
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ahh....  Fish, chips and mushy peas!  There is 

nothing more British than fish and chips.  Freshly 

cooked, piping hot fish and chips, smothered in 

salt and soused with vinegar, wrapped in 

newspaper and eaten out-of-doors on a cold and 

wintry day - it simply cannot be beaten!  

So how, when and where did this quintessentially 

British dish come about? The potato is thought to 

have been brought to England from the New World 

in the 17th century by Sir Walter Raleigh although 

it is believed that the French invented the fried 

potato chip.  

Both Lancashire and London stake a claim to 

being the first to invent this famous meal - chips 

were a cheap, staple food of the industrial north 

whilst fried fish was introduced in London’s East 

End. The populace soon decided that putting fried 

fish and chips together was a very tasty 

combination and so was born our national dish of 

fish and chips!  

The first fish and chip shop in the North of England 

is thought to have opened in Mossely, near 

Oldham, Lancashire, around 1863.  Mr Lees sold 

fish and chips from a wooden hut in the market 

and later he transferred the business to a 

permanent shop across the road which had the 

following inscription in the window, “This is the first 

fish and chip shop in the world”. However in 

London, it is said that Joseph Malin opened a fish 

and chip shop in Cleveland Street within the sound 

of Bow Bells in 1860.  Fish and chip shops were 

originally small family businesses, often run from 

the 'front room' of the house and were 

commonplace by the late 19th century.  Through 

the latter part of the 19th century and well into the 

20th century, the fish and chip trade expanded 

greatly to satisfy the needs of the growing 

industrial population of Great Britain.  

The development of the steam trawler brought fish 

from all over the North Atlantic, Iceland and 

 

 

 

 

 

 

 

 

Greenland and the steam railways allowed easy 

and fast distribution of the fish around the country.  

Fish and chips became so essential to the diet of 

the ordinary man and woman that one shop in 

Bradford had to employ a doorman to control the 

queue at busy times during 1931. The Territorial 

Army prepared for battle on fish and chips 

provided in special catering tents erected at 

training camps in the 1930's.  

The fish and chip shop was invaluable in 

supplementing the family's weekly diet in the 

Second World War, as fish and chips were among 

the few foods not to be rationed. Queues were 

often hours long when the word went round that 

the chip shop had fish!!  On one occasion at 

Brian's Fish and Chip Shop in Leeds, when fish 

was scarce, homemade fish cakes were sold - 

along with the confusing, and slightly worrying, 

warning: "Patrons: We do not recommend the use 

of  vinegar with these fish cakes"!!    

So are fish and chips any good for us, 

nutritionally? Fish and chips are a valuable source 

of protein, fibre, iron and vitamins, providing a third 

of the recommended daily allowance of vitamins 

for men and nearly half for women.  

In 1999, the British consumed nearly 300 million 

servings of fish and chips* - that equates to six 

servings for every man, woman and child in the 

country. There are now around 8,500 fish and chip 

shops* across the UK - that’s eight for every one 

McDonald’s outlet, making British Fish and Chips 

the nation's favourite take-away.  
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This is England's most famous dish. Cod 

or pollack are the traditional fish, but 

you can use sole, flounder, or whitefish 

fillets. It is imperative, however, that 

you purchase a tabloid newspaper to 

serve your finished product. 

1/2 cup flour 

1/2 cup cornmeal 

4 - 6 ounces ale 

1/4 teaspoon salt 

4 cups vegetable oil for frying 

4 large russet potatoes 

2 pounds fish fillets, cut in half, 

crosswise 

1. Preheat oven to 250° F. Prepare batter. 

2. Cut potatoes in even, finger-sized pieces.  

3. Heat oil in deep fryer.  

4. Cook 1/3 of the potatoes until golden brown, about five 

minutes. Drain on paper towels. Place in warmed oven. 

Repeat process until potatoes are done. 

5. Dip fish in batter, allowing excess to drip off. Fry in 

batches until golden brown, about 5 to 8 minutes. Drain on 

paper towels. 

6. Wrap in tabloid newspaper shaped like a cone. 

7. Serve with a sprinking of malt vinegar. 
Text form:  http://www.historic-uk.com/CultureUK/FishandChips.htm 

Recipe from: http://www.inmamaskitchen.com/RECIPES/RECIPES/Fish/fishandchips.html 
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http://www.historic-uk.com/CultureUK/FishandChips.htm


ANSWER THE QUESTIONS:  

Who, where form and when  brought the potato to England ? 

Who invented ‘fish and chips’? 

Who used to sell it at the very beginning? 

How affected steam to the business? 

What happened in the World War II? 

Was fish and chip popular during the 30’s and 40’s? Justify your answer. 

What nutrients does this dish have? 

How many fish and chips shops are there in UK? 

How is fish and chips traditionally served?  

What type of fish is used to prepare the dish? Translate them into Spanish. 

 

MATCH THE VERBS WITH THEIR DEFINITION:  

1. bake ____ to cook food using the gas that water produces when it is boiled 

2. boil ____ to mix a food by moving a spoon around in it 

3. broil ____ to cook food in hot fat or oil 

4. fry ____ to make food hot 

5. grill ____ to put 2 or more food items together to make 1 item 

6. heat ____ to cook food under heat 

7. mix ____ to cook food outdoors on a metal frame 

8. pour ____ to cook food slowly and not allow it to boil 

9. roast ____ to cook food in an oven or over a fire 

10. simmer ____ to cook food in an oven 

11. steam ____ to make a substance such as salt or flour flow out of or into something 

12. stir ____to cook food in water that is hot enough for bubbles to form 

 



 

KEY: 

1- bake to cook food in an oven  

2- boil to cook food in water that is hot enough for bubbles to form 

3- broil to cook food under heat 

4- fry to cook food in hot fat or oil 

5- grill to cook food outdoors on a metal frame 

6- heat to make food hot 

7- mix to put 2 or more food items together to make 1 item 

8- pour to make a substance such as salt or flour flow out of or into something 

9- roast to cook food in an oven or over a fire 

10- simmer to cook food slowly and not allow it to boil 

11- steam to cook food using the gas that water produces when it is boiled 

12- stir to mix a food by moving a spoon around in it 

 


