




Pizza

Pizza is an Italian dish consisting of a 
usually round, flattened base of leavened 
wheat-based dough which is known as 
crust topped with tomatoes, cheese, and 
often with various other ingredients (such 
as anchovies, mushrooms, onions, olives, 
pineapple, meat, etc.), which is then baked 
at a high temperature, traditionally in a 
wood-fired oven. A small pizza is 
sometimes called a pizzetta. A person who 
makes pizza is known as a pizzaiolo. In Italy, 
pizza served in formal settings, such as at a 
restaurant, is presented unsliced, and is 
eaten with the use of a knife and fork. In 
casual settings, however, it is cut into 
wedges to be eaten while held in the hand. 
The term ?pizza? was first recorded in the 
10th century in a Latin manuscript from the 

Southern Italian town of Gaetain Lazio, on 
the border with Campania. Modern pizza 
was invented in Naples, and the dish and 
its variants have ever since gained 
popularity among many countries. It has 
become one of the most popular foods in 
the world and a common fast food item in 
Europe and North America, available at 
pizzerias  (restaurants specializing in pizza), 
restaurants offering Mediterranean cuisine, 
and via delivery. Many companies sell 
ready-baked frozen pizzas to be reheated in 
an ordinary home oven. The Associazione 
Verace Pizza Napoletana (lit. True Neapolitan 
Pizza Association) is a non-profit 
organization founded in 1984 with 
headquarters in Naples that aims to 
promote traditional Neapolitan pizza. 
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In 2009, upon Italy's request, Neapolitan 
pizza was registered with the European 
Union as aTraditional Speciality 
Guaranteed dish, and in 2017 the art of its 
making was included on UNESCO's list of 
intangible cultural heritage.

HISTORY

Foods similar to pizza have been made 
since the Age. Records of people adding 
other ingredients to bread to make it more 
flavourful can be found throughout 
ancient history. In the 6th century BC, the 
Persian soldiers of the Achaemenid Empire 
during the rule of Darius the Great baked 
flatbreads with cheese and dates on top of 
their battle shields and the ancient Greeks 
supplemented their bread with oils, herbs, 
and cheese. An early reference to a 
pizza-like food occurs in the Aeneid, when 
Celaeno, queen of the Harpies, foretells 
that the Trojans would not find peace until 
they are forced by hunger to eat their 
tables (Book III). In Book VII, Aeneasand his 
men are served a meal that includes round 
cakes (like pita bread) topped with cooked 
vegetables. When they eat the bread, they 
realize that these are the "tables" 
prophesied by Celaeno. Modern pizza 
evolved from similar flatbread dishes in 
Naples, Italy, in the 18th or early 19th 
century. Prior to that time, flatbread was 
often topped with ingredients such as 
garlic, salt, lard, and cheese. It is uncertain 
when tomatoes were first added and there 
are many conflicting claims. Until about 
1830, pizza was sold from open-air stands 
and out of pizza bakeries.A popular 
contemporary legend holds that the 
archetypal pizza, pizza Margherita, was 

invented in 1889, when the Royal Palace of 
Capodimonte commissioned the 
Neapolitan pizzaiolo (pizza maker) Rafaela 
Esposito to create a pizza in honour of the 
visiting Queen Margherita. Of the three 
different pizzas he created, the Queen 
strongly preferred a pizza swathed in the 
colours of the Italian flag ?  red (tomato), 
green (basil), and white (mozzarella). 
Supposedly, this kind of pizza was then 
named after the Queen, although later 
research cast doubt on this legend. An 
official letter of recognition from the 
Queen's "head of service" remains on 
display in Esposito's shop, now called the 
Pizzeria Brandi. Pizza was brought to the 
United States with Italian immigrants in 
the late nineteenth century and first 
appeared in areas where Italian 
immigrants concentrated. The country's 
first pizzeria, Lombardi's, opened in 1905. 
Following World War II, veterans returning 
from the Italian Campaign, who were 
introduced to Italy's native cuisine, proved 
a ready market for pizza in particular.

DIFFERENT TYPES OF PIZZZA

Veget ar ian Pizza

The vegetarian pizzas are made mainly for 
consumers who prefer vegetables and 
generally ingredients such as peppers, 
mushrooms, tomatoes, cheddar, 
Mozzarella, olives, onions and corn. In case 
there are any ingredients in the pizza 
which you do not like you can have it 
removed or have the ones you like added 
on more. Vegetarian pizza, often preferred 
by people who do not eat meat. It contains 
less calories in comparison with other 
selections. 



New York  Pizza

The New York pizza type, which is popular 
among the children, is more appealing to 
people who enjoy simple delicacies. This, 
light and easy to digest pizza is made of 
tomatoes, cheddar and onion on a thin 
crust. There is also a variant of this pizza 
made with ground mutton. You can make a 
choice based on your palate.

Neapolit an Pizza

Neapolitan pizza, which is one of the most 
popular among pizza varieties, appeals to 
all tastes due to its abundance of 
ingredients. This type of pizza meets 
expectations of consumers who enjoy 
intense flavours with ingredients such as 
sausage, salami, tomatoes, onions, 
mushrooms, olives, corn, cheese and eggs.

Sicil ian Pizza

The Sicilian pizza, which appeals to the 
cheese lovers, contains Mozzarella cheese, 
Cheddar cheese, Parmesan cheese, 
Gorgonzola cheese, dried tomatoes and 
various spices. You can be sure that you 
will be delighted by the delicate taste 
created by the mixed melted cheese 
topped with dried tomatoes. The secret to 
Sicilian pizza is, its thin crust. You will be 
able to taste the cheese better due to the 
thin crust.



Chicago Pizza

The Chicago pizza type, which has a 
different structure than the other pizzas, is 
known as deep-dish pizza with high edges 
and thick layer of toppings. The pizza 
usually contains tomatoes and cheese that 
provides it a layered appearance. The 
Chicago pizza, which you can add different 
ingredients depending on your wishes, is 
also a thick crust pizza.

