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Unit One

Food for Thought

As dusk falls in Manila the balut night
salesmen appear carrying wicker baskets con-
taining a mixture of egg and duck embryos
which are a national delicacy and credited
with enhancing male strength. Filipinos were
not however the first to think of odd culinary
things to do with eggs. For example the' ancient”
ot thousand-year” eggs served in most Chi-
nese restaurants are distinctly“ mature .”
With their whites turned to a dark green jelly
and their yolks to an almost black slime they
are reported to have a wonderfully rich flavor.
To many Westerners both they and balut are
placed on the menu of the world's strangest
food. For many people making an effort to
accept and enjoy unusual food however is
sometimes impossible.

It seems there are some physiological
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differences that make certain food ingredients
indigestible to some yet tasty to others. One
of the most striking differences is the difficulty
most east Asians have in digesting milk and
dairy products. The problem with milk is that
it contains lactose which has to be broken
down in the intestines into simpler sugars
before it can be digested and this requires the
action of an enzyme known as lactase. While
Caucasians have plenty of this more than
per cent of adult

Chinese and related peoples have none.
Small wonder then that with stomachache the
penalty for drinking milk most east Asians
consider it an unpalatable and disgusting
food.

Why however should Jews and Muslims

dislike pork and Hindus beef One theory

‘is that as long as a food source is economical

to grow rear or catch it remainsculturally
acceptable but if circumstances change so that
it begins to waste resources or human effort it
becomes unpopular. So the argument goes
that beef is forbidden for Hindus because cattle
are an inefficient food source that would com-
pete for land in an already overcrowded sub-
BC when India was

continent . Before

sparsely populated beef eating was perfectly
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acceptable. The religious restriction since has
grown. Crops to feed cattle for meat are more
wasteful than crops to feed people directly.
But although this “
goes a long way towards explaining the major

usefulness” theory

differences in diet around the world it does
nothing to explain why some people are
individually so enthusiastic about unusual deli-
cacies and others find them just plain strange.

Take insects for example. In the winter
season grasshoppers and locusts by the sack
load
countryside not as a supplement to a starvation
diet

crisp and tasty snack. Deep-fried in a wok

are brought into Bangkok from the

but because the Thais enjoy them as a

until golden brown they compare favorably with
Japanese soy snacks and are much cheaper.
Fried grasshoppers are indeed tasty to most
people — provided that they do not know what
they are eating. What revolts many people is
just the thought of popping an insect into
their mouths.

As with insects reptiles are equally dis-
liked but they do have their enthusiasts.

For most things that move there is someone
somewhere eager to make a meal of them.

Frog's legs have found acceptance on many

a Western menu but a dish by the name of
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skydiver frog " served in the countryside of
Thailand causes shock waves .

As the name suggests this tiny variety of
frog is dropped live into hot oil so the gourmet
diner gets a deep-fried frog with legs splayed
on the plate resembling a helpless parachutist
whose chute failed to open.

Strangeness of course is relative. While
eating snake and dog may be upsetting food
habits for the majority of Westerners the sight
of thick beef fat surrounding the traditional
English roast may make many an Asian physically
ill. Food prejudices are among the strongest
we have and the hardest to shake off . No
one can understand how their normal diet can
be regarded as strange and even disgusting

by anyone from a different culture.
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| Answer the following questions.

. Can you imagine why the Chinese are called’ thousand-
year” eggs

. Is it easy for many people to accept and enjoy unusual food

. Why most east Asians consider milk a disgusting food

. Fried grasshoppers and locusts prove to be tasty but why do
many people feel sick of them

. Why is the normal diet of one culture regarded as strange or

even disgusting by a person from a different culture



Choose the best answer for each of the following

statements.

. Which of the following statements is true according to the

text

A Nurtured by an ancient civilization
Chinese people enjoy* ancient” eggs.

B Chinese people just like Filipinos enjoy food made
from eggs because they are all Asians.

C In many Westerners’ eyes both Chinese ancient eggs and
Filipine balut belong to the world’s strangest food.

D Many people don’'t accept and enjoy unusual food

because they never make an effort to do so.

. A typical example which accounts for the fact that physiological

differences make certain food ingredients indigestible to some
people yet tasty to others is .

A milk B eggs

C grasshoppers D locusts

. Beef is unpopular in India in that

A it has been culturally unacceptable to feed people with
beef

B it is not an economical food resource

C traditionally it has been religiously restricted

D India is such a densely populated country that there has

never been place available for raising cattle

. Which of the following is NOT mentioned as an unusual

delicacy of insects and reptiles
A Grasshoppers. B Locusts.

C Frogs. D Beef.
EEEEN



. Which of the following is not true of the text
A There is no such thing as food prejudices.
B Generally culture and food are interrelated.
C Interestingly food that seems strange to one culture is
not strange at all to another.
D Whether a food is popular is determined by the fact that

it saves resources or human effort.




Dieting Your Way to Health

Almost everyone considers going on a
diet sometime in his or her life. All regardless
of sex and age have something in common
— losing weight and losing it fast.

Though their common aim may seem ba-
sically good they probably do not realize that
misguided dieting can do more harm than | misguided
good to their health. Going on too strict a diet | 1mis'gaidid

can destroy the balance of chemicals in the |

human body. This happens because when the
‘body is suddenly given much less food than
usual it feels as though it is being attacked and
tries hard to protect itself by saving energy. It

does this by slowing down metabolism the | metabolism

process by which the food we eat is converted | meteebslizom

n.

into energy. As energy is supplied to the body

at a slower and slower rate dieters gradually
resistance
become so weak that they can do nothing. o

ri-zistons

They soon lose interest in everything going on |

about them and their resistance to illness
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becomes so low that they are easily attacked
by one illness after another.

Most of those who diet know that foods like
rice bread potatoes cakes sweets fruits
and some vegetables contain carbohydrates
and so can make one fat. What they do not
realize however is that carbohydrates are our
bodies’ main source of energy and that these
foods also contain components essential for
the composition of substances that are needed
to keep the body healthy. As a result they try
to avoid eating these foods and consequently
they become weaker and less healthy. They
begin to have difficulty sleeping properly and
start to suffer from radical mood changes. In
more serious cases they even begin to show
signs of mental illness.

It is strange enough that most strict diets
recommend artificial sweeteners to take the
place of sugar and other natural sweeteners. In
fact such artificial sweeteners actually increase
one’s appetite and lead to one’s eating even
more than usual.

Of course the fact that misguided forms
of dieting result in so many problems does not
mean that no dieting is safe or all dieting is
harmful to the health. Proper dieting can not

only help a person lose ugly excess fat but can
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also help him or her to keep it off and to lead
a more active happier and healthier life.

You might ask just what a proper diet is.
Well simply expressed a proper healthy diet
is one that is well-balanced or in other
words one that includes enough but not too
many of the kinds of foods that provide the
body with the nutrients that it needs to func-
tion properly. The most important of these
nutrients are the macronutrients proteins
carbohydrates and fats. The body needs fairly
large amounts of proteins and carbohydrates
for building material and energy. Meat fish
eggs milk cream and nuts all contain pro-
teins and foods like rice bread potatoes
etc. contain carbohydrates. The body needs
fat to keep it from the cold and to provide a

protective layer for the organs but only in

‘small quantities.

Vitamins and minerals such as iron cal-
cium are another group of essential nu-trients
though the body does not need as great a
quantity of these as it does the macronutrients
— proteins carbohydrates and fats.

There are two types of vitamins water-
soluble vitamins and fat soluble vitamins.
Water-soluble vitamins like vitamin C and the

B-group vitamins do not stay in the body long
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