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The hamburger is probably the most popular food in America.  It is a cooked piece or patty of ground beef, usually served between two pieces of bread called a bun.  It may have begun in Hamburg, Germany.  Immigrants brought it from there to the U.S.  Other people say it was invented in the 1200s by Mongols who brought it to Russia where German sailors discovered it.  People in Seymour, Wisconsin say that in 1885 Charlie Nagreen served the first hamburger.  It was first sold in a bun during the World’s Fair on April 30, 1904 in St. Louis, Missouri.   In some nations people call it a beefburger. 

La hamburguesa es probablemente el alimento mas popular de America. Es un pedazo o una empanada cocinado de carne picada, servida generalmente entre dos pedazos de pan llamados un bollo.  Tal vez empezo en Hamburgo, Alemania.  Los inmigrantes lo trajeron de alli a los EEUU.   Otra gente dice que fue inventado en los 1200s por Mongoles que lo trajeron a Rusia  donde los marineros alemanes lo descubrieron.  Gente en Seymour, Wisconsin, dicen que en 1885 Charlie Nagreen sirvio la primera hamburguesa.  Fue vendido la primera vez en un bollo durante la Feria del Mundo el 30 de abril en 1904 en St. Louis, Missouri. En algunas naciones la gente lo llama un beefburger (resburguesa).

Most Americans eat three hamburgers every week.  About 60% of all sandwiches in the U.S. are hamburgers.  About 70% of all hamburgers include cheese.  The first restaurant chain to serve hamburgers in the U.S. did so at a White Castle restaurant then in Wichita, Kansas.  A cook named Walter Anderson made it there in 1921.   He and a man named Billy Ingram once owned all the White Castles.  Today the McDonald’s restaurant chain sells the most hamburgers.  Ray Kroc’s first McDonald's began at Des Plaines, Illinois in April 1955.  Hamburger meat from one steer can make more than 700 quarter pound hamburgers or feed hamburgers to one person two or more years.
La mayoria de americanos comen tres hamburguesas cada semana.  Casi 60% de todos los sandwiches en los EEUU son hamburguesas.    Casi 70% de todas las hamburguesas incluyen el queso.  La primera cadena de restaurantes que servio hamburguesas en los EEUU lo hizo en un restaurante White Castle (Castillo Blanco) entonces en Wichita, Kansas.   Un cocinero nombrado Walter Anderson la hizo alli en 1921.   Él y un hombre nombrado Billy Ingram poseyeron una vez todos los White Castles.   La cadena de restaurante McDonalds vende hoy la mayoria de las hamburguesas.   La primera McDonald de Ray Kroc comenzo en Des Plaines, Illinois, en abril de 1955.   La carne de hamburguesa de un torro puede hacer mas de 700 hamburguesas de cuarta libra o puede alimentar hamburguesas a una persona dos o mas anos.
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Hotdogs are a common food in the United States.  Every year Americans eat about 18,000,000,000 hotdogs.  Hotdogs are a kind of sausage typically eaten on a bread bun.  Catsup, mustard, mayonnaise, pickles, onions, cheese or chili are sometimes included on the bread.  Unlike other sausages, hotdogs usually do not have many spices.    Traditional hotdogs contain beef, pork or both beef and pork.  Cheaper hotdogs often contain chicken meat.  
The Sumerians had sausages about 5,000 years ago.  Vienna, Austria, had the wiener Wurst or Viennese sausage.  Frankfurt, Germany had the frankfurter Wurst which may have been invented in the 1480s.  In the 1600s the butcher Johann Georghehner of Coburg invented a "dachshund" or "little-dog" sausage and brought it to Frankfurt.  It was long like a dachshund dog and eaten when hot, which may be an origin for the name hotdogs given to it by New York Times cartoonist T.A. Dargan in 1901.  

About 1870 Charles Feltman, who was from Germany, began selling sausages in bread rolls at Coney Island, New York.  Anton Ludwig Feuchtwanger sold sausage in bread rolls at a World’s Fair in Chicago in 1893 or at the Louisiana Purchase Exposition in St. Louis in 1904.