Margher it a Pizza

This pizza variant named after Queen 
Margherita is while also the first pizza 
made, it contains tomatoes, Mozzarella 
and basil. The queen loved it due to it 
reflecting the colour of the Italian Flag and 
of course, it?s amazing taste! This variant 
loved by the Italian people emerged during 
the poverty and wartime period, in which 
Italian women would add ingredients that 
were available on the dough.

Tuna Fish Pizza

Tuna fish pizza, with its simplicity and 
lightness appeals to seafood lovers and is 
specially a preference for those on weight 
control diets. This pizza variant generally 
contains tuna, corn, onion, cheddar 
cheese, basil and thyme.

Turk ish St yle Pizza

There are also varieties of Turkish pizzas 
that are very popular and appealing to the 
Turkish palate.Specially by adding the 
pastrami, which is found in abundance in 
Kayseri region, a different flavour is 
achieved. You can surprise your palate by 
tasting this pizza type with its plenty of 
spice and pastrami. You can be sure that 
you will enjoy the meatball pizza, which 
have the most effective features of Turkish 
cuisine.



California pizza

California-style pizza combines the 
physical elements of the New York and 
Italian thin-crust pizza with toppings that 
you'd more regularly find knocking about 
high-end Californian cuisine. Waters, 
alongside chefs Ed LaDou and Wolfgang 
Puck, innovated the pizza by adding an air 
of sophistication to the humble disc. Puck's 
iconic restaurant Spago is home to the 
notorious "Jewish Pizza" ? a pizza dough 
that 's cooked on its own before being 
topped with smoked salmon, crème 
fraîche, capers, and dill. It 's the decadent 
dish that launched a thousand pies, 
countless imitators and even international 
chain restaurants such as California Pizza 
Kitchen.

Calzone pizza

Is a calzone a pizza? We don't know. What 
we do know is that it originated in Naples 
in the 18th century. Still, a calzone contains 
all the prerequisites of a pizza in our book: 
dough, cheese, tomato sauce, some form 
of delicious cured meat. The only 
difference is that a calzone contains its 
goodness within ? like a mother pregnant 
with a delicious cheese and 'mato Christ 
child. At its most basic level, a calzone is a 
pizza folded in on itself and baked in the 
oven. 

Which is exactly the sort of thing you'd 
whip up during Fresher 's week after 
smoking a litt le too much of the Devil's 
lettuce. And exactly the sort of thing we 
love to devour.

Pizza al t aglio (pizza Rom a or  
Rom an-st yle) pizza

Pizza al tagliois Italian for "by the cut", 
hence why hunks of the stuff are literally 
sold by-the-slice from busy counters. Al 
taglio pizza holds its roots in Rome and 
can commonly be bought at trattorias 
throughout Italy. "It 's Rome's on-the-go 
food," says Wiener, "this stuff is baked in 
long rectangles and usually has a high 
hydration dough, meaning it bakes up light 
and fluffy. Toppings are equally light and 
lovely." The large rectangular trays of pizza 
al taglio are generally sold in square slices 
according to weight. Prices are marked per 
100 grams (or, perhaps, in our gluttonous 
case, per kilogram). It 's a cheap, quick, and 
filling option that 's perfect for tackling the 
lunch-time rush. 

I hope you got some good food crazing 
while reading the article. I?ll allow you to 
exit the magazine and dial the nearest 
pizza place now.

Until then, food bye!



Hit ch a r ide, w i t h  a sandw ich

Our tale starts with a long gambling binge. 
John Montagu, a compulsive gambler, used 
to spend hours on the card table. During a 
particularly long binge, he got so engrossed 
in the game that he didn't even get off the 
table to get a meal. Instead, he asked his 
cook to take two bread slices and put meat 
between them, and that 's how a legendary 
dish was born - a sandwich. Montagu 
enjoyed this new invention so much that he 
ate it frequently. Sandwiches soon got 
famous within the London society and the 
dish took its name after Montagu's full 
name that is John Montagu, the 4th earl of 
Sandwich. Lord Sandwich's peers would be 
often heard saying, "same as Sandwich" 
while asking for a meal. Isn?t he cool?
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Montagu and his cook were not exactly the 
first ones to think of putting meat between 
slices of bread. In fact, their role model for 
making such a dish came to Montagu from 
his trip to the Mediterranean, where 
Turkish and Greek mezze platters were 
served. You will be grilled to know that 
dips, cheese and meat (no, I am totally not 
having a craving) were all "sandwiched" 
together between and on the slices of 
bread. After all, Montagu's gambling 
addiction did age well (kids, the idea 
behind this is not to encourage gambling, 
take notes).

By the Revolutionary war, sandwiches got 
really popular in England, still, they didn't 
get recognised in American cookbooks 
before 1815. For a fact of the matter, 
Americans eat 300 million sandwiches a 
day, so what was it, which led Americans to 
not embrace sandwiches back then? 
Actually, sandwiches were seen as a 
symbol of British rule, which most 
Americans had hard feelings against. Most 
of the cooks did not like imitating the 
British culinary trends. As I mentioned 
earlier, the word "sandwich" itself came 
from a British lineage so it was but obvious 
for Americans to avoid this dish at that 
time.

Later on, as the memories of colonial 
history begin to dissolve, sandwiches 
became common in America. The basic 
difference between sandwiches in America 
and England was the meat used in the 
sandwiches. Americans used ham as the 
main meat and the British preferred beef 
in their sandwiches. Especially during the 
great depression, many iconic sandwiches 
came up like the "New Orleans sandwich? 

or the Po' Boy. The story behind this 
"Po?boy" name for this sandwich is also 
interesting. Two brothers who owned a 
sandwich shop nearby the worker strikes 
promised to serve any worker for free if 
they did not have the luck to work and 
earn. Whenever someone would enter, the 
cooks could be heard saying, "Here comes 
another Po' Boy" and hence the name of 
the sandwich. A classical Po' Boy has 
everything to match your taste buds - fried 
shrimp, shredded lettuce, tomato and 
homemade remoulade sauce.

Now that we know some history of 
sandwiches, let?s get to different types of 
sandwiches which are eaten around the 
world. We all have altered and improvised 
our sandwiches in a way or the other. 
That 's the beauty of this dish - simple to 
make and open to interpretation, but the 
basic idea remains the same. Because of 
this quality, different cuisines have made 
their own versions of sandwiches that suits 
their tastes. So, ready to roll?

