World Kitchen - Fact Sheet
- . T e BUIR/L&RES (SoDOT. /B

iw PN e

: 9
= & Y D Y R T e
m L."ﬂ'.‘,".:’.ff’m @.:nmemts Southwestern Euro Northern Europe

Catories [JEXEIN North America wo .
Priippines Bibingka :'.' g .30’ \ﬁ“ West Asia East Asia
Cassava South and East Mediterranean L& ' o , a ’a% ‘ @ 7 ’ ‘ O ’ Py o

% \gm D% L BUCT Y 4 - ] :
e . !,,.,. e %400,/:00 . "Cojgebertv

Main ingredients . e — O e Central America and Mexico J Q w99 {. N\ SoutheastAta
A G oo o Gt O PO ° ’ Y 2ONdO "0
caores BT U T=O West Africa South Asia by p)eve

ey ‘00 @ﬁ ':/)’ 7 &O’ % Pacific Region
4@ < ™ Sfo “gp@. X0} O@=

Tropical South America Central Africa

@ ingredients

Ice cream, banana. Maple syrup, butter. SHOPPERS, g= & — MORE THAN
S - - e e e BILLIC — S = }v;\lx‘ikalg:s AND WORKERS @ < ’f ‘¢ ‘®0¢3‘V‘ East Africa
Calories [IEEN
cotories METH g w products ON FAY r - IN 74 COUNTRIES ‘@ P 4 Stuthem Afica ‘Q‘@ ‘@
++ Ikli\m ix\m : @A
\ﬁr Temperate South America & \& @ &
l.l Mex *.&f‘ (9 0" \kg,é"t"
OVER a\
< ' R 80%
S ARE o
i SMALLHOLDERS
i) o alfalfa ‘ beans ! clover ‘ eggplants o° hops @ melons ‘ pears A rice ? sunflower
Catories [IEEE 2 30/ & almonds & blucherries @ cocoabeans B faba beans @ xivi ﬁ millets ’ peas AL rye @ sweel polatoes
o © apples ® cabbages QO coconuts & figs A lecks ¥ oats R, pigeonpeas  sesame @ o
I l lx\ m Sgé@ég?’;’(‘;nx apricots & carros & cofice O garlic © lemonsand limes 99 olives X pincapples -+ sorghum vV lea
- ARE WOMEN Q artichokes R cassava &' cottonseed oil & ginger ';' lentils & onions @ plums ﬁ soyabean . tomatoes
. asparagus & cherries @ cowpeas . grapefruit @ leuuce O oranges @ potatoes ’ spinach i vanilla
N‘Mmmﬁdm @ avocados ’ chickpeas % cranberries ' grapes 0 maize 4r palm oil @ pumpkins . i @ !
Guinness, eggs < bananas and plamainxJ chillies and peppers ’ cucumbers sl groundnut P mangoes = papayas Ry quinoa ‘ sugar beet & wheat
Catories [IEEEIN - 3 ) y A barley # cinnamon © dates @ hazelnuts B mae B peaches and “a rape and A sugarcane @ yams
ety : :» Sl % AV £ FARM 2 . . ' nectarines ) mustard seed
e ains e = Types of teeth
WSS EE V3 ConsUMERS 3 - = :
Main ingredients ( o . R :}:p;gig’; T:lfgx 'RAL 8 . .
Py aten S s SPTHGSE. ' axamdkdhih SMAL €86 Humans have three main types of teeth:
Cotories NECT _ : : ' e
Churros con ~§ \ 1 | 1
i) e South East Asian .Incisors
Type Arctic Rainforests
&g ‘- — | | | |
p =] R L ¢ ,-eema,?a . Incisors help you bite off and chew pieces of food.
Main inge = bl - 3 N
Flour. sugar. Eggyolis . e99 yolks . sugar, . — e o7 s
Catories| T3 % ? \ o 2. Canines
. > ‘I "™ ) es o —
“ ,ﬁ,’._ < e
& Mouth » A% ri'éa e M These teeth are used for tearing and ripping food. O tpeth will chongewithvge. 5o, he bseth
3 » ou have when you are a baby aren't the
/7 Auantic y ;
Central A ) f"“ Ocean s No 3. Molars same as the one's you will have as an adult.

"\\~\\\\ Hamrorasts

\ pacific

Indian
Ocean =

Australasian i
s ’—m These help you crush and grind food.

n g
J‘Q '
Amazon 5 g Ausfféﬁ;/\—, 3
ore: -
Oesophagus » : 57 New
South America ) Cor%mver Zenland

R Mada r
Rainforest Rainforeet

-Troplaal Rainforests of the world

Stomach »

' !. |.' ‘r I.\
- -
2 >

Gall Bladder

restaurants, meals are eaten at low
tables while seated on cushions on
the floor instead of a table and chairs

Pancreas

Large Intestine
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NO UTENSILS ARE GENERALLY USED IN INDIA IN FAVOR OF q
EATING WITH YOUR HANDS

Itis polite to say you gratefully Eating while walking around
P recelve the meal before eating - @ orin public is very uncommon

> and to say thanks for your ¢  and can be considered rude
- owal atter: you ikt eeting Wash your hands before Flatbreads are served  © In northern India, © Only your right hand
H H and after eating, even if with the meal and only fingertips are is expected to be
Elders of heads of family ' Guests should walttobe Do not begin eating until the using cutlery «can be used to scoop  : used for eating i used while eating
should be greeted first told where to sit i eldest male does 1 S ukTooi
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[ Rectum a THE ELDEST PERSON SHOULD BE SEATED FIRST AND YOU
SHOULD WAIT FOR THEM TO START EATING FIRST
: ~= FOOD IS GENERALLY SERVED FROM A
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i Anus Bowlsof whitericeand | Bowisof soup shouldbe  ©  Nigiri-zushi should be dipped oy . 3 Only take food you know you can
noodles should be brought ©  drunk from as if it werea - upside-down so the fish Eat from the section of the bowl that s closest to you. Never uch of Indian food is finish eating
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