Traditional Hearty (Pounder) English Breakfast (Light)

Also Known as Build an Empire - Breakfast

1 Fry Bacon, sausages, eggs, sliced blood sausage, tomatoes, eggs, onions, mushrooms & anything else that you like in a frying pan.

2 Heat can of Heinz beans.

3 Remove fried stuff from frying pan

4 Put desired rounds (slices) of bread in frying pan fat & fry till done.

5 Throw everything on a plate & enjoy

6 Optional: if you have any baked spuds left over from previous meal slice & heat & add to meal.

7 If still a tad puckish, finish off with 2 rounds (slices) of toast, butter & Robinson’s Strawberry jam.

Traditional Hearty (Stopper) English Breakfast

Also Known as Build an Even Bigger Empire - Breakfast
1 As above but pour all the fat (dripping) from the frying pan all over the food

2 Dip dripping up with bread & butter

8 Optional: if you have any baked spuds left over from previous meal slice & heat & add to meal or mash some potatoes & add to plate to soak up dripping & enjoy.

3 A big pot of India tea goes well with it.

How to Make a Pot of Tea to Go With Healthy Hearty Traditional English Breakfast

1 Pre-heat 1, 4 to 6 cup Royal Doulton tea pot with hot water & drain.

2 Stand teapot on teapot stand.

3 Add 1 teaspoon of fresh India tea per person. 

4 Bring kettle of water to boil & then let it go off the boil ever so slightly & fill teapot.

5 Put wool cozy over the teapot & let steep for desired amount of time. 

6 Pour desired amount of full cream milk into Royal Doultlon teacups & sugar to taste.

7 Place tea strainer over the cup & pour the tea through the strainer & into the cup, stir & enjoy.

8 For even greater flavor don’t forget to stick pinky finger out. 

9 At the bottom of the cup there will be some tealeaves, try reading the future from how the tealeaves are arranged.

Note: Anyone caught using tea bags or a metal tea pot will be sent to the Tower & dealt with later.
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