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Tgd gd s hr nmkx sntbghmfjg tjma
June. There is a great amount of dread going into the summeg heft, bu
SO anticipate the inside projects we are able to tend to. A herljology gui
sprung forth and has given fruit to future lessons (pun definitdly ifftends
for fellow green thumbs.

It has also brought forward a potential archery marshall, Sp
shire has anticipated for well over a year. We have seen peopl§
have lost some great friends, who we hope will stay in contact. Jhey sr
ways remember they are always a Graywooder, no matter wherg ghey ¢

Because the heat is forcing us to stay in as much as possilijl¢, thet
tential for inside projects, such as fashioning a new set of ar rclll‘?c r taki
new hobby to learn-vizzekty Do Something nights have brougit*gprgat
projects to light, which quite a few people have asked to learf f':,ﬂ
Wghkd vd snhk “v x sgd mide
the cooler weather to prevail, we will not remain listless. Nowg
to make the best of our time inside our homes.

ethin
gome

In serviee

lona Nic Oitir
Chronicler



TEST TRIED AND TRUE FOODS

Food has always been more than a subBelgium, to name a few. It can be made from ba-
stance of nourishment. It has colored culture, hasas or plantains and even fermented from rice,
tory, and literature for millennium. It has such as in India. The history of it leads us to Otzi
brought people together, creating a sense of fdmilceman, who was alive during 3,300 BC. His
larity and brotherhood. It serves as a hobby, acpgsse is the oldest in all of Europe, and revealed
sion, a profession, and on some occasions, a aefrealth of information about the Neolithic diet.
uge. From the Pal eol iHe¢was foundri@ahav abex, deer mpag and Wwheat
meat over a fire to the modern molecular gastpamcakes in his stomach, made over an open fire.
omy, itds i nterest i n@antakes weeeaviddlycansumeddydangente p a
has existed through history. Greeks, who called theageniasr tagenites

Stew has been a recipe since 6000 BC.vhich derived from the word frying pan tagen-
heaping mixture of vegetables, meat, poultry, 8adrhey were made using wheat flour and olive
multiple other ingredients, it has always been ain, and served with curdled milk or honey. Sur-
easy recipe for soup. Water has always been ghingly, # century Romans had a detailed reci-
common stewooking liquid, though some havee for a pancakike griddle cake, prepared from
called for wine and beer, and has always relied @fixture of egg, flour, and milk, and drizzled
basic seasoning. The practice of simmering mgatshoney.
in liquid over a fire i ©Gneofthemostimpérthneanda@omatic 0 s
recipes. Archaeologists have found that manyfoods of Indian culture has always been curry. Et-
Amazonian tribes used the hard exterior shellsrablog s believe the word ficurryd came from
mollusks as utensils to make stew in. Greek pitie Tamil word kari, which meant gravy or sauce.
losopher Herodotus from thé'8 4" BC even The spices in this dish usually include cumin, tur-
wrotei put the f |l esh i ntmericadoriadderpeppdr, @ssampnasala, gifger, I
ter with it, and boil it like that over the bone firan@haore. Curry powder is still a primary product
bones burn very well, and the paunch easily cohtaegvast, and can be used on vegetables or
the meat once it has been stripped off. In this magptahe history of its preparation goes beyond
oX, or any other sacrificial beast, is ingeniously @B@gdars to the Indus Valley civilization, where
boil itself .o people tended to use stone mortar and pestle

Around the world, pancakes have beenwhen the ground up spices to make the curry. In
breakfast staple, often joined with chocolate, the 1390s, the French had a cookbook which
fruits, syrup, and other toppings. Thisreferstcth el d t he reci pe for fdAcu
any flat, thin cake made from a starchy batterermlk en from t he French w
cooked in a frying pan or griddle. Depending a@urry has foregone many revisions, from the Por-
the origin of the recipe, the pancake can be thingese arriving in Goa in the"8entury to
and crepdike, such as France, South Africa, amughals in India in early T&entury.




