R DS ion Eﬁﬂ.ﬁ%mﬂi

R B

Food and Lif

ERu i&ﬂﬁb‘k AR




RAREENRR

RESEF
Food and Lif

% X/ ERE RAK K &
XFHFR /A I

@ﬁ&ﬁﬁ#

FOREIGN LANGUAGES PRESS




BEERMNE (CIP) MR

A SHEE/ ERTSERFE. L3 Sh3H AR, 2005 (P K RFHEA; 3)
ISBN 7 - 119 - 04307 - 2

1. k... 0. %... M. HiE-oTEEY-F. W V. H319.4
o E R A5 CIP $EEB T (2005) 48 126495 &

Fh3C i R AL P

http://www. {lp. com. cn

ShICH AR A T

info@f{lp. com. cn

sales@flp. com. cn

Lt T 23

RREERE

B OF ERA RUK & %
XFWR K

RERE T & TR
sHmiait = %
HAERZST SR
# # LEWEIEAE 245 BHKB 100037
;| & (010) 68995963 (4m¥ER)
(010) 68329514/68327211 (K17
Bl st ENRREN S AR 2 i)
B BIE /S BIE
X3ZH ¥ ¥ 138TF
0001 —8000 #} Ep ¥ 7.375
2006 4 1 A4 1 IS 1 KEDRI
I‘L
ISBN 7 - 119 - 04307 - 2
15. 00 7©

At H# B & 3 H N B
S0 oE N % N

&
]
=
t

SR HR



X

L]
/A
/
ar
3
N

ABREBN PRKINHERIERH—ELH.
BRI TRBS N IABNEN, RIOIBBILRKA
F.EW/DVKRY WRIBRENEWAL . EFRET
XE AOSNBRINEER", LIS RE) (BB S5EL).
(XRSEE) (NN SKRIUM. TMEH 30 BEGHERX
XEBE BRNBERBANR ONEL FE=H1,

(WRUERE): ZXEARFDETRH AL
NEANIBRITA? BAMTARZTFHICH ARLNIE
Y - KRATB—T . MENFTAREONTABESSE
MEYIR

(FE5EL) FRCREZTHRE. F2RB D ON
2, AR IBNNBF =BG, SEMBSH -0 S S5
I XEERRE o

(NRSEE). TRZASRNBANZS HRLS
BIHTRR BERTMENNOEE - BN EEBSHE
ENAMNETRENBIR, EIRTBET LD RE BN —
Ho

(HESHR) RNFRESHNRARNTA . BBDY
DNEBARBRNENCRA - HIIONEBEE, o116
PRIBBY X, LEIRM P MBEFE /5 X (PR A S B

ARV BREBEMRE CEEFH . SRE K. ESME
BINE. RERTMDPHAIBENER. T KT8, 188
Dﬂ&’&'%ﬁ,Eﬁjﬁﬁf'ﬁb—ﬁﬁiﬂﬂﬁﬁ,&?ﬁﬁ%@ﬁﬁ
KEN, FEREAREFNZRIY.

Ty



CONTENTS
B =

1 American Cuisine

AARBGEER /6

2 Eating in Australia
LEerxAE /10

3 American Diet

EBAHBAIE /14

4 French Food
SR X4 /16

5 Traditionl English Food
FEAgHERA /22

6 Memorabal Swiss Meals
WAL RLEBE /26

7 German Culinary Tradition and Specialties
B X RARAFHE /30

8 Foods of Italy
EXEXA BB LRERGLR /36

9 Brazil’s Eclectic Cuisine

kU EHeBHER /40



11

12

13

14

15

16

17

18

19

20

French Wines & Cheese
*BANH BB /46

Mexican Food
FHHFX /50

The Moroccan Kitchen
BEFAGFEE /54

Rainbow Cuisine
¥ /58

Egyptian Food and Drink
KRB /62

Greek Food and Wine
AREBEHEHAE /66

Olives
#wH /70

Soup
ZACE. & WL

The Tale of the Fried Turkey
M X /84

Tomato: Apple of Paradise
R XEHER /92

Manners of Eating and Drinking
£ R4 /98




22

23

24

25

26

27

28

29

30

31

Breads of Change
mhEmekxEw /102

Fast Food Nutrition — Is It Possible?
BRERAEHKS? /110

Food for Life — School Meals
2 EMSAGRZERKRE /120

Food Is Love
EE% /126

History of Some Foods and Drinks
ek RMATR R /134

Junk Food vs. Healthy Nutrition for Children
LEEREAREFRER /142

Sugar and Everything Nice
whHEAH /148

The Face of Food — Love’s Memory

A EL—ke&Elke /152

The Oxford Symposium on Food and Cookery
4 AL /158

Cooking in Civilisation and Daily Life
BZ5ALXAHB ¥ ALE /164

The Slow Food Awards
“BMARTRK X E/R /172



35

36

37

39

41

Cigarettes
#m /180

The Americans Living in the Suburban Houses

HAEFHGXEA /186

Leisure and Private Life in Britain
XBAANKRBAAALE /190

Sea Animals That We Eat
AMERGHFELEY /196

Healthy Eating
xS L /202

The History of Chocolate
FRAMER /206

Handling and Refrigeration of Fish
gyt BN R /214

The Lemon Juice Controversy
X FAadte2ER /220

Sweet Wine

HEHLHA /226

Chewing over the Secrets of Tasty Food

ek bk R SeH A /230




.% &

American Cuisine

“There is no American food. When
we begin to list American foods , either
we talk about regional things like
lobster™ or shrimp Creole® , or we talk
about spaghetti® and pizza and hot
dogs. One could argue it's what makes
us great. The fact that we don’t have a
cuisine is a measure of our democracy and of our ethnic

heterogeneity® .” — Sidney Mintz , anthropologist®

The United States is a land of delicious eating. The two
concepts essential to understanding US food are regionalism and
diversity, accent on the latter. After all, Italian food differs from
province to province and city to city as well. But key themes run
through Italy’s food from south to north simply because its people
have such strong roots in the Italian soil. Not so with the US. A
nation of newcomers, its food reflects its origins.