1.Am er ican Club Sandw ich

A club sandwich or a clubhouse sandwich, 
is an American triple-layered sandwich. 
The main ingredients of this sandwich are 
some common veggies like tomatoes, 
lettuce, onions and crispy bacon, fried egg, 



roasted turkey or chicken. It 's usually 
served with French fries and soft drinks. 
The vegetarian version of a club sandwich 
is also quite popular. Sounds like a perfect 
lunch, doesn't it?

2. Bur r it os

A burrito is a wrapped sandwich with a 
flour tortilla. The tortilla is sometimes 
steamed or grilled. The main ingredients in 
this sandwich are meat, beans or refried 
beans. This sandwich is a part of Mexican 
cuisine.

3. Vada Pav

A vada pav is a popular Indian sandwich 
that is full of a variety of spices, creates an 
explosion of flavours in your mouth as 
soon as you take the first bite. This dish 
consists of a fried potato dumpling or 
"vada" which is placed between a small 

bun or "pav". It is served with mint and 
chilli dips. It is a famous street food dish in 
India and is also served in restaurants with 
the name of the "Mumbai Burger".

4. Gyros

How do you recognise a Greek restaurant? 
Simple, use a gyro-scope. Gyro is a Greek 
dish made from thinly sliced meat cooked 
on a vertical rotisserie. Gyros are usually 
made with pork though other meats are 
also used as ingredients. The types of 
bread for gyros is pita or Flatbread.



5. Gr il led sandw iches

Come on, do I even need to define this 
sandwich? We have all had piping hot 
grilled cheese to survive through burning 
the midnight oil. Basically, it 's a sandwich 
whose fillings are grilled and hot between 
two slices of bread. Grilling yellow or 
processed cheese with veggies, meat or 
other such fillings are popular.

6. Falafel Sandw ich

A falafel is a deep-fried ball or a patty 
made from chickpeas or fava beans. 
Herbs, spices and onions are commonly 
added to the dough. It is a well-known 
Middle Eastern dish originated from Egypt.

7. Subm ar ine Sandw ich

A submarine sandwich or a sub is usually 
served in a cylindrical bread roll. The name 
"sub" derives from its resemblance to the 
shape of submarines. It is filled with 
patties or different kinds of meat like ham, 
bacon, and veggies like tomatoes, onions, 
jalapenos, olives, lettuce etc. To obtain a 
butter flavour, it is often filled with certain 
condiments. A variety of loaves of bread 
can also be toasted with mozzarella. One 
of the most popular submarine sandwich 
franchises across the world is "Subway".

There are myriads of other sandwich types 
which are eaten and appreciated across 
the world. These were just a few that filled 
some gaps between you and sandwich 
ignorance (yeah, I totally didn't coin that 
term myself). Here?s a bun fact: there exists 
a "Sandwich Day" which is celebrated on 
3rd November to honour this dish which 
has saved us from starving to death 
because of our lack of cooking skills. So the 
next time you are having a sandwich on a 
calm afternoon, do take a while and thank 
John Montagu for being addicted to 
gambling! With that note, let 's end this 
article, it 's already past my breadtime. 
Keep rolling and loafing!



Accident al  f oods t hat  happened for  t he good

So this other day I was just making tea for 
my mom. Well, that?s pretty normal if you 
ignore the slight con that I was doing it for 
the first time in my entire life, and I had 
hardly turned the stove on or off up until 
that point. It was a smooth sailing until I left 
the tea on the stove with it turned on and 
went away to chat with my buddies on 
Discord. I almost immediately smelt the 
pungent smell of burning tea and had to 
rush to switch it off. Needless to say, I was 
banned from the immediate vicinity of the 
kitchen for about a month.

But many weren?t grounded for their 
mistakes (partly because there was nobody 
to ground adults back in their days) and 
were paid handsomely due to the new 

culinary mistakes they invented. So without 
further chomping around the edges, let?s 
dive straight into the centre of the pie. 

Got it? No? Why do I even try? ?

Pot at o Chips

Yeah, this might be as big of a surprise to 
you as it was to me at first. I mean just 
think about everyone?s favorite half-air 
half-potato chips being a mistake. Well, it 
was a mistake, just not one that went into 
the dustbin. George Crum was the head 
chef of Moon Lake Lodge in New York. This 
guy had been having a ton of complaints 
about the fries being made too thick. To 
please the customers he made the fries 
thinner than the slices of paper and fried 
them as a result of frustration. As opposed 
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to the negative reviews he was expecting, 
the customers loved it and it became a 
staple. Spoilers: They loved it because 
Crum packed it without air.

Coca Cola

Yes, yes, yes, tons of conspiracy theories 
goes into making this but in all reality, it 
was a wounded veteran trying to make a 
beverage to cope with his cocaine 
addiction. John Pemberton created a tonic 
with small amounts of cocaine and a 
caffeine-rich nut called Kola nut. Another 
Pharmacist, Asa Candler, bought it for 
2,300 dollars and added some soda to it to 
increase the bubbles. Rest is history, and 
coca-cola now has the reputation of the 
most popular carbonated beverage in the 
world.

Popsicles

Why should I even waste time introducing 
these when we all know this is our entire 
childhood? But here?s the fun thing, they 
were a mistake at work when they were 
invented. 11-year-old Frank Epperson 
accidentally left a glass of soda with the 
mixing spoon on his porch during a Frigid 
American night. When he woke up, the 
soda was frozen with a very convenient 
handle jutting out of it. The taste was 
almost heavenly, and it took the boy years 
before he could patent the so-called 
?Epsicle? and sell it commercially. The 
name over time was changed to the 
Popsicle and even today adds a tinge of 
tanginess to the mouths of children.

Ice Cream  Cones

Ernest Hamwi was participating in St. 
Louis? World Fair where he was selling 
waffle-like pastries called Zalabis. The 
dude that was selling ice cream beside him 
in a cup and had brought along fewer cups 
than were required and soon, as it would 
befall, he ran out of the cups. He thus was 
looking for something to serve the ice 
cream in; he had an idea and offered the 
Zalabis as a cup substitute. The people 



loved the resulting mash-up and the 
mistake stuck around as a delicacy now 
nobody can differentiate.

