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The Full Monty
   
As I write this, I am thinking about Christmas traditions,
and one that we share as a family-my last breath of
England when we travel from London-is the British
breakfast. Some call it the Full Monty. No, it is not a
stripper's breakfast but a reference to British slang
meaning "the whole thing or the works." There are some
key ingredients of the full English breakfast that are
always present and others that can be added based on
where you are in the British Isles.

One item with many variants is the good old English
sausage, or "bangers." Commercial English sausages are
pretty non-descript, with a soft texture from the "rusk" or
breadcrumbs added to them for bulk. Rusk is nothing
more than purposely baked dried bread.

However, sausages in England are more than just for
breakfast, and they have some excellent regional
versions as well as specialty items. White and black
pudding are two of my favorites and a staple of my
British breakfast that I usually serve on Boxing Day
(December 26th). I wanted to break the myth of bad
bangers and let you know about some really good
regional specialty items and what makes them unique.

The Traditional Ones

Chipolata: Small all-pork sausage served as a snack or
as an accompaniment to a holiday roast.

Cumberland: A coiled sausage from Cumbria seasoned
with nutmeg, mace, cayenne and black pepper.

Lincolnshire: Course ground pork sausage with less
pepper and more flavor from sage, ginger and allspice.

Newmarket: From my mother's hometown! There are
two producers; one uses rusk, the other breadcrumbs,
each creating a different texture with similar tastes.

Oxford: Pork and veal sausage seasoned with lemon
juice and herbs, including sage and savory.

Only The Locals Will Appreciate:

Irish White Pudding: Also know as "mealie pudding" in
Scotland. It is made from pork, oatmeal, onions and
natural suet. It is usually purchased cooked, then sliced
and fried. Usually served as an extra item on a full
breakfast.
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Recipes, reviews and resources
for everything food and dining in
the Chicago area.  Check out
what's happening this week.

 
The Cicerone Certification
Program certifies and educates
beer professionals in order to
elevate the beer experience for
consumers. cicerone.org.

 
The Craft Beer Networking Group
is comprised of professionals
from a wide variety of industries,
and we meet approximately every
6 weeks at different breweries or
craft beer bars in Chicago for two
main reasons: 
 
   1. Networking 
   2. Enjoying craft beer

Email cbngchicago@gmail.com for
more info and to become part of
the group.

 
The hunt for unique craft beers is
just as fun as the tasting. Here is
The List of beers that we have
tasted at our weekly craft beer
tap room meeting.

Black Pudding: There are three versions in the UK similar
in ingredients, but they vary slightly in flavors and
production methods.

The English: Various county offerings made from
pork blood, onion and barley that can contain
celery seed and the herb pennyroyal.
The Scottish: A very smooth-textured version
made with both pork and beef blood and a more
predominant black pepper profile.
The Irish: Similar profile as white pudding with
the addition of cream and the tansy herb, adding a
somewhat rosemary-like flavor.

Lorne: A slicing sausage from Scotland shaped in the
form of a loaf made from a combination of beef and
pork.  A favorite for a breakfast roll.

Haggis: A form of formed sausage made from sheep that
contains offal and cooked oatmeal. Tradition says that it
should be served with a wee dram of good single malt
scotch!

"Savory Ducks": A caul fat wrapped pork and offal
sausage seasoned with sage. It also has another name,
from a British term for a bundle of sticks. You can do the
research on that.

Whether you get to travel to the UK or can find a
specialty shop offering some up, an English sausage in
any form is a simple meal enjoyed with a good beer, a
shot of whisky, and most of all, having the fun of eating a
"banger"!

- Chef John Reed, CEC, CCA

TWO BUTCHERS

Musk's

Powters
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CHEESE

  
Not to be shy about it, but I have
been able to work with some of
the best Italian cheeses you can
get, and they do make awesome
pizza. If you haven't tried them,
definitely look for Galbani  next
time.

A SHOT & BEER

Cardhu

Ok, here's my go-to dram, which is easy drinking and on
the sweeter side.

 

Fuller 's London Pr ide 

A readily accessible pint that you can find in most
Americanized British pubs.
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