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PEOPLE JOBS AND PUBS

The people in Worcester are very friendly and kind.

Walking around Worcester you can meet....young and old, rich and poor,
trendy and punk but all these people live in a unique, big community.

This community is very organized but very expensive because there are
lot of tourists and the cost of living is high.

There isn’t a lot of unemployment most of the people have work but it
1sn’t always profitable.

Interviewing some people we found that ours expectactions were correct
in fact, here are some interviews:

- This girl is a market assistent,” I work five days a week from 9.30 to
17.00 in Angel Place I like very much my job if it is very busy”.

- This man is IBM’s manager,” I work in London from Monday to Friday,
I travel every day and I go also to Italy, I like my job very much.”.

- These girls are students and they go to school from September to July
“We like go to school but sometimes it is very very boring”.

- This man is a voluntaryworker from Monday to Friday,” I like my job
very much because I can help people, but this job is very difficult”.

- This man is a policeman he likes his job very much :if it’s very
dangerous, I work from Monday to Friday I can be reached in every
moment”.

These people have paying work and some of them have enough time to go
out at the weekend . The place visited most frequently are the pubs:The
Gun Tavern ,The Crow, The Farriers,The Anchor.

The young people like the pubs very much because there are a lot of
games: table football, pool, table tennis, darks, basket, quiz, cards,
dominus and skittles, the typical English games.

The big problem is that there are many restrictions in Engand about
alcohol and the pubs.

For example boys and girls can go to the pub if they are 16 years old.

They can’t drink alchool in a pub if they are under 18.

They may have non-alcoholic drinks between the ages of 16 and 18.

In Worcester there are a lot of pubs but they are very different to the
Italian pubs because in Italy in the pubs you can only drink alcohol and
listen to music.

There are also pubs for the children under the 16 years old.

In this pub you can listen to music, dance and drink coca-cola.

For boys and girls over 16 this pub isn’t very funny, for us.

Valentina Eegentisi, Sara Gronsesini, Barbara Siesmini
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TROUT TERRINE

This stylish terrine, served dotted with basil oil,
should be enjoyed with a modern wine like a
Chilean Chardonnay
Serves 8
2 large rainbow trout fillets
200g/70z thin green beans, topped and tailed
3 egg yolks
2 tsp Dijon mustard
Juice of 1 lime
425mi/ 3/4 pt sunflower oil
Salt and freshly ground white pepper
2 sachets gelatine powder
5 tbsp boiling water
Fresh watercress sprigs for garnish
For the basil oil
2 tbsp fresh basil leaves
3 tbsp extra virgin olive oil
Poach fish in water. Drain, remove skin and break
flesh into chunks. Reserve.
Blanch beans unti! soft. Drain, refresh in cold
water, then blot on kitchen paper.
Whisk egg yolks in a bowl with mustard and
lime juice. Gradually whisk in oil, drip by drip, until

mix begins to thicken. Continue adding oil in a
thin stream, whisking constantly, until all is
incorporated. Season and sharpen mayonnaise
with extra lime juice if necessary. Reserve in the
fridge.

Dissolve gelatine in boiling water. Leave to
cool until syrupy, then stir into mayonnaise.

Place a thin layer of mayonnaise in the base
of a 450g/1lb terrine tin lined with clingfilm. Top
with some trout, then a little mayonnaise, then

some beans. Season, pour over another layer|

of mayonnaise and smooth surface. Continue

layering fish and beans with mayonnaise until

tin is full, finishing with mayonnaise. Chill
thoroughly to set.
For basil oil, whizz herb with oil in a blender
until smooth. Season.
Serve slices of terrine with basil oil drizzled
around, garnished with watercress.
Preparation time: 40 minutes, plus chilling
Cooking time: approx 10 minutes
Approximate nutritional values per person:
450 calories, 8g protein, 60g fat,
2g carbohydrate

EDITED BY JILL COX

| stock is used and rice is tender. Season and

SUMMER TROUT SALAD

New potatoes, asparagus, trout and quail’s
eggs dressed with tomato oil. Serve with a
refreshing New Zealand Sauvignon Blanc
Serves 4

4 rainbow trout fillets

Fish stock for poaching

225g/8oz small new potatoes, scrubbed
100g/40z asparagus tips, blanched

2 tomatoes, peeled, deseeded and diced

6 quail’s eggs

1 tbsp fresh finely chopped dill

For the dressing

3 tbsp tomato-infused olive oil

1 tbsp sunflower oil

Juice of 1/2 a lemon

1 tsp Dijjon mustard

1 spring onion, trimmed and finely sliced

Salt and freshly ground black pepper

Poach fish in stock until cooked through.
Remove and drain. Peel off skin and flake
flesh into a bowl, removing any bones.