Worcest ershire Sauce

Lord Marcus Sandys, an ex British 
governor of Bengal missed the taste of 
India, so he demanded two pharmacists, 
John Wheeley Lea and William Henry 
Perrins to make an Indian sauce for him. 
That they did...except the stench of the 
sauce was horrendous. Deeming it unfit 
for even medicinal usage they dumped it 
in barrels and awaited the disposal, but 
caught up in some work they 
procrastinated on the disposal (yes people 
I?m looking at you, procrastination also 
yields tasty inventions at times). When 
they saw the barrels a while later in their 
basement, the stench had faded away and 
in its place, a tasty sauce was found thanks 
to fermentation. When sold, the sauce 
immediately became a hit in the market.

Beer

Technically speaking, Alcohol was a 
mistake. I mean no really, like, it was 
basically because some Ooga Booga man 
thought it was a good idea to let wheat or 
some other grain stay in a damp room. 
When they got back the thing was fizzy 
and...I don?t think I know or want to know 
that you could get drunk off that stuff but 
whoever did the tasting must be either an 
absolute madman or an absolute genius. 
Regardless they started brewing it formally 
and this led to the formation of the wide 
varieties of alcoholic beverages we have at 
our disposal today.

Well, this one is a bit too sweet of a 
surprise (no pun intended) but the popular 
alcoholic beverage Champagne was in 
itself a very...interesting mistake. The 
winemakers were trying to make the white 
wine that sells off, but as a consequence of 
the colder environment, a secondary 
fermentation made the wine a bit too fizzy. 
This would often cause the glass bottles to 
explode. As a result, sturdier glass bottles 
had to be invented before this liquid could 
be contained. However, the product was 
delicious and was sold as Champagne, 
which became popular among royalty at 
release.



Well, so that?s a ton of things people have 
invented due to being a litt le careless at 
times, or sometimes because of 
circumstances. Nonetheless, these 
mistakes have given humans something to 
relish with time, and as it is usually said, 
anything can be called food as long as it 's 
tasty and can fill your tummy. So keep 
cooking, and who knows, instead of getting 
grounded, next time you can make 
something you can sell off commercially in 
the market after a patent?! Well, I can?t I 
guess, so eh...



Tast ing t he science of  t ast e

We all have read a lot about tasty foods or 
rather too horrible facts about different 
types of eateries. But have you ever 
wondered how do we get such a feeling of 
tasty or deliciousness? I certainly have.

It all starts with the place from where we 
ingest food into our body, i.e., our oral 
cavity or, in simpler terms, our mouth. 
When we intake the food, we chew and mix 
it with the saliva in order for it to be 
physically digested. The mixing is also 
necessary because the starch present in 
our diet get partially converted into 
maltose or sugar. This mixing is the one of 
the primary functions of a mammalian 
tongue.

Now you might be thinking why I used the 

specific word ?mammalian?. Each organism 
has a tongue but it functions differently in 
each of those group of common organisms, 
though its location is same, i.e., on the floor 
of the oral cavity. In some animals (e.g., 
frogs) it is elongated and adapted to 
capturing insect prey. The tongues of 
certain reptiles function primarily as 
sensory organs, whereas cats and some 
other mammals use their tongues as 
instruments for grooming and cleaning. In 
mammals, the tongue aids in creating 
negative pressure within the oral cavity that 
enables sucking, and it is an important 
accessory organ in chewing and 
swallowing; it is also a major bearer of taste 
buds and, in humans, an aid to speech.So, 
back to the point that, along with it, tongue 
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also bears taste buds.The gustatory system 
or sense of taste is the sensory system 
that is partially responsible for the 
perception of taste. Taste is the perception 
produced or stimulated when a substance 
in the mouth reacts chemically with taste 
receptor cells located on taste buds in the 
oral cavity, mostly on the tongue. Taste, 
along with the sense of smell and 
trigeminal nerve stimulation (registering 
texture, pain, and temperature), 
determines flavours of food and other 
substances. Humans have taste receptors 
on taste buds and other areas including 
the upper surface of the tongue and the 
epiglottis. The brain structure responsible 
for the perception of taste is known as the 
gustatory cortex where neurons respond 

to sweetness, saltiness, bitterness, and 
sourness, and they code the intensity of 
the taste stimulus.

The tongue is covered with thousands of 
small bumps called papillae, which are 
visible to the naked eye. Within each 
papilla are hundreds of taste buds. The 
exception to this is the filiform papillae 
that do not contain taste buds. There are 
between 2000 and 5000 taste buds that 
are located on the back and the front of 
the tongue. Others are located on the roof, 
sides and the back of the mouth, and in 
the throat. Each taste bud cntains 50 to 
100 receptor cells.

Taste receptors (proteins that recognize 
taste stimuli of various types) in the mouth 



sense the 5 taste modalities: sweetness, 
sourness, saltiness, bitterness, and 
savouriness. Scientific experiments have 
demonstrated that these 5 tastes exist and 
are distinct from one another. Taste buds 
are able to distinguish between different 
tastes through detecting interaction with 
different molecules or ions.

Sweet ness

Who doesn?t love a nice scoop of that 
sweet-sweet ice-cream after dinner? 
Sweetness is produced by the presence of 
sugars, some proteins, and other 
substances such as alcohols like anethol, 
glycerol and propylene glycol, saponins 
such as glycyrrhizin, artificial sweeteners 
(organic compounds with a variety of 
structures), and lead compounds such 
aslead acetate. Sweetness is detected by a 
variety of G protein-coupled receptors 
coupled to a G protein that acts as an 
intermediary in the communication 
between taste bud and brain, gust ducin. 
These receptors are T1R2+3 (heterodimer) 
and T1R3 (homodimer), which accounts for 
sweet sensing in humans and other 

animals. It is subjectively measured by 
comparing the threshold values, or level at 
which the presence of a dilute substance 
can be detected by a human taster, of 
different sweet substances. Substances are 
usually measured relative to sucrose, 
which is usually given an arbitrary index of 
1 or 100.

