
The English Experience – Breakfast & Packed Lunches 
Breakfast 
You are asked please, to provide a typical English weekday "help yourself" style breakfast, to include: 

•  2 types of cereals: Cornflakes/Cheerios or similar plain ones plus a chocolate one such as Coco-Pops (shop’s 
own and basic ranges are fine). 

• Toast:  White sliced bread is preferred and best on budget. 

• Jams etc:  Strawberry Jam, Marmalade and Chocolate spread are very English. If you like, on one day they 
could try Marmite too! 

• Fruit Juice:  Orange, Apple or similar. 

Lay your table up the night before, then after waking your students, put out the milk, juice, butter/margarine and a jug of 
water.  
Show the students on the first morning where the bread is and how to make the toast. This avoids wastage.  
Show them how to make tea and coffee (or make this yourself if you prefer).   

Note:  There is no need to buy Croissants, Pain au Chocolate or Pastries, or to make Hot Chocolate, as this is NOT what 

we typically eat or drink for breakfast. 

Once you have shown your students what to do, you can go and get yourself ready – but please remember that you are 
the timekeeper. To ensure you leave the house on time: 

1) Always make sure the students eat breakfast fully dressed.  If they come down in pyjamas, please make them go 

and get dressed before they eat. 

2) Set a time that breakfast starts and ends.  If they miss breakfast, they must go without – or grab a piece of toast on 

the way out.   

3) Clear away the table at least 15 minutes before you need to leave the house – and keep reminding them of the 

time. 

4) Remember to give them their packed lunches. 
 

Packed Lunch 
A packed lunch should be provided daily and is standard across all families, so there are no complaints that some are 

much better than others.  Please provide: 

2 rolls containing something and salad (if liked).  Note:  No sliced bread is allowed (it gets squashed easily), but you 

can use French sticks cut into sections, soft rolls, crunchy rolls, etc - but please be aware that most students prefer white. If 

making rolls the night before they arrive – use slices of cheese just in case you have a vegetarian or Muslim. 

A wrapped chocolate bar.  Note:  Non-branded is fine. This can be replaced by a few biscuits if preferred. 

A packet of crisps:  The multi-packs containing own-brand Wotsits, Onion Rings, Hula Hoops, etc, are excellent, as they 

provide a variety and are well within budget. 

A piece of fruit:  This is the most expensive item in the lunchbox – so ask them if they want fruit.  If they don’t, then you 

must replace it with something else, e.g. Flapjacks, Fairy cakes, a Cereal bar. 

A bottle of water:  You must always provide this if needed. Although it is becoming more common that students will bring 

their own refillable bottle/flask (we instruct the agents to ask the groups to bring them), it is important that you have some 

recyclable bottles of water for those that don’t. Supermarkets sell the small bottles for about £1 for 6. Write the students 

name on the label and ask them to return it to you every day so you can refill it. Just pop it in the fridge overnight to get 

cold and re-use the next day.  The student will take the bottle with them when they leave, remind them to recycle it 

responsibly when finished. Note:  Please always use a brand-new bottle at the start of the stay. 

Storage: Put the lunch into a paper bag and write on the student’s name. DO NOT USE A LUNCHBOX, as they often don’t 

have room for these in their backpacks or they get broken/lost.  

Note:  You always provide a packed lunch on the departure day – unless told differently (ie, Half Board). 

Tips:  You receive lots of food presents from your students which you can use in the following weeks’ lunches, thus saving 

you money. 
 

Extra Packed Tea on departure day 
Very occasionally the group will request a Packed Tea on departure day (as well as the Packed Lunch), for which you will 

be paid an extra £2.50.  This information will be on the programme. This should be similar to the packed lunch but add 

something like a pasty, sausage roll or pasta salad.  The second bottle of water should be frozen to act as a cool block 

please – and avoid yoghurts as these may curdle. Remember – you only do this if it is on the programme – not if your 

student just asks for one! 
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The English Experience - Evening Meals 

Although we are all very cosmopolitan in our eating habits nowadays, the English are known for 
certain foods and for eating in a certain way, so please think about this when planning your menus.   
 

Eating together 

Your students will arrive back from 6.30pm onwards and if you don't want to sit and eat with your 

them every night that is fine, but you MUST EXPLAIN WHY i.e. "In England we eat quite early, so 

what will happen is that we will eat before you get back, but one of us will sit and have a cup of tea 

and a chat with you whilst you eat dinner.  Is that ok?"  If you say and do this you won't get 

complaints, and the advantage of eating separately from your students is that:   

1)  You can plan the same foods every week and take advantage of batch cooking and bulk buying  

2)  You won't have to eat food that may not be to your taste 

3)  You can control your budget easier and ensure you don't overspend. 

