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This Research was developed bread , food and fast food through history
that recognize meaning and develop process also research trend to future
of food.
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I1.Bread of History
1) History of Bread

Bread, in one form or another, has been one of the principal forms of food for man from
earliest times.

The trade of the baker, then is one of the oldest crafts in the world, Loaves and rolls
have been found in ancient Egyptian tombs. In the British Museum’s Egyptian galleries
you can see actual loaves which were made and baked over 5,000 years ago. Also on
display are grains of wheat which ripened in those ancient summer under the leavened
and unleavened, is mention in the Bible may times. The ancient Greeks and Romans
knew bread for a staple food even in those days people argued whether white or brown
was best

Further back, in the Stone Age, people made solide cakes from the stone—crushed
barley and wheat. A millstone used for grinding corn has been found, that is thought to

be 7,500 years old. The ability to sow and reap cereals may be one of the chief causes
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which led man to dwell in communities, rather than to live a wandering life hunting and
herding cattle.

According to botanists, wheat, oats, barely and other grains belong to the order of
Grasses; nobody has yet found the wild form of grass from which wheat, as we know it,
has developed. Like most of the wild grasses, cereal blossoms bear both male and
female elements. The young plants are provided with a store of food to ensure their
support during the period of germination, and it is in this store of reserve substance
that man finds an abundant supply of food.

Ancient Egyptian word-pictures, or hieroglyphs, concerning bread not all are. For
instance, something may have been thrown in (but not listed) to make the bread hp;d
water less dough is needed per loaf. If you squeeze a loaf and it stays indented, or
changes in size, beware. Not even marked "wheat” is whole wheat. N Switzerland white
bread is taxed and the revenue given to bakers of whole happen here. Just remember to
buy a life-sustaining grain instead of an over-refined substance that is not of even to
rats and insects

The bread industry began being controlled by power in the 11" century with regulated
prices and weights. With further developments in agricultural machinery greater crop
yields were realized. Hence, the miller's role became independent from baking, so
bakers headed towards the towns.

Up until the early 1900’s baking was still done by hand in Australia. In the decades to
come, machinery use increased and b the 1960's large plant bakeries had come to the

forefront selling their bread through supermarkets.

2) Bread Preparation: Yeasted Dough

Yeast dough production requires twelve basic steps no matter what type of dough is
produced. Dough types are generally classified as lean dough (low in fat and sugar),
including French baguettes, rusti_c breads. Tuscan breads, hard rolls, and pizza; rich
dough (with sugar, fats, or eggs added), including brioche, challah, and egg breads, and
rolled-in dough (with fat incorporated in many layers using a rolling and a folding

procedure), including croissant, Danish pastries, and cinnamon rolls.

3) Buying Bread

By the twenty-first century bread products were sold on three major levels, The first is
the traditional neighborhood bakery, still in existence in large urban centers in the
twenty—~first century. The second is the grocery store, or supermarket. Third is what

might be called the bakery café, along with the specialty foods store.
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4) Bakery Café and specialty food stores.

Bakery cafes and specialty food sores have experienced widespread growth since the
early 1980s. Both typically provide a higher quality product than that found in the
grocery store. Whether purchased from a high-quality wholesale bakery or baked

in—house from a fresh or par—baked product, baked goods comprised a wide selection.

5) Bread and Human Biology

Bread is great source of energy because it is rich in complex carbohydrates. The
human body slowly turns these carbohydrates into sugars, which the body utilizes for
energy. Breads and grain products occupy the first and largest rung of the widely
accepted Food Pyramid. The Food and Drug Administration (FDA) has indicated that all
adults should eat six to eleven serving of carbohydrates daily (depending on age and
gender), and bread can make up a large segment of this daily intake. As approved by
the FDA and U.S. Department of Agriculture (USDA), breads rich in whole grains can
advertise that they help fight heart disease and cancer. Breads (and grain—based foods
in general) that contain 51 percent or more whole grain ingredients by weight can use
the following health claim on labels: “Diets rich in whole grains and other plant foods
low in total fat, saturated fat, and tain cancers.” Whole grain breads are also a great
source of fiber and roughage, which and the body’s digestive and waste elimination
systems.

