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The term comfort food can be traced back at least to 1615, where in the beginning of the second part of Don Quixote, at the
beginning of chapter one, Quixote's niece and her nurse are told to pamper him, "to give him things to eat which are
comforting and appropriate for the heart and the brain ..." . Others trace it back to 1966, when the Palm Beach Post used it
in a story: "Adults, when under severe emotional stress, turn to what could be called ‘comfort food'—food associated with
the security of childhood, like mother's poached egg or famous chicken soup." According to research by April White at
JSTOR, it might have been Liza Minnelli who used the term for the first time in its modern meaning in an interview,
admitting to craving a hamburger. 83ada5h94a == Etymology == 83adab5b94a Opinions differ as to the significance of the
word Bund. One possibility is that it means "bunch" or "bundle", and refers to the way the batter is bundled around the
tubed center of the pan. Another source suggests that it describes the banded appearance given to the cake by the fluted
sides of the pan, similar to a tied sheaf or bundle of wheat. Some authors have suggested that Bund... 83ada5b94a

Paella means frying pan, from which the dish gets its name. It is one of the best-known dishes in Spanish cuisine. Valencian
speakers use the word paella for all pans, including the traditional shallow pan used for cooking Paella ( py-EL-9, pah-AY-ys;
Valencian: [pa'eAa]; Spanish: [pa'eAa] or [pa'eja]) is a rice dish originally from the Valencian Community. Paella is regarded
as one of the community's identifying symbols 83ada5h94a

Shrimp and prawn as food Retrieved Shrimps and prawns are types of crustacean seafood that are consumed worldwide.
This has not been universally accepted. &quot;Common Food Allergens&quot;. Retrieved December 21, 2007. Archived from
the original on June 13, 2007. November 4, 2007. Food Allergy &amp; Anaphylaxis Network. Prawns and shrimps are
crustacea and are very similar in appearance with the terms often used interchangeably in commercial farming and wild
fisheries. A distinction was made in 1990s Indian aquaculture literature, which increasingly uses the term "prawn" only for
the freshwater forms of palaemonids and "shrimp" for the marine penaeids that belong to different suborders of Decapoda
83ada5h94a

Heat transfer to the food when using a grill is primarily through thermal radiation. Heat transfer when using a grill pan or
griddle is by direct conduction. In the United States, when the heat source for grilling comes from above, grilling is called
broiling. In this case, the pan that holds the food is called a broiler pan, and heat transfer is through thermal radiation.
83adabbh94a == History... == 83ada5b94a

Grilling Food to be grilled is cooked on a grill (an open wire grid such as a gridiron with a heat source above or below),
using a cast iron/frying pan, or a grill pan (similar to a frying pan, but with raised ridges to mimic the wires of an open grill).
frying, grilling, baking, braising, and roasting, and can also be used in flambéing. Grilling usually involves a significant
amount of direct, radiant heat, and tends to be used for cooking meat and vegetables quickly. In addition, pots and pans can
be placed directly on the cooking Grilling is a form of cooking that involves heat applied to the surface of food, commonly
from above, below or from the side 83ada5h94a

The fuel-burning stove is the most basic design of a kitchen stove. As of 2012, "nearly half of the people in the world (mainly
in the developing world), burn biomass (wood, charcoal, crop residues, and dung) and coal in rudimentary cookstoves or
open fires to cook their food... 83ada5h94a Not all foods are suitable... 83ada5b94a In the industrialized world, as stoves
replaced open fires and braziers as a source of more efficient and reliable heating, models were developed that could also
be used for cooking, and these came to be known as kitchen stoves. When homes began to be heated with central heating
systems, there was less need for an appliance that served as both heat source and cooker and stand-alone cookers replaced
them. Cooker and stove are often used interchangeably. 83ada5b94a As a dish, it may have ancient roots, but in its modern
form, it is traced back to the mid-19th century, in the rural area around the Albufera de Valencia lagoon adjacent to
Valencia. 83ada5h94a The cuisine was initially denigrated as low quality and belittled because of its origin. It was seen as
low-class food, and African Americans in the North looked down on their Black Southern compatriots who preferred soul
food (see the Great Migration). The concept evolved from describing the food of slaves in the South, to being taken up as a
primary source of pride in the African American community even in the North, such as in New York City, Chicago and
Detroit. 83adabb94a

Fond p. Knopf. These bits are deglazed with a liquid in order to produce a stock, broth, or sauce. Food Network.

