British eating habits
In different parts of Britain people have different eating habits. They have five or six meals a day: breakfast, elevenses (a morning snack), lunch, tea, dinner and later perhaps supper.

The renowned English breakfast starts with a glass of juice and cereals, usually cornflakes with milk and sugar, muesli or porridge. This is followed by fried bacon and eggs, or ham and eggs, sausages and grilled tomatoes or beans in tomato sauce, or kippers. Most people like crisp toasts with butter and marmalade or honey. (Marmalade is a preserve made of citrus fruits, usually oranges, containing small pieces of peel which give it a slightly bitter flavour.) The English finish their breakfast with a cup of coffee or tea. But breakfast like this is not as common as it used to be. It is served in hotels and restaurants if you ask for English breakfast or at weekends when people have more time. On weekdays, of course, most people are in a hurry and they eat a bowl of cereals followed by toasts and marmalade, and coffee or tea.

In the middle of the morning the British have elevenses, which is usually only a cup of coffee and biscuits. Sometimes, often at weekends, when they get up later, they have brunch, a combination of breakfast and lunch.

The midday meal is generally called lunch and is usually light. If it is the main meal of the day, which is at Christmas or may be on Sunday, it is called dinner. Lunch often consists of ham and cheese sandwiches, pizza, hamburgers and a dessert.

Around 5 o'clock it is teatime. In Britain it is a special occasion. The traditional tea consists of thin slices of white or brown bread and butter with cheese, fish or ham, vegetables, fruit pies, biscuits and tea or coffee which in England are drunk with milk unless you ask for black coffee or only tea. Nowadays many people don't eat much at teatime but they have at least one cup of coffee or tea with cakes or biscuits. 
The hot (British) dinner which is served around 7 o'clock may have three or four courses. It consists of soup or some starter, then the main course, which is followed by a dessert and finally perhaps cheese and biscuits. The meat may be roast beef, steak, chops, a meat pie, a roast joint, or fish with potatoes or lamb are much more favoured than pork.  Traditional meals: Yorkshire pudding, Shepherd’s pie (minced beef, mashed potatoes, onion, mushrooms, cheese), haggis (skopová tlačenka), chicken curry, roast turkey. As a dessert they may have fruit, a fruit salad, a fruit pie, custard, a trifle or ice cream (sundae). With the meal they may have beer, cider or wine. They finish their dinner with coffee rather than tea. Later in the evening more tea, cocoa, milk, sandwiches, bread and butter, cheese or cakes may be eaten as supper.
In the past the British cuisine did not enjoy a very good reputation: overcooked vegetables, tasteless meat and a lot of grease. But British eating habits have changed over last thirty years. Many families now prefer to eat out at restaurants or cafes or to buy take-away Chinese or Indian meals to eat at home. The most popular British take-away food is fish and chips.
On some special occasions such as Christmas, traditional food is served in Britain. On Christmas Day they have Christmas dinner usually at noon or in the afternoon. They have roast turkey with chestnut stuffing, roast potatoes and vegetables (e.g. Brussels sprouts and peas) and popular Christmas pudding as a sweet. Christmas pudding is a special fruit cake made long time in advance and consisting of many incredible ingredients. Sometimes brandy is poured over it which is called burning brandy. The person that bites into a piece with a coin inside will have good luck.