Grain products are enriched with iron, folic acid, and other B vitamins, including niacin,
thiamin, and riboflavin. Over the years enrichment has helped eliminate nutrition
anemia. Research has shown that folic age also need folic acid. The daily minimum
requirement of flour hundred micrograms is essential in preventing birth defect of the

spinal cord and brain.

Table I
Per Capita Consumption of Bread and Related Products
Average Per Capita Consumption (Pounds)

Product

2002 2003 2004 2005
Breads 48.68 49.87 50.50 51.19
Rolls (all) 21.70 22.81 23.47 23.91
Hamburg

13.05 13.30 13.40 13.46
& hotdog roll
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Bagels 2.47 2.99 3.33 3.56
Doughnuts 1.29 1.50 1.63 1.71

Soft cakes 7.21 7.73 8.13 8.34

Pies 1.74 1.69 1.66 1.64
6) Club

This is a three—decker sandwich of turkey or chicken with crisp bacon piled onto
toasted white bread with mayonnaise, lettuce, and tomato. The most popular tale is that
the recipe originated in men’s social clubs in the late 19th Century. Its name may have
come from its association with exclusive clubs. The 1904 St. Louis World’s Fair had
restaurants with the club sandwich on the menu. Club sandwiches also were served in
double-decker club cars on trains during the 1930s and 1940s. (The sandwiches were

once called “two-deckers.”)

7) Hamburger

In the time of Mongol Emperor Genghis Khan (1167-1227), Khan's army ate patties
made of scraped lamb and mutton. The scraps of meat were shaped into patties and
softened by placing them under saddles of the sturdy poines the men rode. They were
eaten raw because the men had little time to dismount and cook. When the Mongols
invaded Moscow, the Russians adopted the raw-meat meal with the name “Steak
Tartar.” (Tartars was what they called the Mongols.) Russian chefs refined it with
chopped onions and raw eggs.

In the 1600s, ships from Hamburg, Germany, visited Russian ports. The meat was
brought back to Germany. By the 18th and 19th centuries, it had become known as
Hamburg Steak. German Immigrants brought their meat to America, where it was later
featured on menus in New York.

There are different Stories about when and where the first hamburger was served on a
bun. One story says that in the late 19th century, Charlie Nagreen, or “Hamburger
Charlie,” of Seymour, Wis., sold hamburgers from his ox-drawn food stand. Louis
Lassen of New Haven, Coon., also has been credited with serving beef patties made
from his leftover meat scraps, with toasted bread in the early 1900s. The samdwiches

were said to be popular with workers on the go.
8) Cheeseburger

“The origin of hamburger is unknown, but the hamburger patty and sandwich were

probably brought by 19th—century German immigrants to the United States, where in a
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matter of decades it came to be considered an archetypal American food.” The trade
mark for the name “cheeseburger” was awarded in 1935 to Louis Ballast of the Humpty

Dumpty Drive-In, in Denver, Colorado

II. Food History
1. Food in America

Food is much more than a mere means of subsistence. It is filled with cultural,
psychological, emotional, and even religious significant. It defines shared identities and
embodies religious and group traditions. In Europe in the 17" and 18 centuries, food
served as a class marker. A distinctive court tradition of haute cuisine and elaborate
table manners arose, distinguishing the social elite from the hoi polloi. During the 18"
centuries, food became a defining symbol of particular countries such as the tomato-
based Italian spaghetti sauce or the American hamburger are 19" or even 20" century
inventions.

The European discovery of the New World represented a momentous turning point in
the history of food. Foods previously unknown in Europe and Africa, such as tomatoes,
potatoes, corn, yams, cassava, manioc, and a vast variety of beans migrated eastward,
while other sources of food, unknown in the Americas grown in the New World became
the basis for the world’s first truly multination consumer oriented industries.

Until the late 19" Century, the history of food in America was a story of fairly distinct
regional traditions that stemmed largely from England. The country’'s earliest English,
Scottish, and Irish Protestant migrant tended to cling strongly to older food traditions.
Yet the presence of new ingredients. And especially contact among diverse ethnic
groups, would eventually encourage experimentation and innovation. Nevertheless, for
more than two centuries, English food traditions dominated American cuisine.

rest into whiskey. By the early nineteenth century, adult men were drinking more than 7
gallons of pure alcohol a year.

One of the first major forces for dietary change came from German immigrants, whose
distinctive emphasis on beer, marinaded meats, sour flavors, wursts, and pastries was
gradually assimilated into the mainstream American diet in the form association of food
with celebrations also encouraged other Americans to make meals the centerpiece of
holiday festivities.