Long before Europeans set foot on American soil, vibrant and
healthy civilizations nurtured themselves off the bounty of the land.
They taught the settlers to plant the holy trinity of native American
cuisine — corn, beans and squash® . The settlers returned the favor
by nearly exterminating® their benefactors, but those three foods
played a vital role in defining American cuisine. They retain their
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importance today across the continent — grits, cornbread in the
South, tortillas® and pinto® beans in the Southwest, baked beans
and succotash® in the Northeast and pumpkin pie just about
everywhere for Thanksgiving.

Some of the strongest influences on US cuisine came from
African slaves, the people who least intended to be here American
food is inconceivable®™ without barbecue in its many variations, all
kinds of fritters and a mess of greens Indeed Africans brought with
them important techniques including smoking meats, boiling leafy
green vegetables, and making up hot, spicy sauces Since African
slaves ran the kitchens on Southern plantations®, they played a
major role in molding the renowned cuisine of the South Years later
Black men ran the galleys and carried that influence north and west

Southern settlers, confronted a kinder climate and more of
them benefited from the assistance of Black hands in the kitchen Of
all Southern dishes, fried chicken achieved the most popularity
outside the region At home, Southerners continue to use a great
deal of pork Hams from Virginia are universally recogmzed to be
the country’s finest Bacon and salt pork appear as flavoring agents
with greens and beans Ham biscuits are a classic accompaniment
to breakfast and dinner

American cuisine has come a long way since the early days of
corn, beans and squash and along the way it has spawned some
unforgettable food Nonetheless the US remains a great place for
great eating Delicious regional styles remain and the new blood of
immigrants sparks the imagmnation of the finest chefs while making
for great inexpensive food in the cities So come and get it
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Eating in Australia
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The infinite variety of food in Australia reflects the diversity of
its land In the South, dense pine forests and lush green pastures
cover the land that 1s used to grow beef cattle and prime lamb,
whilst its cold, clean southern waters provide delicious lobster and
scallops® Grazing gives way then to the lush vineyards growing on
the Terra Rosa® soil of the Coonawarra, and cropping lands of the
upper southeast with their majestic red gums The mighty River
Murray® turns red desert sand into a lush market garden and
orchard as 1t wends its way from the northern border, to the sea on
the south coast at Goolwa Along its length are orchards and market
gardens growing citrus®, grapes, stone fruits, melons, tomatoes
and a cornucopia® of vegetables and crops for local, interstate and
international markets World class wines grow in the slightly cooler
climate of the Adelaide Hills® , McLaren Vale and Barossa Valley
Sharing the lower slopes of the hills are apple and cherry orchards,
berry farms and almond® orchards, whilst the west coast has a
wealth of seafood such as whiting® , oysters® and tuna®

For centuries the indigenous® people of this country have used
the fruits and plants growing widely on the land [t may have taken
a long time, but it is satisfying to realize that indigenous foods are
becoming more widely known and available Damper is a perfect
example of a food passed from one tradition to another The abori-
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ginal people have traditionally ground seeds to make a kind of
flour, added water and baked a kind of Damper in the coals of their
cooking fires Damper became the means of outback stockmen
using the more traditional flours. and using a camp oven for baking
in the hot coals of the campfire

In Oz we have a hittle freshwater crustacean® that lurks on the
bottom of streams. lakes and in farm dams. they are called
Yabbies® . and have been enjoyed by indigenous Australians for
centuries An enterprising lady . looking to diversify on a dairy farm
during a downturn in the dairy industry. tried farming yabbies in her
farm dams She has established a successful and innovative
business. buying and marketing yabbies Now the rest of the world
1s waking up to their secret delights Their delicate, sweet flavor
and firm texture has won lavish praise from connoisseurs® the world
over They are absolutely delicious, and can be used in Yabbie
Chowder, Yabbie Pate, or Yabbte Stir Fry with Asian vegetables

Gone are the days when a lamb chop and three vegetables
were standard fare in this community Imaginative marketing
presents the cook with many options such as marinated® meats,
fresh pasta® and ready prepared fresh vegetables There Is
certainly no excuse for boring or unattractive meals. with such a
range of innovative recipes and fresh food products availabie in
Australia today
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American Diet

1. Americans do not spend much time in preparing food.
2. Grocery is bought once a week.

3. Americans say “grace” before eating and everybody starts
eating after that.

4. Americans use napkins® and drink during meal.

5. Americans use knife, spoons, fork and plates. They eat
soup in a plate.

6. Americans have one big dinner per day.
7. The smell of prepared food is weak.
8. American food is less spicy® .

9. Potato or bread is the main starch.

10. Meat is cooked in big pieces, they

cut it during eating.

11. Food is put in individual plates or on
the table. They tend to pass the whole plate of food around.

12. All food is shared equally.
13. Americans do not make noise in appreciating good food.

14. Women eat equally like men (in quantity) .
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