ISBN 978-0375413407. In its native usage, fond refers to the sauce created by dissolving the flavorful solid bits of food
(sucs) stuck to a pan or pot after cooking. ). &quot;What Is Fond. In English-speaking countries, it often refers to the bits
themselves. Anniversary ed. The name is an abbreviated form of the French word fondation (foundation in English). 106.
Alfred A. And How to Use It to Make Sauces&quot;. v t e In the culinary arts, fond is a contraction of fonds de cuisine which
is loosely described as "the foundation and working capital of the kitchen". Retrieved 2024-06-04 83ada5b94a

When the term first appeared, newspapers used it in quotation marks. In the 1970s, the most popular comfort food in the
United States were various potato... 83adab5b94a The dish takes its name from the wide, shallow traditional pan used to cook
the dish on an open fire, paella being the word for a frying pan in both Catalan and the Valencian language. The word traces
its roots further back to Old French and the Latin word "patella". 83ada5b94a

Cajun cuisine Each region has Cajun cuisine (French: cuisine cadienne [kyi. dzen], Spanish: cocina cadiense) is a subset of
Louisiana cooking developed by the Cajuns, itself a Louisianan development incorporating elements of Native American,
West African, French, and Spanish cuisine. strong dark roast coffee, highly seasoned foods, hot peppers, vegetables
smothered in brown gravy, and one-pot dishes served with rice. zin ka 83ada5b94a
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== Definition and history == 83ada5h94a Direct heat grilling can expose food to temperatures often in excess of 260 °C
(500 °F). Grilled meat acquires a distinctive roast aroma and flavor from a chemical process called the Maillard reaction.
The Maillard reaction only occurs when foods reach temperatures in excess of 155 °C (310 °F). 83ada5b94a Born to a
prosperous farmer in Prek Sbauv, French Cambodia, Pol Pot was educated at some of Cambodia's most elite schools.
Arriving in Paris in October 1949 on an academic scholarship, he later joined the French Communist Party in 1951 while
studying... 83ada5b94a The Bundt cake derives in part from a European brioche-like cake called Gugelhupf. In the
Rhineland and Palatinate regions of Germany, Gugelhupf is traditionally known as Bundkuchen (German pronunciation:
['bontku:xn]), a name formed by joining the two words Bund and Kuchen (cake). 83ada5b94a In the United Kingdom, the
word "prawn" is more common on menus than "shrimp", whereas the opposite is the case in North America. Also, the term
"prawn" is loosely used for larger types, especially those that come 30 (or fewer) to the kilogram — such as "king prawns",
yet sometimes known as "jumbo shrimp". In Britain, very small crustaceans with a brownish shell are called shrimps, and
are used to make the traditional English dish of potted shrimps. Australia and some other Commonwealth nations follow this
British usage to an even greater extent, using the word "prawn" almost exclusively. When Australian comedian Paul Hogan
used the phrase, "I'll slip an extra shrimp on the barbie for you... 83ada5bh94a Other popular local variations of paella are
cooked throughout the Mediterranean area, the rest of Spain, and internationally. In Spain, paella is traditionally included in
restaurant menus on Thursdays. 83ada5b94a According... 83ada5b94a Cajun cuisine is often referred to as a "rustic"
cuisine, meaning that it is based on locally available ingredients and that preparation is simple. Cajuns historically cooked
their dishes, gumbo for example, in one pot. 83ada5h94a