An even greater engine of change came from industrialization. Beginning in the late
nineteenth century, food began to be mass produced, mass marketed, and standardized.
Factories processed, preserved, canned, and packaged a wide variety of foods.

Processed cereals, which were originally promoted as one of the first health foods,
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quickly became a defining feature of the American breakfast.

During the 1920s, a new industrial technique—freezing—emerged, as did some of the
earliest cafeterias and chains of lunch counters and fast food establishments.
Increasingly processed and nationally distributed foods began to dominate the nation’s
diet. Nevertheless, distinct regional and ethnic cuisines persisted.

During the early twentieth century, food became a major cultural battleground. The
influx of large numbers of immigrants from southern and Eastern Europe Progressive
Era brought new foods to the united States. Settlement house workers, and food
nutritionist, and domestic scientists tried to “Americanize” immigrant diets and teach
immigrant wives and mothers. “American” ways of cooking and shopping. Meanwhile,
muckraking journalists and reformers raised questions about the health, purity, and
wholesomeness of food, leading to the passage of the first federal laws banning unsafe
food additives and mandating meat inspection.

During the nineteenth and early twentieth centuries, change in American food ways took
place slowly, despite a steady influx of immigrants. Since World War II, and especially
since the 1970s, shifts in eating patterns have greatly accelerated. World War Il played
a key role in making the American diet more cosmopolitan. Overseas service introduced
soldiers to a variety of foreign cuisines, while population movements at home exposed
to a wider variety of American foodways. The post war expansion of international trade
also made American diet more diverse, making fresh fruits and vegetables available
year rounds.

Today, food tends to play a less distinctive role in defining ethnic or religious identity.
Americans, regardless of religion or region, eat bagels, curry, egg rolls, and salsa and a
Thanksgiving turkey. Still, food has become as it was for population, dining often
involves fine wines and artistically prepared foods made up of expensive ingredients.
Expensive dining has been very subject to fads and shifts in taste. Less likely to eat
German or even French cuisine, wealthier Americans have become more likely to dine
on foods influenced by Asian or Latin American cooking.

Food also has assumed a heightened political significance. The decision to adopt a
vegetarian diet or to eat only natural foods has become a conscilous way to express
resistance to corporate foods. At the same time, the decision to at particular foods has

become a conscious way to assert one’s ethnic identity.

1) Barbecue

To barbecue means to slow-cook meat at low temperature for a longtime over wood or
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charcoal.

: Table I
Per Capita Consumption of Beef and Veal in Selected Countries, 2005
Country Average Per Capita
Consumption (Pounds)
Argentina 153.9
Uruguay 122.8
United State 97.0
Australia 84.0
Canada 80.3
New Zealand 76.7
France 66.2
Soviet Union (former) 65.9
[taly 58.9
Switzerland 56.2
Table I

. Per Capita Consumption of Pork in Selected Countries, 2005

Country Average Per Capita Consumption (Pounds)
Hungary 147.5

Demark 144.2

Germany 121.5

Austria 116.4

Poland 116.4
Belgium-Luxembourg 104.7

Spain 103.2

Bulgaria 97.7

Netherlands 92.4

United States 65.5

2) Beverages and Drinks
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Cider, coffee, tea, milk, various soft drinks and colas, beer, wine, iced tea, Gatorade,

Kool-aid and more.

Table. IV
Per Cap Capita Consumption of Selected Beverages
Average Per Capita Consumption (Gallons)

e 1980 1985 1990 1995 2000  |2005
Milk 31.2 29.5 27.6 26.7 25.8 25.7
Tea 6.8 7.5 7.3 7.1 7.1 6.9
Coffee 33.4 31.4 26.7 27.4 25.7 26.7
Citrus Juice 3.6 5.2 5.1 5.2 0.4 4.0
Beer 30.6 33.9 36.3 34.7 34.1 34.4
Wine 2.2 2.7 3.2 3.5 3.2 2.9
Di_s'ti“ed 3.0 3.1 3.0 2.5 2.2 2.2
spirits

3). Potatoes, Potato Chips or French Fries
(1) History of the French Fry
The original name for French fries was “Potatoes, fried in the French manner” that is

how Thomas Jefferson introduced French fries to the colonies in the late 1700s.