However the first association between hot dogs and America’s national sport, baseball, began in 1893 with Chris von der Ahe, an immigrant from Germany.  He owned the St. Louis Browns team which is now called the St. Louis Cardinals.  He also owned a beer garden, brewery and amusement park.  The businesses were near the Sportsman’s Park where he sold his beer.

LEARN MORE

http://en.wikipedia.org/wiki/Sausage
http://en.wikipedia.org/wiki/St._Louis_Cardinals
http://en.wikipedia.org/wiki/Hotdog
http://www.1timothy4-13.com/files/facts/americanpie.html
http://www.didyouknow.cd/hamburger.htm
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Copyright 2007

By Mason Emerson

Potato chips are thin slices of fried or baked potatoes.  Most also contain a lot of salt.   Companies add seasonings made from salt, garlic, cheese,  etc.   Potato chips are sold in a plastic bag.   A pound of costs two hundred times more than a pound of potatoes.  The average potato chip is between .04 and .08 of an inch thick.  Americans eat about 1,500,000,000 pounds of potato chips a year.
Mary Randolph described potato chips in her 1824 book The Virginia House-wife.   In 1845 a cookbook by Alexis Soyer also told how to make them.  However, they did not become popular until 1853.  Then the Native American African American chef George Crum re-invented potato chips at a restaurant in Saratoga Springs, New York.

Mike-sell’s Potato Chips of Dayton, Ohio, may be the oldest potato chip company.  It was founded in 1910.  In 1990 the Pringle's Company in Jackson, Tennessee, made the world’s largest potato chip which was 23 inches by 14.5 inches.  Laura Scudder invented the wax paper bag and the Scudders company began in Monterey Park, California, in 1926.

LEARN MORE
http://en.wikipedia.org/wiki/Potato_chips
http://www.earnestspeakers.com/facts.html
http://www.engin.umich.edu/~cre/web_mod/potato/fact.htm
http://www.ideafinder.com/history/inventions/potatochips.htm
http://www.rrvpotatoes.org/consumer-facts.htm
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Apple pies mostly originated in Europe, but they are considered an important part of American culture.  Dutch apple pies have additional ingredients such as cinnamon or lemon juice.  They are also decorated in a lattice manner.  An English recipe from the year 1381 lists an apple pie with pastry, figs, raisins and pears.  Saffron gave color to it.   Some British pies include cheese. 
In both the United States and many nations of the Commonwealth, apple pie is often served with ice cream.   Some people like to eat it with a lot of butter or milk.  Some people make and eat it without any sugar.  It is the favorite kind of pie for 25 percent of all Americans.
In the U.S. people use the expression “it’s as American as apple pie and baseball.” This describes something that has become accepted as part of the culture.  There are 2,500 kinds of apples grown in the U.S., so it comes in many flavors.  Two favorites are Granny Smiths and Fujis.
Mock Apple Pies were invented during pioneer days in America, but they were also very popular during the Depression of the 1920s and 1930s.  They were not made with apples.  Instead they were made from crackers soaked in lemon juice or vinegar and water.
LEARN MORE

http://en.wikipedia.org/wiki/Apple_pies
http://www.crisco.com/whatsnew/fun_pie_facts.asp
http://www.foodreference.com/html/fapplepie.html
http://www.vermontapples.org/facts.html
http://www.squidoo.com/apple-pie
PIZZAS
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Pizzas are bread that is flat and baked in an oven.  On their tops are ingredients such as cheese, tomatoes, olives, garlic, other spices and various meats or vegetables.
The Ancient Greeks had a flat bread called "plakuntos." They put herbs, onion and garlic on the top.  Soldiers of Persia’s King Darius the Great may have baked flat bread covered with cheese and dates.  
Gennaro Lombardi made and sold pizzas in New York City in 1905, but it did not become popular until American soldiers returned from Italy after World War II and wanted to eat more of it.  In the 1950s famous Americans such as Frank Sinatra and Joe DiMaggio ate it, and Dean Martin sang about it.

