
JONATHAN EDIZIONI 

Some British Chefs ( Food and Drink Uni4 di One Direction) 

Mary Berry is a famous British cookery writer. She has written 

more than 40 books. Mary is an author, columnist, teacher and 

broadcaster. She studied at “The Cordon Bleu” in Paris and 

“Bath School of Home Economics”.  

 

 

 

Nigella Lucy Lawson is an English food writer, journalist and  

broadcaster. She started work as a book reviewer and restaurant 

critic. Her first cook book was How to Eat, which sold 300,000 

copies and became a best-seller. In 2000 she wrote her second 

cook book, How to be a Domestic Goddess, winning her the 

British Book Award for Author of the Year. 

  

 

 

James Tanner is a British chef .He appeared on the BBC 

cookery programme Ready Steady Cook. He studied hotel 

management and worked in many restaurants. He worked also 

in New York, where he improve his skills. When he was 23 he 

opened a restaurant with his brother, “Tunners Restaurant”.  

Now he is a star in the UK. About the restaurant James posted 

“Tanners Restaurant is run by us, and our dedicated team... Our 

vision is fine local produce, prepared and served lunchtimes 

and dinner five days a week.” 

 

Post-Readin Task. Answer these questions 

1) Who is James Tanner? 

 

2) Why is Marry Barry famous? 

 

3) Who wrote  How to Eat and How to be a Domestic 

Goddess? 

 

 

 

 

http://en.wikipedia.org/wiki/United_Kingdom
http://en.wikipedia.org/wiki/Chef
http://en.wikipedia.org/wiki/BBC
http://en.wikipedia.org/wiki/Ready_Steady_Cook


 

 

 

 

 

 

 

Nigella Lawson recipe: Irish Cream Tiramisu 

 

Ingredients  

 

350 ml espresso coffee  

 250 ml Baileys  

 400 gr Savoiardi biscuits  

2 medium eggs  

75 gr sugar  

500 gr mascarpone cheese  

 Method 

Mix the coffee with 175ml of the Baileys in a bowl. Dip the biscuits into this 

liquid. Separate the eggs, whisk (frusta) the two yolks and the sugar together 

and add the remaining 75ml of Baileys and the mascarpone to make a moussy 

mixture. Spread half of this mixture on top of the layer (strato) of biscuits. 

Repeat with another layer of soaked (inzuppati) Savoiardi, and then top with 

the remaining mascarpone mixture. Cover the dish with clingfilm (pellicola) 

and leave in the fridge 8 hours. After that, push the cocoa powder on top of 

the tiramisu. 

Nigella posted .... 

“The Italians generally are conservative about their food, which goes some 

way to explaining the longevity of their cherished culinary traditions. But this 

only sounds like some sort of joke - "Did you hear the one about the Irishman 

and the Italian...?" - and in reality this dish is an elegant and original variant of 

Italian tiramisu.” 

Adapted from: www.nigella.com 

 

 

 

 

 

http://www.nigella.com/


 