Salt iness

SEAWATER (yes, that was supposed to be 
completely random). Saltiness is a taste 
produced best by the presence of cations. 
Relative saltiness can be rated by 
comparison to a dilute salt solution.

Sourness

Ever squeezed a lemon straight into your 
mouth? (If you haven?t, go do it right now, 
it?s amazing) That sourness is acidity. The 
taste receptor PKD2L1 has been found to 
be involved in tasting sour. The sourness 
of a substance can be rated by comparing 
it to very dilute hydrochloric acid (HCl).

Savour iness

Pizzas, tacos, butter chicken etc, are 
termed as savoury (and now I?m hungry). 
The amino acid glutamic acid is 
responsible for savouriness, but some 
nucleotides (inosinic acid and guanylic 
acid) can act as complements, enhancing 
the taste. Glutamic acid binds to a variant 
of the G protein-coupled receptor, 
producing a savoury taste.

Bit t erness

Finally, the taste most of us hate, and if 
you like it, why? Research has shown that 
TAS2Rs (taste receptors, type 2, also known 
as T2Rs) such as TAS2R38 are responsible 



for the ability to taste bitter substances in 
vertebrates.

The basic taste modalities contribute only 
partially to the sensation and flavour of 
food in the mouth? other factors include 
smell,detected by the olfactory epithelium 
of the nose;texture, detected through a 
variety of mechanoreceptors, muscle 
nerves, etc.; temperature, detected by 
thermoreceptors; and "coolness" (such as 
of menthol) and "hotness" (pungency), 

through chemesthesis.

As the gustatory system senses both 
harmful and beneficial things, all basic 
taste modalities are classified as either 
aversive or appetitive, depending upon the 
effect the things they sense have on our 
bodies. Sweetness helps to identify 
energy-rich foods, while bitterness serves 
as a warning sign of poisons.

Among humans, taste perception begins to 
fade at an older age because of loss of 
tongue papillae and a general decrease in 
saliva production.Humans can also have 
distortion of tastes (dysgeusia). Not all 
mammals share the same taste modalities: 
some rodents can taste starch (which 
humans cannot), cats cannot taste 
sweetness, and several other carnivores 
including hyenas, dolphins, and sea lions, 
have lost the ability to sense up to four of 
their ancestral five taste modalities.So now 
from the next time, if somebody asks you 
the science behind the taste then you 
must proudly say that I have tasted the 
science of taste.



Cook  your  k now ledge t o t he nook

Hello dear readers! As you might?ve gotten 
an idea of the theme by now, YES, WE?RE 
TALKING ABOUT FOOD THIS TIME!

LETTUCE CELEBRATE! 

CUE THE MUSIC!

* Rick Astley - Never Gonna Give You Up*

Oh, oh.

Don?t capsicum at me for this, I've bean 
thinking about doing it for a long thyme 
now.

Now that we?re done with the formalities, 
let?s cut to the cheese, shall we? 

The human race started cooking and 
consuming food for centuries to survive, 
finding hundreds of ways to eat an 

ingredient in a dish. Starting vegan was a 
huge meat-steak for humans due to their 
inability to digest the cellulose present in 
plants properly, so, they haunted animals 
and devoured their raw flesh to survive.

The discovery of fire helped human 
civilization progress from all the spheres 
and made it possible for humans to roast, 
bake, boil, fry, simmer, stew, and grill their 
food. As someone who accidently makes 
more mess in the kitchen than food, 
exploring different methods of cooking was 
a great experience. By the end of the 
article, you?ll discover many ways to torture 
your favorite meat and end up having 
cravings for some good tasty food.

(The pictures used in this article are owned 

By Vishwa Joshi



by their rightful owners. I would like to 
thank them for capturing these beautiful 
shots.)

So, ARE Y?ALL BREADY FOR THIS?
LETTUCE GO!

1. Boil ing

Water is heated to 100°C to take it to the 
stage where it starts boiling. The food to 
cook is added before or after this process. 
In this method, the food is completely 
immersed in water and boiled until it 
becomes soft and tender. Foods like pasta, 
noodles, cereals etc. are cooked this way.

2. St eam ing

For steaming, raw food is placed in a 
steamer or a plate which is kept over hot 
liquid. The steam cooks the food but the 
water or liquid is used for steaming does 
not come in contact with the food itself. It 
retains the nutritional contents. Foods like 
corn, seafood, momos etc are cooked this 
way.

Look at these delicious steamed Chinese 
Cabbage Wraps.

Quick question, is boiling a better option 
for food or is it steaming?

According to jessicagavin.com, when 
cooking vegetables, steaming is preferable 
to boiling because the food remains 
separate from the hot water, allowing it to 
retain more nutrients in the cooking 
process. It also breaks down the cellular 
structures of some vegetables and can 
increase the number of certain nutrients 
available within those vegetables. 
Steaming is a delicate process with litt le if 
any agitation, so it?s ideal for baby carrots, 
green beans, cubed zucchini, and delicate 
greens.

Boiling is suitable for hardier vegetables 
such as corn on the cob, potatoes, and 
beets. During boiling, some nutrients are 
lost in the process from the vegetables and 
into the cooking water through the process 
of osmosis. The longer they cook, the more 
this is likely to happen. When making a 
soup orstew, this may not be an issue, as 
the liquid is consumed as part of the dish. 
However, when cooking vegetables 
intended as a side dish, a snack or a meal, 
boiling will result in vegetables that have 
some level of diminished nutrients. 
Overcooking by boiling also dulls color and 
flavor.

https://www.jessicagavin.com/steaming/
https://www.jessicagavin.com/stewing/


3. Gr il l ing

Grilling uses heat from underneath to cook 
the food. Barbequing is a common grilling 
technique.Barbecuing requires food like 
meats and briskets to be cooked for long 
and slowly over a spit that is fueled with 
the smoke produced from either coal or 
wood. Not an environment and lungs 
friendly option but it does produce tasty 
results. Usually used for cooking meats, 
daily products like paneer (cottage cheese), 
sandwiches, etc.