The Ancient Chinese made a kind of pancake which had onions on the top.  Some people believe the explorer Marco Polo brought the recipe for this Chinese food to Italy and it became pizza.
Pizza is now worldwide, and ingredients vary a lot.  In East Africa pizza may have fried egg, tamarind sauce and fresh sugarcane juice.  In the Dominican Republic it may have corn.  In the United States Americans eat an average of 18 acres of pizzas every day.
LEARN MORE
http://en.wikipedia.org/wiki/Pizzas
http://en.wikipedia.org/wiki/History_of_pizza
http://en.wikipedia.org/wiki/Green_onion_pancake
http://www.frommers.com/destinations/tanzania/3862020003.html
http://whatscookingamerica.net/History/Pizza/PizzaHistory.htm
http://www.indoforum.org/showthread.php?t=21829
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The word banana may have come from the Arabic word banan which means finger.   In the ancient Greek city of Athens people used the word pala for the banana.   Bananas may have begun in Malaysia. People later took them to India and Africa.  The Spanish missionary Tomas de Berlanga brought them to South America in 1516.  
La palabra banana tal vez vino de la la palabra arabe banan que significa el dedo.   En Griega antigua personas de la ciudad de Atenas usaron la palabra pala para la banana.  Las bananas tal vez comenzaron en Malasia.   Mas adelante personas las llevaron a India y Africa.   El misionario espanol Tomas de Berlanga  las trajo a Suramerica en 1516. 
 
Most bananas are grown in India and Ecuador.  Some companies which grow a lot of bananas in Honduras, Costa Rica, Guatemala, Columbia and Ecuador are Chiquita, Del Monte and Dole.   Many bananas also come from the Phillipines.  In different nations the common yellow banana is called banana while large green bananas are called platanos.  However some nations both words or a completely different word.  Spain prefers platano.  People in Costa Rica eat fried bananas with sugar, cinnamon, cheese and butter.
La mayoria de las bananas se crecen en lndia y el Ecuador. Algunas companias que crecen muchas bananas en  Honduras, Costa Rica, Guatemala, Colombia y Ecuador son Chiquita, Del Monte y Dole.  Muchas bananas vienen tambien de las Filipinas.  En diferentes naciones la banana amarillo comun se llama banana mientras que las bananas verdes grandes se llaman los platanos.  Sin embargo algunas naciones utilizan ambas de las palabras o una palabra completamente diferente. Espama prefiere platano. La gente en Costa Rica come bananas fritas con azucar, canela, queso y mantequilla.
When did they come? They came to the United States in 1876. They were sold at an exhibition in the city of Philadelphia. Some people in India worship the banana once a month. Also, some people in Africa make banana beer. How many bananas do Americans eat? Most Americans eat about twenty-five pounds of bananas each year. The banana plant grows about twenty-five feet high.  It is a kind of herb in the lily family. Why do bananas help people with nerve and blood problems? This is because bananas have a lot of potassium.
 
Cuando vinieron?   Vinieron a los Estados Unidos en 1876.   Estuvieron vendidas en una exposicion en la ciudad de Philadelphia.   Unas personas en India adoran la banana una vez cada mes.   Unas personas en Africa hace cerveza de banana.   Cuantas comen los americanos?    La mayoria de Americanos comen cerca de veinte y cinco libras de bananas cada ano.   La planta banana crece cerca veinte y cinco pies de alto.    Es un tipo de hierba en la familia lirio.   Por que ayudan bananas a las personas con problemas de los nervios y la sangre?  Esto es porque bananas tiene mucho potasio. 
WORDFIND
the word banana, means finger, city of Athens, people later took, to India, Spanish missionary, Chiquita, fried, with sugar, cinnamon, cheese and butter, Costa Rica, worship, how many, pounds, grows about, a kind of herb, in the lily family, nerve, potassium
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WORD DECODER
the word banana, means finger, city of Athens, people later took, to India, Spanish missionary, Chiquita, fried, with sugar, cinnamon, cheese and butter, Costa Rica, worship, how many, pounds, grows about, a kind of herb, in the lily family, nerve, potassium
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http://www.indoindians.com/food/fact_bananas.htm
http://en.wikipedia.org/wiki/Banana
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Great, yes, but only if you become a Site Supporter do you get it all!
CORN – FROM MEXICO TO KANSAS
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Corn is a kind of domesticated teosinte, a wild grass found in isolated patches in the Sierra Madre mountain range in Mexico.  Corn or maize in English is a word which came from Taino people on islands in the Gulf of Mexico where Christopher Columbus first landed.  
El maiz es un tipo de tepsomte domesticado, una hierba silvestre encontrado en areas isolados de la cadena de montanas Sierra Madre en Mexico.   Corn o maize en ingles es una palabra que vino de la gente Taino en las islas del Golfo de Mexico donde Cristobal Colon desembarco al primero.  
The word in Taino was actually "mahis" and it meant "source of life."  A typical bushel of corn weighs 56 pounds.  It can sweeten more than 400 cans of soda or it can produce 5.6 pounds of beef.  
La palabra en Taino fue en realidad “mahis” y significo “fuente de la vida.”  Un celemin tipico del maiz pesa 56 libras.   Puede azucarar mas que 400 latas de soda o produce 5,6 libras de res.

