I HEAR AMERICA COOKING
Sketch of Native Americans cooking on the fourth full page of the preface: How are they cooking differently than the Native Americans in Florida?

XXX-VII……
What are the 6 regions on his “culinary map”?

14….Define the following:


Hominy


Grits


Masa


Chicos


Parched corn


Atole

76….A variety of Navajo fry bread eaten by Hispanics would be called…

100…How did Tabasco sauce get its name?


Gumbo orgin?


Jamba origin

194….What are chitterlings?

196…..What is mainly used to thicken hogs head cheese?

263…..What are “Johny Cakes”?

277….New England Chowder originally used what?
349….How is whitefish cooked?

368….What is sulze?

377….How did braunschweiger get its name?
395….What is zwieback?

407….What is meant by ecotopian?

COUNTRY COOKING

252….What is the Mark Twain saying?

253…..What did the new settlers use for food that was different than in the Old Country?

254….What 2 things make American meals “stand out” from other countries?

255….List ten of the places or regions named in the captions or headings and the type of 
food served there.

AMERICAN INDIAN FOOD AND LORE

2….Agave is also called what and why is it so named?

What did it provide?

10….Why did the Native Americans call early spring the “cactus moon”?

15….While collecting prickly pear, what should be done?

22….The ripe fruit of the Saguaro cactus signified what?

29….Yucca plants have sponin used to do what?

42,,,,Why was the mesquite often more important than corn?

94….Why didn’t Native Americans remove the “devil claw” plant?

VEGETARIAN TIMES COOKBOOK

XIV….Why is rice white?

What is the advantage?


What is the problem?

7…..What is suggested for alternatives to white sugar as a sweetener?
10….What can you make or use from the following?


catnip


fenugreak

cayenne

mace

sage

6001 FOOD FACTS
1 – 15….Name 5 fun facts that you might try at home with food.

55….What is the difference between the 3 grades of canned/frozen fruits and vegetables?

93….Why shouldn’t you cook a “naked potato”?

95….Why were potato chips created?

120….How can you tell if an egg is old?

169….How else are burger prepared in three other countries?

170….Why is Japanese Kobe beef the world’s most expensive?

181....Any surprises about 100% hamburger?

259....What are the three categories of tea? 
336-7..One “what” per package or pint of popcorn or wheat is acceptable?
449-50.. What are the 4 types of vegetarians?

BEST OF THE BEST FROM MINNESOTA

7....How much of the worlds wild rice supply does Minnesota produce?

8....What are the names of some common Scandinavian foods found in Minnesota?

26....What is knicke bread?

43....What are kringles? (kreeng’-leh)

56....What are Norsk – svensk suppe?

59....Instead of Babe the Blue Ox, what meat does Paul Bunyon use?
93....What are Minnesota Loggenberries?

A LITTLE TEXAS COOKBOOK

3...What 6 flags have flown over Texas?

3....Corn meal is not corn flour, but what?

12....Okra in Texas recipes is usually not what?

19....What did Sam Houston send home with his troops?

20....Who has a statue in the Rio Grande Valley because of what he ate?
32....How big is the King Ranch?

47....Jefferson Davis introduced what into Texas before the Civil War?

48....Peanuts are also known as what?

A LITTLE SW COOKBOOK

4....Quesadillas are what?

12....How were the eggs originally poached in the Huevos Rancheros?

15....The most common beans used in refried beans are what?

16....What is cheese soup in Spanish?

27....Posole is what?

32....Carne Asada means?

SANTE FE RECIPES

1....Coldd watermelon soup has its origins from where?

19....Where is tabasco produced

78....What is Cioppino?
152....What other cultures influenced this recipe?

160....How did tarts become originally created?

208....the SW style of cooking was influenced by what?

FOOD DRYING AND PICKLING AND SMOKE CURING

62....Generally how do you pickle eels?

63-65....What are and where did the following originate?


Escabeche


Seviche


Gravlax

102....What is kippering?

148....What was “jerked” or eaten raw by many sailors?
A WORLD OF PRESIDA

What is the presidia project?
What food is included from Canada and the U.S.?

Where is it located?

FOXFIRE 4
385....What are the steps mentioned to make cheese?

452....What are the steps mentioned to “bleach” apples?

452....Why do they bleach apples?

STALKING THE WILD ASPARAGUS

55....What is the “supermarket of the swamp”?

55....What parts of this supermarket can be eaten?

Index...Where and what parts of the following can you eat?


chicory


common milkweed


pigweed

Index....What 7 plants can be used for wild teas?

STALKING THE BLUE-EYED SCALLOP

What is the “left handed whelk”?

What is a blue-eyed scallop?

Who is the author and why does he write this type of book?

SEASONS OF AMERICA PAST

141....How do you make dandelion wine?

142....What is a Haymakers Switchel?

148....What is Wassail?
WORLD ATLAS OF WINE:  THE NEW WORLD

What are the wine producing regions discussed?

The wine regions in California are based on what criteria?

COMMUNITY SUPPERS

13.....What are the main menu items for the following according to the “Feasts for Crowds”

Episcopal Church, Amherst MA

Lady of Guadalupe, Los Angeles CA


St Marks, San Antonio TX


First Lutheran, Duluth MN


Chaplins Chapel, Bridgeville DE

Fatima Retreat House, Indianapolis, IN


Volunteer Fire Depts, CO

Holy Trinity, Fresno CA

Churches in Iowa


Community suppers in Maine

7....For 50 people, how much should you have of..


Chicken breast


Ground Hamburger


Spaghetti


Potatoes


Coffee

THE GREAT MINNESOTA HOT DISH

2....What three things did the author find unique to Minnesota?

2....Who created the first hot dish?

2...What changed many of the hot dish recipes in the 1950s?

Name 4 of these recipes you think that you have eaten.

THE GOURMET ATLAS

Name and describe the origins of four food or drinks that you typically consume. 

FENG SHUI AND THE 5 ELEMENT KITCHEN

7….What are the 5 elements in Taoism?

7….Why use feng Shui in the kitchen?

11….The kitchen symbolizes what?

15….What three things affects the food?

32….What is the Bagua and where is your kitchen at your house?

NOTES FROM A COUNTRY KITCHEN

51…. What is the difference between ale and beer?

76….How do you make cream?

133…What is Bacalao and where did it originate?

223….What are Chutneys?

Where was the author of this book born?

FEEDING OUT FLOCK

Why was this book produced?

Who produced it?

Under Party Pleasers…


What else can sweeten tea?


Why shouldn’t you boil coffee?

Terms used in cooking…


Dredge?


Crudities?

Refresh?

CENTENIAL COOKBOOK

What church?
52 What cultures collide in the top recipe?

66….What is the main ingredient for Minnesota Hotdish?

138..What are Snowballs?

RESTAURANT SECRETS OF THE TWIN CITIES
 Have you eaten at any of these restaurants?
Which restaurant meal seems the most interesting to you?

CAST IRON COOKBOOK 

1….When was the first American Cookbook published?
2….Why use cast iron for cooking?

4…How do you season cast iron?

63….What are the main ingredients for Indian Succotash Chowder? 