Boil potatoes until just tender. Drain,
refresh in cold water, then drain again and
slice thickly. Add to bowl along with
asparagus and tomatoes.

Boil eggs for 3 minutes then cool under
running water. Peel, halve and add to bowl.

For the dressing, mix oils with lemon juice
and mustard. Add spring onion and season.

Add fresh dill to salad, then pour over
dressing and toss to coat. Heap salad onto a
platter to serve.

Preparation time: approx 30 minutes
Cooking time: approx 20 minutes
Approximate nutritional values per person:
435 calories, 28g protein, 23¢ fat,
20g carbohydrate

' add parsley, 1 tbsp lemon juice, ', tsp butter

RISOTTO WITH TROUT

Serve a dry white wine from Penedés in Spain
with this tasty dish

Serves 4

3 tbsp oil

1 onion, peeled and finely chopped

2 cloves garlic, peeled and crushed

4 baby courgettes, trimmed and sliced
225g/8oz risotto rice

600mi/1pt chicken stock

Salt and freshly ground black pepper

1 tbsp chopped fresh parsley

2 tbsp lemon juice

509/20z butter

1 tbsp freshly grated Parmesan cheese

4 rainbow trout fillets |
2 tbsp flaked almonds ‘
Heat 2 tbsp oil and fry onion with garlic until
soft. Add courgettes and cook for 1 minute.
Add rice and stir around for 1 minute more.
Add a ladle of chicken stock and bring to
bubbling. Simmer until liquid is absorbed,
then add more stock and continue cooking
until absorbed. Continue in this way until

and Parmesan. Reserve, keeping hot.

Cut fish fillets in half widthways and
season. Heat remaining oil in a pan and fry
fish, skin side down first, until browned and
cooked through. Reserve, keeping hot. Add
almonds and toss to brown lightly. Add
remaining butter and lemon juice.

_To serve, heap risotto on to plates and top
wnth.t(out. Finally, spoon over aimonds and
pan juices.

Preparation time: approx 20 minutes
Cooking time: approx 45 minutes
Approximate nutritional values per person: |
522g calories, 26g protein, 379 fat, |

42g carbohydrate

FRAGRANT GRIDDLED FISH

Try a lightly chilled Beaujolais with this Thai-style
trout and ‘crispy seaweed’

Serves 4

4 whole rainbow trout, cleaned and descaled

4 thsp soy sauce

Juice of 1 lime

8 spring onions, trimmed and halved lengthways
2 small red chillies, halved lengthways

1 stick lemon grass, cut in fine strips

2 cloves garlic, peeled and sliced

Five Spice powder for sprinkling
Rinse fish, pat dry and slash 3 times each
side. Rub with soy and lime. Stuff cavities
with onions, chilli, lemon grass and garlic.
Preheat an oiled griddle to smoking and cook
fish on both sides until charred and cooked
through. Remove to a platter and reserve,
keeping hot. ‘
Deep fry spring greens in hot oil until .crlsp_ed
up. Drain on kitchen paper, sprinkle with Five
Spice powder and serve with trout.
Preparation time: approx 15 minutes
Cooking time: approx 15 minutes

450g/1Ib spring greens, stalks removed and finely  Approximate nutritional values per person:

shredded
Oil for deep frying

420 calories, 46g protein, 419 fat,
5g carbohydrate




Another caracter is this: it’s play in a big lawn.

