egos are bigger than their cooking.
Sometimes the personality takes over.

Jean: A WA TN NPERS (R 582 300 75 H it takes over, 45 R N2
BT 55 A

Insert

I think sometimes their egos are bigger than their cooking — that's a shame
because in the end the food is what's really exciting and | think sometimes the
personality takes over.

Jean: Actually Finn, I know Chinese food is very popular in the UK and

there are lots of Chinese restaurants. Are there any Chinese
celebrity chefs in the UK?
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Finn: Well there is an American Chinese chef called Ken Hom who we see
on TV quite a lot. He also has a range of Chinese cookbooks and

woks!

Jean: Ken Hom & (7SR a4 BT o A it o 1 Bkt wokes 7 9 [ AR 247 4 .

Finn: Most British homes will have a wok for stir fries.

Jean: Stir fry #03%. Do you make stir fries Finn?

Finn: Yes | do — I think stir frying is a quick and easy way to prepare
food.

Jean: So you can cook Chinese food?

Finn: Simple stuff, yes. But you know Jean, there's a British woman who

went to Sichuan to study Chinese cooking, and she's written some
books about this — she's very good.

Jean: Really. 05 P )12 0 ] 22 Jst i 2
Finn: There is indeed. Her name is Fuchsia Dunlop — I think her Chinese

name is i, and we're now going to hear her describing how she
likes to eat one of her favourite foods - pidan.

Jean: WA BV, BETIARITER T — -
Insert

I like to serve them Sichuanese style, cut into segments with chopped green
peppers, and a drizzling of soy sauce and chilli oil. Here we haev some chopped
green pepper here. Or perhaps in a Hunanese recipe, in a soup with garlic and
herbal amaranth. In goes the purple amaranth. Gancai, one of my favourite
Chinese vegetables. I'll just stir fry that for a few moments.

Jean: Wow, W ke R bt id FL A2 ARG T AT K00

Finn: Yes, she likes to serve pidan in a Sichuanese style.
Jean: VUSRS

Finn: And she cuts into segments

Jean: VIR

Finn: with chopped green peppers

Jean: FITERT AR

Finn: and soy sauce, and a little chilli oil

Jean: i THUR BRI o
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Finn: Or she also likes to serve them Hunanese style.

Jean: RS R o IR & 58 00K

Finn: Yes, with purple amaranth — which is one of her favourite Chinese
vegetables.

Insert

I like to serve them Sichuanese style, cut into segments with chopped green
peppers, and a drizzling of soy sauce and chilli oil. Here we haev some chopped
green pepper here. Or perhaps in a Hunanese recipe, in a soup with garlic and
herbal amaranth. In goes the purple amaranth. Gancai, one of my favourite
Chinese vegetables. I'll just stir fry that for a few moments.

Finn: Well after hearing Fuchsia preparing pidan, I'm really starting to
feel hungry.

Jean: I know Finn, me too. Shall we go and get some Sichuanese food?

Finn: Good idea. But before we do that we really should do another

review of the words we've learned today.

Jean: Ok, quickly.

Finn: Firstly, celebrity chefs.
Jean: W EE T o

Finn: Recipe.

Jean: ik,

Finn: Foolproof.

Jean: BT T, Ta] oM .
Finn: Temper.

Jean: B

Finn: Stuff.

Jean: NI

Finn: Ego.

Jean: His HK.

Finn: Stir fry.

Jean: W3 o

(BIB|C

R (AT
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Finn:

Jean:

Finn:

Jean:
Finn:

Jean:

B|B[C]

R (AT
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And that's all for this week! | hope you've enjoyed hearing about
celebrity chefs in the UK, and learned some more English words
and phrases about cooking and culture.

REANES T HZRFEVTRATF B3 . www.bbcechina.com.cn, #iB)k
G ) B T 2 U R O S

Or you can send us an email if you have any ideas for programmes
you would like us to make.

TR BT IS4G 2 chinaelt@bbce.co.uk.

Bye for now.

Bye.