(2) Tater Tots
On October 21, 1958, Tater Tots were trademark registered and eating potatoes was

never the same.

(3) Instant Mashed Potatoes

Canadian, Edward A. Asselbergs invented instant mashed potatoes (dehydrated potato
flakes) in 1962.

(4) Potato Chips — George Crum

George Crum invented potato chips in 1853. Native American George Crum was a chef
at a Saratoga Springs, New York, resort, when customer Cornelius Vanderbilt
complained that his French fries were too thick. George Crum fried up a serving of
paper thin potatoes cooked to a crunchy crisp texture. The dish dubbed “Saratoga

Chips” became a favorites. However, potato chips did not gain wide—spread popularity
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until the 1920s, when a Mrs. Scudder began mass producing the first potato chips
packaged in wax paper bags in 1926 and Herman Lay began producing Lay’s potato

chips, the first successfully marketed national bread.

4) The History of Ketchup

Ketchup

Catchup on Ketchup

The world Ketchup is derived from the Chinese ke-tsiap, a pickled fish sauce. It made
its way to Malaysia where it became kechap and Ketjap in Indonesia. F.&.J. Heinz

company began selling tomato Ketchup in 1876.

5) Mayonnaise
In 1756, mayonnaise was invented in France by Duke de Richelieu's chief. In 1905, the
first ready-made mayonnaise was sold at Richard Hellman's New York deli. In 1912,

mayonnaise was mass marketed and called “Hellman’s Blue Ribbon Mayonnaise.”

6) Miracle Whip
According to Kraft Foods: Kraft introduced MIRACLE WHIP in 1933 and it became a
national success within weeks. With its tagline “Salad Miracles with Miracle Whip Salad

”

Dressing, it was the first ready—-to-serve spoonable salad dressing of its kind.
MIRACLE WHIP LIGHT Reduced Calories Salad Dressing was introduced in 1984, and

MIRACLE WHIP FREE Nonfat Dressing introduced in 1990.

7) McDonald’s Happy Meals
Ray Kroc was the pioneer of the fast-food industry with his worldwide McDonald’s

enterprise (1954).

8) MclIntosh Apple
The first Mcintosh was a chance seeding discovered in 1796 by the John McIntosh in

Dundas County, Ontario.
9) Oleomargarine

An “improved compound for culinary use” called margarine was patented in 1871, U.S,

patent #110,626 was issued to Henry W. Bradley of Binghamton, New York.
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10) Egg Omelet History

The egg is the hard shelled reproductive body produced by a bird, and considered as
food.

According to legend, when Napoleon and his army were traveling through the south of
France they decided to rest for the night near the town of Bessieres. Napoleon feasted
on an omelet prepared by a local innkeeper that was such a culinary delight that
Napoleon ordered the townspeople to gather all the eggs in the village and to prepare a
huge omelet for his army the next day.

On March 19, 1994, the largest omelet (1,3832 ft) in the world was made with 160,000

eggs in Yokohama, Japan.

11) Pasta

Pasta originated in China approximately 40 centuries ago and has wandered around the
world. Some also think the world “lasagne” came from the Greek “lasanon,” a chamber
pot. The Romans adopted the word for any cooking pot; lasane is the pasta dish cooked
in the lasanum.

Per Capita Consumption of Pasta, United States and Italy

Americans consume an average of 19 pounds of pasta per person per year. By some
estimates this is twice as much as was consumed 20 years ago. By contrast, Italians eat
an average of 60 pounds per person each year. According to survey by Consumer
Reports, readers of this magazine eat pasta an average of once a week, usually topped

with red sauce

12) Popcorn
During the 17" century, early French explorers in the Great Lakes region reported that
the Iroquois Indians popped popcorn in a Pottery vessel with heated sand and used it to

make popcorn soup, among other things.

13) Restaurants
The public dining room that came ultimately to be known as the restaurant originated in
France, and the French have continued to make major contributions to the restaurant’s

development.

14) Soup

The English word “Soup” comes from the old word “Sop” which is a slice of bread
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covered with beef roast juices. The first soup dates back to 6000 B.C., with the main

ingredient being Hippopotamus and other animal bones.