Mexico is the world's sixth largest importer of agricultural products.  It imports about 70 percent of these from the U.S. and about 6 percent from Canada.  The state of Kansas produces about 300 million bushels of corn each year.  It also has six large plants that produce ethonol, a kind of fuel made from corn.  
Mexico es el importador sexto mas grande del mundo de productos agricolas.  Importa casi 70 porcentaje de estos de los EEUU y casi 6 pocentaje del Canada.  El estado de Kansas produce casi 300 millones de celemines de maiz cada ano.  Tambien tiene seis plantas que producen etonol, un tipo de carburante hecho de maiz.  
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The Gruma Company of Monterrey in the state of Nuevo Leon, Mexico, is the largest producer of corn flour and tortillas in the entire world.  It sells to places in Central America, Europe, the U.S., and Venezuela.  The Minsa Company of Tlalnepantla is also a large producer.  It has facilities in Mexico, the U.S. and Central America.   
La Compania Gruma de Monterrey en el estado de Nuevo Leon, Mexico, es el productor mas grande de harina de maiz y tortillas en el mundo entero.  Vende a lugares en America Central, Europa, los EEUU y Venezuela.  La Compania Minsa de Tlalnepantla es tambien un productor grande.  Tiene instalaciones en Mexico, los EEUU y America Central.
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Corn harvester loading corn into the back of a truck
CORN WORDFIND
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DIETING – THE LATEST INFORMATION
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Science writer Gary Taubes’ writings include clinical evidence, and they have created a new diet movement.  Following is the gist of what Taube says and does not imply any manner of endorsement by this author.

Taube has said on Larry King and in writing that obesity may be from eating too many carbohydrates instead of too many fats.    
Heart disease is believed from triglycerides being too elevated, not from high total cholesterol.   The triglycerides become elevated because of refined carbohydrates from flour, granular sugar and corn syrup, rice and potatoes, which are all too easily digested.  
Therefore people can better control and lose excess weight by eating more proteins such as eggs, fish, chicken, dairy products; and then eating lesser amounts of nuts such as walnuts, berries and green vegetables.  
Western style flours and sugars have brought more cancer, type 2 diabetes, heart disease, and Alzheimer's disease whenever they have been adopted in non-Western lands.  Getting off the carbohydrates can decrease those all those diseases.  
Exercising some is good for muscles and the body in general, but by itself it does not end obesity.  In fact vigorous exercising causes people to work up an appetite so that they eat more and gain more weight.  
Taube vindicates the “Atkins Diet” by the late cardiologist Dr. Robert C. Atkins.   Contrary to false rumors put out after Atkins died, he did not die from obesity or a heart attack but from a deadly fall on ice which led to his body retaining fluids when he was hospitalized.  His weight had otherwise been normal. 
Keto- or ketosis sticks can be used by a dieter from the outset to see that s/he is indeed experiencing weight loss.  These are little sticks sold in a drugstore.  On the end is a small square or rectangle on which the dieter urinates.  The darker the square or rectangle turns, the more the dieter is shown to be in ketosis, that is burning fat.  The first few days may show no change or little change of color.

To experience relatively quick weight loss, the following can be done.  The dieter starts and continues for a while (maybe several weeks) eating only proteins such as eggs, cheese, turkey meat, ham, chicken and fish flavoring those when desired with some zero carbohydrate mayonnaise, vinegar, mustard, a sprinkling of garlic or mixed herbs. 

