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Traditional Indian food has
only ONE main course.
Instead of a number of
courses, food is based
around a single main dish
(rice or bread) served with
a collection of savory side
dishes.

-| Photo Credit - Aaron Headly, “2009-04-05_20-27-53.t” April 5
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Photo Credit - Stian Martinsen, “Naan Bread” August 10, 2008 via Flickr,
Creative Commons Attribution
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Traditionally, rice is cooked in
water and the excess water
with the excess starch is
drained away. This is a healthy
way of cooking rice. However
with Basmati rice, the quantity

of rice is balanced with the
water used for cooking so that
there is no water left to strain
away once the rice is cooked.
This preserves the rich flavor
and taste of Basmati.
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The reason that Indian curry is
spicy is because it is stuffed with
ingredients like turmeric, chilly,
garlic, ginger and mint. These
are good for your health as they
generally have antibacterial

properties, which help to combat
health problems such as sore
throats, indigestion, and improve
blood circulation of the whole
body.
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The origin of fish and chips
can be traced to Jewish
refugees from Spain and
Portugal in the 17th century.
Traditionally, they ate cold
fried fish on Friday evenings

to welcome the Sabbath.

In 19th century shops had
appeared to sell the food.
The combination of fish
with chips seemed to have
resulted from small shops
merging, selling either item.

per 11, 2011 via Flickr,
2ative Commons Attribution
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Photo Credit - Gareth Rogers, “Pasty01” February 24, 2010 via Flickr,

I ’ Creative Commons Attribution
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Photo Credit - Rudi Riet, “Cottage Pie detail” March 17, 2008 via Flickr;
Creative Commons Attribution




“Cottage Pie” is a classic
WW?2 dish. During the war
various food dishes were
adapted to ensure food
stretched out for families for

one whole week.

Food rationing began in 1940.
This meant each person could
buy only a fixed amount of
certain foods each week.
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The history of “fajitas” started
in Texas. The first serious study
of the history of fajitas was done
in 1984 by Homero Recio as part
of his graduate work in animal
science at Texas AGM.

a Myers, “Chicken Fajitas” December 31, 2009 via Flickr,
- Creative Commons Attribution

Edible Histories - 19



T
-

Photo Credit - deepdarksquid, “Chilli-Con-Carne-Recipe™ August 27; 200 i
- Creative Commons Attribution
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Historians say “chilli” can

be traced back as far as the
17th century, originating
from Spainsh cooking and not
Mexican cuisine. The first of

these dishes to appear in the
United States were in the
southwest, most likely in the
state of Texas.
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“Guacamole” is an
avocado-based dip
originating in Mexico and
was made during the Aztecs
in the 16th century. It is

naturally high in fats, protein
and vitamins and help
maintain good cardiovascular
health benefits.
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[ Torillas” August 25, 2008 via Flickr,
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In northern Mexico and

much of the United States,
“tortilla” means the flour
version. Flour tortillas are

the foundation of Mexican
border cooking and even the
diet is still the same today.
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“Salsa” can be traced back
to the Aztec, Mayan and

Inca periods. Aztec lords
combined tomatoes with chili
peppers, ground squash seeds

and consumed them mainly
as a condiment served on
turkey, venison, lobster, and
fish.

Edible Histories - 27






“Sweet and Sour” is a
generic term that involves
many styles of sauce, cuisine
and cooking methods. It
originated from China and

is used in standard Chinese
cuisine as well as some
American and European
cuisines.
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Photo Credit - Matias Dutto, “Green Curry with Chicken” March 4, 2007 Vi
Creative Commons Att
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Noodles” Atigust 6, 2009 via Flickr,
Creative Commo?Attribution
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“Pasta” is a staple food of
traditional Italian cuisine
and is very well-known
worldwide. It is believed by
food historians that Arabs

(from Libya) first created
pasta and this was then
introduced during the Arab
conquest of Sicily.
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“Bolognese” sauce is a
meat-based sauce for pasta
originating from Bologna,
Italy - “ragu alla bolognese”
in Italian, “sauce bolognaise
in French.
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The sauce dates back at

least to the 5th century.
The people of Bologna
traditionally serve their
famous ragu with freshly
made egg-pasta tagliatelle.
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Photo Credit - Arnold Goodway, “Pancakes” July 23, 2010 via Flickr,
Creative Commons Attribution



“Pancake” day (also known
as Shrove Tuesday or Mardi
Gras) refer to events of

the Carnival celebrations

- originating from ancient

Rome. It is the practice of
eating richer, fatty foods
before Lent begins - the
fasting period and the first
day being Ash Wednesday.
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