4. Broil ing

Similar to grilling but broiling requires oven 
heat to cook the food. Broiled food cooks 
quickly and evenly because it is exposed to 
very high heat for a short amount of time. 
Broiling is an excellent technique for 
different cuts of meat like the loin or chops 
of beef, lamb or pork. Vegetables can also 
be prepared by broiling.

5. Bak ing

Baking uses the oven just like broiling, 
except the food is surrounded by heat. Air 
moves around inside the oven, which 
bakes the food.  Baking is the slowest 
cooking method with dry heat. If you have 
a convection oven you may notice food 
bakes faster. This is because there are 
more fans to circulate the warm air inside 
the oven. Baking works well for bread, 
cakes, cookies etc. It is considered a 
healthy way of cooking.



6. Saut éing

This is the type of cooking whereinfood is 
cooked in very litt le oil or fat until it turns 
tender. This is usually done in a pan and 
the food is cooked over medium to 
highheat.Mushrooms, Parsnips, Cabbage, 
Shrimp etc. can be sautéed.

I pine it amusing how humans find a new 
way to do something! It tacos a lot of 
eggfort to think of different ways of 
cooking when all one can think about is 
what meal will they have next. What? It?s 
just me, that?s not pear.

7. Sear ing

Searing refers to the browning of food. 
Seared food has a brown and caramelized 
appearance from the outside. Food can be 
seared when small amounts of fat are 
used over high heat to give the outside a 
caramelized appearance, while the inside 
is not cooked through. Searing fish or 
meats is quite common.

8. Deep-f rying

Deep-frying means cooking the food in hot 
oil. The food is cooked until its color turns 
golden. It is crispy on the outside, and the 
inside is cooked completely. Samosa, an 
Indian snack, is notoriously known to be 
delicious due to the magic of this method 
of cooking. French fries are another loved 
item that is cooked this way.



9. Poaching

No, it?s not the 
hunting-the-animals-to-get-meat 
poaching.Poaching is a gentle method of 
cooking in which foods are submerged in 
the hot liquid between 140 degrees and 
180 degrees Fahrenheit. The low heat 
works especially well for delicate items, 
and moisture and flavor are preserved 
without the need for fat or oil.

10. Flam béing

The term flambé [flahm-BAY] is a French 
word meaning ?flaming? or ?flamed.? 
Flambé means to ignite foods that have 
liquor or liqueur added.  This is a cooking 
process for a dramatic effect (because we 
are fond of drama) and to develop a rich 
flavor of the liqueur to the foods without 
adding the alcohol.

And we?ll corn-clude the ways of cooking 
here. Remember that eating food is easy 
but preparing it is hard. We should 
acknowledge people who cook for us and 
shower them with compliments even on 
occasions when we don?t need to ask them 
for money or permission to do something.

Towards the world peas!

Cherryos!



Meet  t he science behind m eat

?More than meats the eye?.

Meat is one of the most widely consumed 
form of food in this world. It is the most 
delicious fatty and nutritious food that we 
eat is very high in protein, containing in 
most cases is a good source of zinc, 
vitamin B12, selenium, phosphorus, 
niacin, vitamin B6, choline, riboflavin and 
iron. Several forms of meat are also high 
in vitamin K. Sounds nutritious, doesn?t it? 
But how does this delicacy actually get 
cooked?

Meat mostly consists of muscle tissue. 
Muscle consists of 75% water, 20% 
protein and 5% fat and carbohydrates. 
Muscles are made of bundles of cells 
called fibres. Each cell is crammed with 
filaments made of two proteins known as 
actin and myosin.

After an animal is slaughtered, the blood 
circulation in the animal stops and muscle 
exhaust their oxygen supply. Muscle can no 
longer use oxygen to generate ATP and turn 
to anaerobic glycolysis which is a process of 
breakdown of sugars and glucose without 
the presence oxygen, to generate ATP from 
glycogen, a sugar stored in muscle.

By Kavan Lad



An example for Anaerobic glycolysis can be 
when you exercise a lot, and your muscles 
start to pain. This takes place because of 
formation of lactic acid in the muscle fibres 
due to absence of required amount of 
oxygen. The breakdown of glycogen 
produces enough energy to contract the 
muscles, and produce lactic acid. With no 
blood circulation to carry away the end 
result, the acid builds up in the muscle 
tissue.

If the acid content is too high, the meat 
loses its water-binding ability and becomes 
pale and watery. If the acid is too low, the 
meat will be tough and dry. Lactic acid 
build-up also releases calcium, that causes 
muscle contraction. As glycogen supplies 
are depleted, ATP (fuel of cells) 
regeneration stops, and actin and myosin 
remain locked in a permanent contraction 
called rigor mortis. Actin is a type of protein 
to maintain cell structure and myosin is a 
type of motor protein which is responsible 
for muscle contraction and movement. 
Directly freezing fresh meat keeps the 
proteins all bunched together, resulting in 
very tough meat. Aging allows enzymes in 
the muscle cells to break down the 
overlapping proteins, which makes the 

meat tender.

Now, let us understand what happens to 
the flesh when we cook it. At around 
34-54? temperatures, fats begin to soften 
up and melt giving oily appearance. At 
46? , myofibrillar protein begins to gel 
which results in the change of the meat?s 
texture. Myofibrillar is a rod like organelle 
which you can see as thread like structure 
deep within the meat.

At about 50? , main part of cooking meat 
begins. At this temperature, the myosin 
protein which is involved in muscle 
contraction starts to change its natural 
structure. It starts to uncoil itself, the 
process also known as denaturing. Finally, 
it starts to firm up and turn milky. At about 
54? ,most of the pathogens in the flesh 
die. At this temperature, it takes almost 2-3 
hours to pasteurize meat. At 60? fats begin 
to liquefy. This process is called rendering. 
Beyond 60? , connective tissues called 
collagens begin to contract and squeeze 
out pink juice from within muscle fibres out 
to the surface. Meat begins to get dry.

Myoglobin, the pink protein liquid within 
muscle cells, denatures rapidly and red or 
pink juices begin to turn clear or tan and 



bead up on the surface. Note that this is 
not blood.