Soul food Pots and pans were also Soul food is the cuisine of Black Americans. Soul food uses cooking techniques and
ingredients from West African, Central African, Western European, and Indigenous cuisine of the Americas. Originating in
the American South from the cuisines of enslaved Africans transported from Africa through the Atlantic slave trade, soul
food is closely associated with the cuisine of the Southern United States. The expression "soul food" originated in the
mid-1960s when "soul" was a common word used to describe Black American culture. According to soul food historian
Adrian Miller, soul food exhibits some influences from West African cuisine such as the use of greens mixed together with
meat and the frying of fritters in deep oil. Enslaved people placed food directly on hot ashes or coals to roast or bake their
foods. &quot;ash cake&quot; and &quot;ash roasted potatoes&quot; 83ada5h94a

Crawfish, shrimp, and andouille sausage are staple meats used in a variety of dishes. The aromatic vegetables green bell
pepper (piment doux), onion, and celery are called "the trinity" by chefs in Cajun and Louisiana Creole cuisines. Roughly
diced and combined in cooking, the method is similar to the use of the mirepoix in traditional French cuisine which blends
roughly diced carrot, onion, and celery. Additional characteristic aromatics for both the Creole and Cajun versions may
include parsley, bay leaf, thyme, green onions, ground cayenne pepper, and ground black pepper. Cayenne and Louisiana-
style hot sauce are the primary sources of spice in Cajun cuisine, which usually tends towards a milder, well-balanced...
83ada5h94a

Pol Pot met the government&#039;s food production quota. The government became aware of this, and by the end of 1976
Pol Pot acknowledged food shortages in three quarters Pol Pot (born Saloth Sar; 19 May 1925 - 15 April 1998) was a
Cambodian politician, revolutionary, and dictator who ruled Democratic Kampuchea from 1975 until his overthrow in 1979
during the Cambodian-Vietnamese War. He is widely believed to be one of the most brutal despots in modern world history.
In December 1978, Vietnam invaded Cambodia to remove the Khmer Rouge from power, ending the genocide and
establishing a new Cambodian government, with the Khmer Rouge restricted to the rural hinterlands in the western part of
the country. Ideologically a Maoist and Khmer ethnonationalist, Pot led Cambodia's Communist movement, known as the
Khmer Rouge, which seized power in 1975 and established a one-party state under the Communist Party of Kampuchea. 5-2
million people died—approximately one-quarter of the country's pre-genocide population. Over the next four years, the
Khmer Rouge perpetrated the Cambodian genocide, in which an estimated 1 83ada5bh94a

== References == 83adabb94a

Comfort food Comfort food is food that provides the eater a nostalgic or sentimental value and may be characterized by its
satisfying heartiness and association with Comfort food is food that provides the eater a nostalgic or sentimental value and
may be characterized by its satisfying heartiness and association with childhood or home cooking. The nostalgia may be
specific to an individual or it may apply to a specific culture 83ada5h94a

There are three versions of paella: paella valenciana, which includes rabbit, chicken, duck, and snails; paella mixta, which
includes livestock; and paella de marisco, which includes seafood. Valencians claim that only the recipe for paella valenciana
is the true paella. 83ada5h94a

Bundt cake Publicity from Pillsbury and General Foods saw the cakes gain widespread popularity. Since the name
&quot;Bundt&quot; is a trademark, similar pans are often sold as &quot;fluted tube pans&quot; or given other similar A
Bundt cake is a cake that is baked in a Bundt pan, shaping it into a distinctive donut shape. The shape is inspired by a
traditional European cake known as Gugelhupf, but Bundt cakes are not generally associated with any single recipe. crumb
cakes, like angel food cake, easier. The style of mold in North America was popularized in the 1950s and 1960s, after
cookware manufacturer Nordic Ware trademarked the name "Bundt" and began producing Bundt pans from cast aluminum
83ada5h9%4a

Kitchen stove A hot plate is a similar A kitchen stove, often called simply a stove or a cooker, is a kitchen appliance designed
for the purpose of cooking food. A stove with a built-in cooktop is also called a range. into kitchen counters and islands,
which do double-duty as a direct cooking surface as well as a platform for heating pots and pans. Cookstoves (also called
"cooking stoves" or "wood stoves") are heated by burning wood or charcoal; gas stoves are heated by gas; and electric
stoves by electricity. Kitchen stoves rely on the application of direct heat for the cooking process and may also contain an
oven, used for baking 83ada5bh94a
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