When jaded (possibly after only a few days) the dieter adds zero carbohydrate items such as no-carbohydrate fruit-flavored jellos, mustard, vinegar, pork rinds, zero carbohydrates chocolate or vanilla whipped cream, and pure water or lemonades made from zero carbohydrates lemon juice mixed with a zero carbohydrate sugar substitute.   

However, do not eat or drink even these too much.  For example if you drink the lemonade described above, even though it has zero carbohydrates, the artificial sugar may cause your body to retain the fluid.

The dieter can take some vitamins and mineral supplements while in a high state of ketosis (burning fat) then later get those simply by eating, as said, small amounts of nuts, berries and greens.  At some point s/he may also sometimes eat a small piece of fruit such as an apple or orange etc, but should still try hard to avoid most refined granular sugar, foods with corn syrup added  into them, potatoes, rice etc – in short foods with a lot of highly refined

sugar or starches which relatively easily turn into sugars and add on fat.

For less swift reduction of weight, a dieter may elect to more gradually add more and more proteins, nuts, berries and greens while winding down the amount of carbohydrates taken in.  

One potential problem for people with high blood pressure, which salt makes worse, is that most meats and cheeses have salt in them.  Therefore, for such persons it is good to select meats with less salt added to them.  For example chicken and fish will typically have less salt than meats such as bacon or beef.    

Powdered garlic is good for flavoring meats and eggs because it can decrease high blood pressure.  Stores sell it in the herbs section.  About half a teaspoon is said to be equal to a clove.

Even though triglycerides are said to be more indicative of heart problems than cholesterol, there are doctors and patients adamant that cholesterol be kept low.  For this there are prescription medicines, and some people have chosen to consume various supplements or products also said to remove cholesterol.  

For example, after having lost a lot of weight some have used inexpensive avacados, traditional style oatmeal, polycosonol etc – these being carbohydrates but okay so long as not too many other carbohydrates are also consumed.

Anyone, especially anyone with medical conditions or possible medical conditions, should always consult with a qualified licensed physician before trying any kind of diet.  Again, the preceding is not an endorsement, but rather it is a research report of a diet movement some to many have said actually “does work,” and which they can keep doing their entire lives, unlike with other diets.

STRAWBERRIES: QUESTIONS AND ANSWERS
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How many seeds are in a strawberry?  There are about 200 seeds in each strawberry.  The ancient Romans believed strawberries can cure many diseases.  Maybe that is true.  Why?  Because eight strawberries have more vitamin C than an orange.   
¿Cuántas semillas hay en una fresa?  Hay cerca 200 semillas en cada fresa.  Los Romanos antiguos creyeron que fresas puedieron curar muchas enfermedades. Eso es tal vez la verdad. ¿Por qué? Porque ocho fresas tienen más vitamina C que una naranja. 
In southern Germany some farmers tie small baskets with strawberries on the horns of cows.  Why?  They believe the berries attract the attention of helpful elves.  How many pounds of strawberries do Americans eat every year?  Americans eat about 3.4 pounds of fresh strawberries every year.   

En Alemania meridional algunos granjeros atan cestas pequeñas con fresas en los cuernos de vacas. ¿Por qué? Creen que las bayas atraen atención de duendes provechosos. ¿Cuántas libras de fresas hace que americanos comen cada año? Los americanos comen cerca de 3.4 libras de fresas frescas cada año.    

Thérésa Tallien (1773 - 1835) of France wore many jewels, and she took baths in strawberries.  Where do strawberries grow in the U.S.?   Strawberries grow in all fifty states in the U.S.  

Theresa Tallien (1773 - 1835) de Francia llevo muchas joyas, y ella tomó baños en fresas. Donde hace que fresas crecen en los EEUU.  Fresas crecen en todos cincuenta estados en los E.U. 
A survey of children about eight years old showed that most liked strawberries more than any other fruit.  Lebanon, Oregon, annually has a strawberry festival with the world's largest strawberry shortcake.
Un examen de niños cerca de ocho años viejo demostro que la mayoría tuvieron gusto de fresas más que cualquier otra fruta. Lebenan, Oregon, tiene anualmente un festival fresa con la fresa bizcocho más grande de todo el mundo.
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