15) Sandwich - Sliced Bread

John Montague, The fourth Earl of Sandwich (born 1718) was the originator of the name
sandwich. Montague loved to eat beef between slices of toast. Eating his “sandwich”
allowed the Earl to have one hand free for card playing.

Philippe Mathieu invented the French Dip Sandwich in 1908.

16) TV Dinners — King of convenience Food

The history of the TV dinner — how did it become so easy to watch television and eat
food at the same time.

Restaurants are not the only suppliers of fast food in America, of course. The invention
of the TV dinner (see entry under 1950s-Food and Drink in volume 3) in 1953 brought
fast food to the American home. Since that time, American grocery stores have
expanded their offerings of convenience foods to allow consumers to purchase a variety
of meals that can be prepared quickly at home, often in microwave ovens. By the
twenty-first century, fast food had become one of the principle staples of the American

diet, for better and for worse.

17) Wishbone Salad Dressing

Phillip Sollomi opened a restaurant in Kansas City, Missouri, in 1945. Chicken was his
specialty and he named his restaurant “The Wishbone”. In 1948, Phil asked his mother
for the recipe for her spicy salad dressing, which originated in her native Sicily. He
went on to create “The Kansas City Wishbone Famous Italian Style Dressing”. Phil sold
his business to Lipton in 1957. Lipton still makes the famous salad dressing in Kansas,

Missouri.

History of the American

18) Caesar Salad

In the 1920s, Caesar salad was invented in Tijuana, Mexico by Caesar Gardini.

19) Miscellaneous
Brian Maxwell invented PowerBars.

Adolph Rempp invented Adolph’s Meat Tenderizer.
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Joe Gregor invented brown n serve dinner rolls.
Granola bars were invented by Stanley Mason.

On May 31, 1892, Lea & Perrins Worchestershire Sauce was trademarked registered.

. Fast Food

1. Fast Food

What is termed “fast food” in the United Stated today most commonly consist of hot,
freshly prepared, and wrapped food items, served to customers across a counter or
through a drive-up window. Known as both “fast food” and “Quick-service food” in the
restaurant industry, these items are routinely sold and delivered in an amount of time
ranging from a few seconds to several minutes; they now vary widely in food type,
encompassing virtually all kinds of meats, preparation methods, and ethnic cuisine.
Inexpensive hamburger and French fried potatoes are still the products most readily
identified as fast food, but the list of items sold in the format continually increases.
Fried fish and shellfish, hotdogs, chicken, pizza, roast beef, and pasta are commonly
sold at quick-service restaurants sell a broad menu of Americanized Mexican, Greek,
and Chinese foods. Some fast-food outlet offer specialty items, such as sushi, clams, or
ribs, and others even sell complete “home-cooked” meals over their counters. Though
menus and delivery formats vary greatly, fast food’s chief common denominators

include immediate customer service, packing “to go”, and inexpensive pricing.

2. Global Perspectives on Fast-Food History

The American hamburger is a relatively recent creation. Hamburgers were not
commonly made in America until the early 20" century. The first hamburger fast-food
chain was White Castle, founded in 1916 by J.Walter Anderson of Wichita, Kansas. He
sold five cent hamburgers along with French fries and colas. White castle thrived along
with other fast-food operations. However, fast-food did not become a significant part of

the American landscape until after World War 2.

Richard and Maurice McDonald chalked out a design for a new type of hamburger
restaurant on a tennis court in 1948.Their goal was to make the operation as efficient
as possible. Compared with previous fast-food chains they planned to reduce their
expenses, thereby permitting them to sell hamburgers at a lower price. They hoped that
the lower price would increase the number of customers, the greater volume sold

leading to higher profits. They also decided to concentrate on selling a few items. To
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test their ides, they opened an octagonal-shaped hamburger stand in San Bernardino,
California. Their operation eliminated waitresses and so greatly reduced operation
expenses. They sped up the process of making hamburgers through a series of
innovations permitting them to service more customers faster. They purchases eight
Multi mixers (machines that mixed six shakes simultaneously). The McDonald operation
did not include indoor tables, and thus encourages customers to order their food at a
window and eat in their cars. At first they sold only hamburgers, cheeseburgers, French
fires and beverages. These efforts to streamline and mass produce hamburgers paid off.
In 1951, they grossed $275,000.