At around 66? , Actin begins to denature, 
making meat tougher and drier. At 68? , 
most of the moisture inside the meat is 
evaporated and some types of meat starts 
to get overcooked. 74? is called the instant 
kill zone. At this temperature, all the 
pathogens rapidly get killed within the 
muscle fibres. But be sure to cook the meat 
just a bit beyond this temperature to kill the 
pathogens that can be lurking around on 
the surface or skin of the meat. At 96? , 
tough collagens melt and form luscious 
gelatine. The process can take hours, so 
low and slow cooking creates the most 
gelatine. Dehydrated muscle fibres begin to 
fall apart and release from the bones. 

Meat becomes easy to shred. Even though 
the fibres have lost a lot of water, melted 
collagen and fat make the meat succulent. 
107? is the ideal air temperature for ?low & 
slow? cooking of meats high in connective 
tissue. It is hot enough for the water to 
evaporate from the surface to help form 
the desired crust called ?bark,? but low 
enough to get the most out of enzymes, 
collagen melting, and fat rendering. Finally, 
your delicious, succulent meat is ready to 
be served.

Cooking meat surely involves a lot of 
science. From denaturing of myosin to 
melting of fats to give a succulent texture, 
meat does take a lot of science to cook. But 
don?t go, there is still more science behind 
food to come. May the force be with you!



Quench your  t h i r st  w i t h  
som e beverage science

We drink about 7 Billion cans of Red Bull 

every year, about 6 Thousand Million Kgs of 

Tea and about 6.4L of Alcohol per person. 

That?s?  a lot.

Beverages have been man?s most cherished 
consumable since his existence and even 
today, majority of us cannot even get out of 
our beds without fragrant cup of coffee or 
tea.

Beverages can be classified into mainly two 
categories, Alcoholic and Non-Alcoholic.

Non-Alcoholic
Here comes the family friendly pal of this 
list, the non-alcoholic drinks or basically the 
drinks we often drink unless you are a 
heavy-?Drinker?. NA drinks can be further 

classified into mainly three categories:

Refreshing, Stimulating and Nourishing, lets 
tackle each one in the same order.

Refreshing Beverages
Juices and Soft drinks, drinks that we drink 
in order to make up for the loss of fluids or 
for sheer enjoyment on a hot summer day 
are considered under nourishing 
Beverages. Some examples of them are 
Lemonade, coconut water, Dr. Pepper and 
some chilled servings of fresh pineapple 
juice.

FunFact: Coconut water is not only a very 
nutritional drink but also helps lower blood 
sugar, prevents kidney stones and reduce 
heart disease risk.

By Chr ist opher  George



St im ulat ing Beverages
Most us can?t even start our day without a 
hot cup of tea or coffee, that is because 
these are what you call stimulating 
beverages. They are consumed in order to 
stimulate and enhance our mental or/and 
physical activities. This is because they 
contain caffeine, a Central-Nervous-System 
stimuli, which can easily reduce stress, 
drowsiness and head-aches temporarily.

FunFact: Tea is likely to have more amount 
of caffeine as compared to coffee, weight 
to weight but a cup of coffee has more 
caffeine due to coffee to fluid ratio.

Nour ishing Beverages
Beverages that are consumed for the 
purpose to obtain a whole lot of nutrients 
are nourishing beverages. They are rich in 
stuff like fat, protein and various vitamins 
and we all know the very first thing that is 
considered that, milk. Milk holds great 
importance in a human life (Even if you are 
lactose intolerant), so much that in 
Uganda, the tit le of kind is ?Omukama? 
which translates to superior milkman.

FunFact: Milk-drinking countries are more 
likely to win Nobel Prizes. According to a 
2013 study, the countries with the highest 
dairy consumption per capita also earn the 
most Nobel Prizes. With 31.855 rewards 
for every 10 million Swedes, Sweden is at 
the top of the list. Each Swede consumes 
772 pounds of milk per year on average.



Alcoholic Beverages
Now comes the self-proclaimed nectar of 
the Gods, Alcohol. The beverage is 
(in)famous due to its dopamine inducing 
capabilit ies and addictive nature. The only 
alcohol which is consumable by humans is 
Ethanol or Ethyl-alcohol while the never 
ending list of rest of them are extremely 
dangerous if drunk.

Contradictory to the common belief, alcohol 
isn?t all devil?s deal. It has many beneficial 
effects if consumed on a moderate to low 
manner, some of those are reducing the risk 
of diabetes and stroke but if consumed in 
an extreme manner it is extremely harmful. 
The average for a moderate drinker or a 
healthy drinker is about one drink a day for 
women and two for men.

Alcohol can also be divided into two 
categories, fermented ad distilled.

Ferm ent ed
Fermentation is a process in which we 
convert carbohydrates like sugar into 
alcohol or acids, this process is the origin of 
two of the most frequently consumed 
alcoholic beverages, Beer and Wine.

Yeast typically performs aerobic 
fermentation in the alcoholic fermentation 
process, but it may also ferment raw 
materials under anaerobic circumstances. 
Alcoholic fermentation takes place in the 
cytoplasm of yeast in the absence of oxygen 
. The breakdown of carbohydrates by yeasts 
to generate pyruvate molecules is the first 
step in alcoholic fermentation. Glycolysis is 
another name for this process. Pyruvic acid 
is produced when a glucose molecule is 
broken down into two molecules. The two 
pyruvic acid molecules are subsequently 
converted to two ethanol molecules and 
2CO2.

FunFact: People used to drink wine instead 
of water to satisfy their thirst centuries ago. 
During that time, water wasn't always pure, 
and natural fermentation, which occurs 
when wine is made, may destroy typhi 
(salmonella) and cholera-causing organisms.

Dist i l led
Distillation, also known as classical 
distillation, is the process of selectively 
boiling and condensation to separate the 
components or substances in a liquid 
mixture.

Distilled spirits or distilled liquors are made 
from wine or other fermented fruit or plant 
juice, or from a starchy substance (such as 
different grains) that has been brewed 
before distillation. Distilled liquor has a 
greater percentage of alcohol than beer or 
wine as the relative ratio of ethyl alcohol is 
increased by the process of distillation 
moreover distilled spirits don?t contain any 
cholesterol, carbohydrates, or fats of any 
kind. Some examples of Spirits are Brandy, 
Gin, Vodka and Whisky.

