






Let’s watch 
www.washingtonpost.com/video/business/whats-for-breakfast-around-the-world/2016/08/15/c17ee960-5e57-11e6-84c1-

6d27287896b5_video.html 

Breakfast is the first meal of a day. 
The word in English refers to 
breaking the fasting period of the 
previous night. There is a strong 
likelihood for one or more "typical", 
or "traditional", breakfast menus to 
exist in most places, but their 
composition varies widely from 
place to place, and has varied over 
time, so that globally a very wide 
range of preparations and 
ingredients are now associated with 
breakfast. (Wikipedia) 



Most common breakfast 
 1.Continental breakfast 

Toast/bread, juice, tea or coffee 

 2.English breakfast 

Bacon & eggs (accompanied by sausages, 
grilled tomatoes, mushroom, tea, toast and 
marmalade)  

 3.American breakfast 

Juice, cereal, meat/fish, eggs to order, 
choice of bread and beverages 

 4.Indian breakfast 

Tea, simple coffee, puree Bhajee, choice of 
juice, samosa, paratha 





 A light breakfast, typically consisting of coffee 
and roll with butter and jam, baked bread, fruit 
Almost in a hotel, restaurant, etc. 
 The term “continental breakfast” originated in 

Britain in the mid-19th century. “the continent” 
refer to the countries of mainland Europe. 
 A continental breakfast describes the type of 

breakfast you’d encounter in place like France 
and the Mediterranean. 
 It a lighter, more delicate alternative to the full 

English Breakfast. 
 Continental breakfast were also a stark contrast 

to American-style breakfast 



 Fruit Juice 

 Fresh fruit 

 Bread, 
Toast 

 Hot Drink 

 Cold 
Drink 



Source: FB learning English vocabulary grammar 

A heaping plate of 
eggs, bacon, 

sausage, toast, 
beans,  

and roasted 
mushroom & 

tomatoes. 

With tea, 
milk 



Porridge 
With fruit, grind 
cinnamon, honey  





American 
breakfast 

Large helping of egg,  
breakfast meats, Pancake,  
Potatoes and Toast. 

With 
coffee, 
milk, 
juice 



With honey, chocolate, 
syrup and fruit. 





Cereal &Nut 

With Milk 



Thai Breakfast 
 Do you believe that Thai people can eat any 

type of food for breakfast, for example, 
snacks, bread, milk, coffee, fruit, grilled 
pork with sticky rice and curry on rice. 
(Prolanguage.co.th) 

 Grab-and-go items, especially the sweet 
ones, are popular as people hurry through 
sidewalk markets on the way to work. When 
there’s time to sit for a meal, hot soups and 
porridge are more enjoyable in the 
morning — no one needs additional help 
sweating on Thailand’s hot afternoons. 
(tripsavvy.com) 

 Traditional Thai Breakfast: Thai rice 
porridge, Hot soy drink and fried bun, Thai 
mini pancake. 



Asian Breakfast 



is a combination of 
breakfast and lunch 
eaten usually during 
the late morning to 
early afternoon, 
generally served from 
11am up to 3pm 



What do you have for 
breakfast? 
 



Western  

Asian 

VS 



Breakfast 

Brunch 

Lunch Afternoon 
tea 

Dinner 

Supper 

Breakfast 

Lunch Dinner 





Cooking 
Methods 



Cooking 
Methods 

www.fairmont.com/infographics/gourmands-guide-cooking-techniques/ 



Cooking 
Methods 

www.fairmont.com/infographics/gourmands-guide-cooking-techniques/ 



Soup stock 

White stock 
Brown stock 

Preparation 
Meat 
Bone 

Mirepoix (onion, carrot, celery 
50:25:25) 

Herb and Spices 



Soup stock 

https://www.tasteofhome.com/article/how-to-make-broth/ 



Soup stock 

https://www.tasteofhome.com/article/how-to-make-broth/ 



Eggs 

Sunny side up 

Over easy 

Over medium 

Over hard 

Basted eggs 

Omelets Boiled 

Scramble Poach 



Bacon 

1. Soak bacon in milk 
2. Fry in low to 

medium heat 
without additional 

oil.  
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