It is generally accepted that the worcestershire County Cricket Club was
. finally and formally constituted in 1865; finally as, before then, a number

of starts had been made but none appear to have survived to provide

continuity. Theese team has became really good, is for this reason that in

Worcester, cricket is the most important sport

WORCESTERSHIRE CRICKET STAFF 1998
» : Back Row: Abdul Hafeez, Duncan Catterall, Elliott Wilson, Ryan Driver. Depesh Patel
Middle Row: Bobby Chapman, Matt Rawnsley, Reuben Spiring, David Leatherdale, Philip Weston, Al ir Sheri

: ‘ikram Solanki, Scott Ellis, Maneer Mirza, Jane Rees
Front Row: M D Vockins (Secretary), Damian D:Oliveir.

it Lampitt, Richard Illingworth, G Hick, JW Elliott (Chairman), Steve Rhodes, Phil Newport,
(.‘m\ in Haynes, Bill Athey, J E Chadd (Chairman, Cricket Sub-Committee)




BRITISE

SPORTS
A CURA DI ELIS CANE’ E MICHELE FRANCESCHELLI

There are a lot of sports in Britain. In Italy there are different kind of
sports, the most popular is football. In England football is pratice too but
there is another important sport. The Cricket.

We can discover the cricket together.

CRICKET

This is a very old sport. It’ s play by everyage people, but only in uk.
because in the other country it isn’t spread like in England. The reason is
too easy, the mass-media don’t want send it because it isn’t a very exiting
sport for young people. This game is compose by two team. Cricket is

GEORGE CHESTERTON in action

similar to baseball.



SOCCER

After Worcester we will speak about most important sport in U.K..

After many interview to people we can assert that in UK. soccer is most
popular sport.

There are one premier league where play important player like: Beckamp,
Vialli, Zola....

Many team won a lot of european league.

The last team who won the Champions League is Manchester United, in
this team play many player of national football team.

NS

No-go . . . Sir Alex banned Bec’ honeymoon |
— By
OTHER SPORTS
There are other popular sports like: rugby, golf ,tennis (in England there is
the most important tennis’ challenge: Wimbledon).

Livid . . . ckham cancelled dream island trip
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Business Lunch £6.75

Established 34 years. 4 Course Dinner £16.25
M@.WGMWFuIIa(aCWMam |
Engfish and continental cuisine available
served n 0 sopfistcaety warm (225 DACE : ¥
and friendly atmosphere. | eeS—
No Smoking Dining Area. 33/35 Broad St, m @8 . 6 \

Worcester. | ___l__..’ 2

A%m!m Tel: (01905) 25832 |
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24 —> PRVATE. ARTIES
CHEOTERS >PASTA, STEARSD, BURGERS

RegsLawurankt

Full Ucensed Restaurant suated mosty i extensive cellars. A ) T~ g2 8 OO

Mexican & Vegetarian Specialists.
Pasta, seafood, steaks & burgers.

Full menu & snacks
available Tuesday - mday 12Noon - 11pm. BEST NA@{% 7
(4

Sunday & Monday 6pm - 10pm.

51 New Street, Worcester. Tel: (01905) 611638. l BAQ = = %_,\.. W

TRADITIONAL ITALIAN PIZZAS * FRESH PASTA
MAIN COURSE SALADS * BEER & WINE

Open 7 days a week Three Course Lunch £5.45
12.00no0n to 11.00pm Sun to Fri - 12noon - 4pm

1 St. Nicholas Street, Worcester WRI 1UW. Tel: 01905 726126

KAN/AOROO BAR— =

— HEX\CA) FooD VERY niee el
> A
LOT OF ARES OV oM A.4D

CAKE +GOF?EE} 495

PACE : AT

= L
PRICE: £ 5
ORIGINALTY = &




: Suffrons

BISTRO

A colourful pine furnished Bistro
where all are welcome to visit and taste
internationally inspired food.

Monday - Sunday Lunch and Supper.
15 New Street, Worcester WR1 2DP.

Tal: (01905) 610505,
PUACE: 5
PRICE : ¥ RESTAURANT aangy,

ORIGINALYT L{ Lo 3 SAUDS

—» BRUSERETE
—> HICKEL)
—» PASTA

BAR

. HBAR Ondl RESTALRAMT
?Q\@A ® GQéDES
® WINEY (Qbe(g Klnsd,\
® SANDES
*MEVU WiH FxeD MRiees

PACE : &
PRICE : 6-2'3 /7—

ORIGINALTTL : 75
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PUCE : Begy
PrcE : £3
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