FunFact: About 25% of all alcohol that 
people consume around the world are 
vodka or contain vodka.



I?m sure most of us can agree that food is 

something very important in our lives. Something 

slightly more important is ?tasty food? (unless you 

can?t taste stuff). So, now imagine your favourite 

dishes, and then be prepared to throw up because 

this article will probably make you not eat today?s 

dinner.

Different cultures have different types of 

palates and acquired tastes, and we can all respect 

that, but sometimes somethings are just so bizarre 

that it become hard to understand that why would 

someone even put this in their mouth. So, lets see 

what kind of outré and peculiar cuisines people 

consume. 

Khash:

Khash is a dish made from cow and sheep parts 

most commonly brains and feet. It is considered a 

delicacy in places like Armenia, Afghanistan, 

Albania and regions around.

According to Hovhannisyan, some locals recount 

that a king popularized the dish after tasting it on a 

junket through the countryside, while others 

contend that the poor created khash out of 

necessity as the better cuts of meat were reserved 

for the rich. 

It?s a great dish accounting the fact that you don?t 

mind those that grinning skull staring at you 

through its cold dead eyes.

Weird Foods

Spoiler Alert: Dont read this if you have a weak stomach

By Aryan Pat el



Marmite:

Ofcourse this was going to make the list, marmite 

or popularly known as vegemite is made from 

yeast extract, a by-product of brewing beer, 

Marmite (or Vegemite as it?s known as in 

Australia) is essentially the slurry from the bottom 

of the barrel that most breweries just throw away. 

It?s a sticky brown paste with a concentrated salty 

flavour that?s usually spread on toast or eaten 

with cheese. People either hate it or love it, I 

personally hate it.

 

Wasp Crackers:

Imagine a chocolate chip cookie, but replace the 

chocolate chips with * drumroll*  WASPS! Yes, it 

does sound like a nightmare straight out of a 

horror cooking show, if that exists. Also, yes, 

people do eat them in Japan, for health reason 

or taste or? ?  we don?t really know why but they 

do. It is said that they taste more or less like 

raisins but with an acidic and bitter taste.

 

Beondegi:

Beondegi is a Korean dish made with silkworm 

pupae. It might look that appetizing, but trust 

me, its very popular in Korea and in fact many 

other places like Assam, China, Japan, Vietnam, 

Thailand etc.

Apparently, they taste like wood if you?ve ever 

had wood.

 



 

Bird?s Nest Soup:

This dish is made from the swiftlet bird?s nest. 

The swiftlet bird instead of collecting twigs for 

its nest, builds it out of its own gummy saliva, 

which goes hard when exposed to air. Some 

people believe that it will help them maintain 

their youth as well as have a long healthy life 

and a strong body. 

They are also extraordinarily expensive as 

harvesting them is very dangerous and many 

people die every year while doing so.

 

 

White ant egg soup:

Not the first soup you order when you go to a 

restaurant but yes it does exist. This tidbit from 

Laos combines a mixture of ant eggs and partial 

embryos from the white ant, plus a few baby ants 

to add sourness. It bit different from your regular 

tomato soup. It supposedly tastes sharp and 

delicate, whatever that means. 

 

Shirako:

Euphemism for shirako means ?white children?. 

This amazing Japanese delicacy refers to the 

sperm sacs of cods, angler fish or puffer fish. 

They are said to have a slightly sweet taste have a 

number of health benefits. Horrified yet?

Jellied moose nose:

As the name suggests, ?jellied moose nose? is well, 

jellied moose nose. Nose is probably not the first 

thing that pops up in your mind when you think 

of snacks, but that hasn?t stopped Canadians 

from experimenting with nasal gastronomy by 

boiling them up with onions and spices, removing 

the hair (thankfully), boiling again, then slicing 

and covering with a broth that sets into a jelly. 

Not my ideal snack of choice for sure.

 Hakarl:

Imagine forgetting something in the fridge for 

months, you probably won?t eat it right? Well, you 

would if its Hakarl.

Hakarl or fermented sharks is made from the 

Greenland shark which is very poisonous when 

fresh as it contains high amounts of urea and 

trimethylamine oxide. So, to cure it, the shark is 

put in a hole for 6-12 weeks, and then it?s cut up 

into pieces and hung to dry off for months. It has 

a strong smell, similar to that of many cleaning 

products



 

Odori don:

How fresh do you like your food? How about alive? 

Yes, this Japanese delicacy is served undead! 

To prepare this amazing dish, an octopus is taken, 

its head is cut off, and its served, as simple as 

that. As you might have guessed, its not exactly 

alive but the body of the octopus still moves when 

served as its nervous system hasn?t yet stopped.

Eating this thing is also a very valorous task as the 

still wiggling tentacles with powerful suction cups 

might latch themselves onto your throat as you 

attempt to swallow them and choke you to death.

I?d rather stick with sushi.

 

Fruit bat soup:

To prepare this delicious delicacy, you take a bat 

and boil it alive, and serve it in coconut milk, 

boom, that?s it. Did you notice that the recipe 

doesn?t include instructions like debone the bat or 

remove the bat?s hair or behead it? That because 

you don?t do that stuff, yes, you eat everything 

while plucking the hair out of your teeth while 

doing so.  

(note from the writer: hope you miss your sanity 

and probably the dinner for the next week)

Not the most appetizing thing if you think about 

it.



- First all civillian crew space flight by spacex known as inspiration 
4 succesfully landed on 19th september 2021 after a flight of 3 
days.

- 2 space technology startups to get two of ISRO facilit ies.
- EU lawmakers seek to intensify efforts to protect animals used in 

scienctific research.
- 6 feet social disctancing may not be enough to prevent virus 

spread studies show.
- NASA's 10 billon dollars space telescope to launch in December.
- Animals shape shifting to adapt to climate change.
- Indian director Payal Kapadia's documentary 'A Night of Knowing 

Nothing' won an Amplify Voices Award at the 2021 edition of the 
Toronto International Film Festival (TIFF). 

- Pro-democracy candidates are nearly absent from Hong Kong's 
first election since Beijing overhauled the city's electoral system 
to ensure that "only patriots" rule China's freest city.
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