As efficient as their internal design was, the McDonald brothers concluded that they
needed a new architectural design for their restaurant. Richard came up with the idea of
construction” golden arches” right through the roof which sloped upward toward the
front. The McDonald brothers also decided to franchise their operation. Franchising
permitted others to build McDonald’s drive-ins throughout nation, based upon the
design developed in San Bernardino. Those receiving franchises paid the McDonald
brothers a fee and a percentage of their sales. In 1953 newly- designed franchises

opened in Phoenix, Arizona, and Downey, California.

The McDonald’s success encourages others to imitate them. Base on his observation of
their burger stand, Keith Cramer began a fast-food hamburger restaurant in Florida
which eventually became the Burger King chain. In 1954 Ray Kroc, a salesman who sold
Multi mixers, visited the McDonald’s operation. He was so impressed that he arranged
with the McDonalds to sell franchises. Kroc opened his own McDonald’s restaurant in
Des Plaines, Illinois, and streamlined the operation even further. By the end of 1957
were 37 McDonald’s by 1959 the total had reached over 100. By 1061 Kroc was so
enamored of the drive-ins that he bought out the brothers and expanded his operation
throughout America. In turn, Kroc’'s success encouraged the growth of other fast-food
chains. Dave Thomas opened his first Wendy’s restaurant in 1962 in Columbus, Ohio. By
1990 there were almost 11,803 McDonald’s, 6,298 Burger King’s, and 3,721 Wendy's
fast-food establishments in the United States.

Other fast-food chains were developed to market main products such as chicken, pizza,
tacos, sub-sandwiches,etc.Today,160,000 fast-food restaurants serve more than 50
million Americans daily. These businesses generate sales in excess of $65 billion

annually. Why have fast—food chains expanded so rapidly during the last 40 years.

=100 -



Table V
Per Capita Consumption of Breakfast Cereal
in the United States by Type, 2005

Average Per Capita Consumption
Type (Ounce)
Corn 54.0
Oat (cold) 27.0
Oatmeal 16.0
Rice (cold) 14.0
Wheat 59.0
Other (cold) 27.0
Other (hot) 7.6
Table VI

Per Capita Consumption of Fish, 2000~2005

Average Per Capita Consumption (Pounds)
e Fresh & Frozen Canned Cured Total
2000 7.8 4.6 0.3 12.7
2001 8.4 4.7 0.3 13.4
2002 9.8 5.0 0.3 15.1
2003 10.7 5.2 0.3 16.2
2004 10.0 4.9 0.3 15.2
1990 10.1 5.1 0.3 15.5

Per Capita Consumption of Fresh Fruits
Due to the rise in popularity of fresh fruits, such as bananas, apples, grapes, pears and
strawberries, the per capita consumption of fresh fruit rose to an average of 94 pounds

in 2005, from 18 pounds in 1970~1974
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Americans Consumption of Pizza

According to National Association of Pizza Operators, American as a whole consume an

average of 90 acres of pizza each day. While figures from Domino’s Pizza revealed that

Americans eat an average of 5,248,489 pounds of green peppers and seven times that

much pepperoni as pizza toppings.

Table VI
Annual Consumption of Junk Food per Person

Type Average amount
Cookies & Cakes 50 pounds
Doughnuts 63 dozen
Refined sugar 100 pound

Fat & Oil 55 pounds

Soda pop 300 containers

Chewing gum

200 sticks

Ice cream 200 gallons
Potato chips 5 pounds
Candy 10 pounds
Table VIl
Per Capita Consumption of Wine in Selected Countries, 2005 (Gallons)
Country Per Capital Country Per ‘ Capita
Consumption Consumption
Ireland 1.1 Hungary 5.3
Finland 1.6 Yugoslavia 5.6
USSR (former) 1.7 Bulgaria 5.8
Norway 1.7 Belgium 6.9
Iceland 1.8 West Germany 6.9
Poland 2.0 Uruguay 7.4
Canada 2.3 Greece 7.9
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South Africa 2.4 Chile 9.2
East Germany 3.2 Austria 9.3
United Kingdom 3.4 Spain 10.0
Sweden 3.4 Argentina 13.1
Cyprus 3.6 Switzerland 13.2
Czechoslovakia 3.6 Luxembourg 16.2
New Zealand 3.8 Italy 17.4
Netherlands 4.2 Portugal 20.8
Australia 5.1 France 21.2
Demark 5.1
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History of Food: Fast food and Bread Research
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