If you wish to eat with your students every night - or only on some nights - then that is fine too - just 

keep an eye on the budget and think about the "English Experience" please. 
 

What to cook  

The first night is a compulsory meal of a slice of CHEESE & TOMATO PIZZA, SALAD & CHIPS 
FOLLOWED BY ICE CREAM 
Tip:  Buy a large fresh pizza and cut into 4-6 slices before freezing.  Each student then has one 
portion of pizza with chips and salad. You don't cook this meal until you all arrive home, so if they 
are very hungry just add more chips (as these are cheap and they love them), and if they aren't 
hungry just do less chips (so no wastage.)   If your student does not like pizza they can have egg 
and chips, fish fingers and chips, or chicken nuggets and chips etc - but always offer the pizza first 
please. 
The English Experience:  Put a bowl of chips in the middle of the table so they can help themselves 
but also put a few chips in another bowl then say to your students "This is how the English eat 
chips."  Now add salt & vinegar and let them taste the chips.  As far as we are aware, we are the 
only country in the world who put salt & vinegar on our chips! 
 

After the first night you can cook whatever you like - but remember your budget! Here are some 
examples that fall well within your budget but are tasty and satisfying - and very English: 
 

The Cooked English Breakfast:  Fried bread, a sausage, a slice of bacon, beans or tinned 
spaghetti, a fried egg, a potato waffle or chips. 
The English Experience:    Explain that we don't eat this during the week normally but you would like 
them to try one, so you will cook one as an evening meal.  I bet they haven't had fried bread before! 
 
Cottage pie and vegetables 
The English Experience: Originally from the North of England, this dish is now found around the 
world - but nobody makes it like the British! 
 

Toad in the Hole 
The English Experience:  Yorkshire pudding will not be something they will have tried before - and 
baked beans - you can't beat them. 
 

Roast chicken dinner with Yorkshire puddings 

The English Experience:  Roast potatoes are typically English, as is gravy and add those Yorkshires 
to really enhance the experience. 

 

   Bangers & mash 

   The English Experience:  Sausage, mash & beans (or onion gravy) is a traditional working man's 

meal and is filling and good value. 

    

 



Fish (fish fingers or small breaded or battered pieces), peas and chips 

The English Experience: They will all have heard about British Fish and Chips, now they can try 

some! 
 

Other meals well within budget are: 
Pasta bake with garlic bread & salad 

Spaghetti Bolognese 

Sweet n Sour Chicken and rice 

Chicken nuggets and chips 

Burgers and chips 

Chicken casserole & mash potatoes 
 

Desserts: 

You MUST offer a dessert, but they may not always want one. Some cheap, simple and very 
British ideas are: 
Jelly and ice cream   

Instant whip 

Rice pudding 

Trifle 

Apple pie/ crumble and custard 

Individual yoghurts, chocolate mousse, crème caramels etc are a great idea as they can be 
brought out time and time again if not eaten - just watch for long dates. Look for the bargain 
reduced choc ices/Cornetto’s too – great to eat in the garden after dinner. 

 

Table manners 
Table manners are very different in each country, so please provide the English Experience by 
explaining what we do in England: 

1)  Knives and forks:  When we finish a meal we place these together on the plate.  That 
signifies that the individual has finished 

2)  Side plates:  The French particularly, use the table as a side plate, so will often put bread etc 
directly on the table.  Show them what we do. 

3) Manners maketh man:  Explain that if they wish something to be passed we use please, thank 
you and you're welcome - and at the end of the meal we thank the cook.  

4) Household chores:  If you would like your students to help clear away the dishes, wash or dry 
up then just explain to them that this is what happens in your household.  (I usually just get them 
to bring the plates etc to the kitchen.) 

 

Important  notes:    

*  Your students will appreciate a jug of water on the table each night.  There is no need to provide 

squash or fizzy drinks. 

*  Rather than dishing up the food onto plates, please put the food in the middle of the table so the 

students can help themselves.  There is nothing more daunting than a great plate full of food that 

you do not recognise - but this will also save you money as leftovers can be frozen and re-used. 

*  If your student has an allergy or medical condition, we will endeavor to tell you in advance so you 

can adapt your menu to suit.   

*  Muslims are treated as vegetarians, as we don't expect you to buy expensive (and difficult to get 

hold of) Halal meat. 

*  Any queries about special diets or food related matters - just ask your Coordinators.  They are 

experienced hosts and will be happy to give you ideas as what to do, within budget. 
 

 

Wiltshire Host Families Ltd     Limited Company No: 10449234   Registered Office: 38 Victoria Road, Trowbridge, Wiltshire, BA14 7LH, England 


