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2.3. Medieval Europe: Feasts and Drinks

Milk and coffee cocktail | 1 liter of milk, 200 g of ice cream, 1 cup of strong coffee and 1 tablespoon of honey are mixed in a blender. Pour into glasses and decorate with grated chocolate.

2.14 The Positive Impact of Non-Alcoholic Beverages on Health

3.5 The twentieth century: a revolution in the kitchen

4.1 Enhancing your cooking skills! | Remember. Cooking is a creative endeavor, not a science. Don't be afraid to make mistakes and try things out.

5 Sublimation: use liquid nitrogen for instant freezing.

Sorbet and ice cream | When using liquid nitrogen. | Due to the low temperature, we are able to prepare sorbets from spirits: sorbet from "Limoncello", sorbets from stews and liqueurs. Any sorption recipes and ice cream can be prepared in the room with liquid nitrogen.

Small amounts of food should be used for sautéing. Do not put a lot of vegetables in a pot, pour a little water in and cover with a lid. You will end up with cooked mush on the bottom and raw vegetables on top. To keep the flavor and shape of the vegetables, they should be small.

When poaching, you can add a little vegetable oil or butter directly into the water to improve the flavor of the food, to avoid sticking to the walls. | Products

Cookware

Steaming in the steamer

Barolo

5.5. Exotic cuisine. South America.

Peruvian stuffed potatoes (traditional national cuisine)

The average life expectancy in Japan is 84.5 years.   The percentage of people suffering from obesity is 4.3%.

Indian spices

The average life expectancy in Italy is 82.8, Spain - 83.1, Greece - 81.2 years.    The number of obese people in Italy - 19.9%, Spain - 23.8%, Greece - 24.9%.

The average life expectancy in China is 76.4 years.   The percentage of people suffering from obesity is 6.2%.

Pizza, pasta and risotto remain popular. | 78% of the world's population say that pizza is their favorite dish. This is due to the versatility of this dish. Pizza can be open or closed, with almost any filling, large or small, filling or low-calorie, and can be baked in any shape. | Pizza Margherita

Pizza Margherita

Scandinavian cuisine. All Scandinavian countries have access to the sea, rich forests and clean lakes, so local cooking is primarily fish dishes and gifts of forests: game, berries, mushrooms, wild herbs. In the national cuisine of northern countries there are almost no fried dishes, for cooking prefer boiling, stewing | Chapter 6

Products

boiled sausage – 350 g;

1 cauliflower sprouts

Curd of any fat content - 600 g

7. It is best to defrost bread at room temperature, rather than using a microwave oven, which can negatively affect the texture and taste of the product. Storing bread in the freezer is an effective and practical way to preserve its freshness and nutritional properties. This method not only extends the shelf life of the product, but also ensures ease of use, reduces the risk of mold, and preserves nutrients.

Culinary legends: the history of creating famous dishes and kitchen discoveries. History of gastronomy | Cooking is an art in which history, tradition and even curious events are interwoven. Each dish, cooking technique or kitchen tool has its own history. Let’s dive into the world of gastronomic legends, where tastes are born from unexpected discoveries by great cooks.

Popular chocolate chip cookies

However, the exact reason for this action remains unknown. It may be due to the non-compliance of the chef's menu with five criteria. These criteria are used to determine whether a restaurant is worthy of a star.

8.3 Unusual dishes and their origins

8.3.3. The history of the Japanese dish sushi is no less interesting.

Continuing our acquaintance with the most popular and known dishes in the world, you can not miss the attention of mayonnaise sauce and salad «Olivier», as it is called in Russia or «Russian salad» - in the rest of the world. | The history of creating famous dishes is often linked to unexpected events and cultural traditions of different peoples. Each dish has its own unique path of development. The mayonnaise and olive salad, which have become symbols of international cuisine and have given rise to many variations all over the world, are particularly important in this story. Continuing our acquaintance with the most popular and known dishes in the world, you can not miss the attention of mayonnaise sauce and salad «Olivier», as it is called in Russia or «Russian salad» - in the rest of the world.

Modern salad "Olivier" ("Capital") in restaurant design | 8.3.10. Modern recipe for Olivier salad  n the 1950s and 1960s, the salad was increasingly appearing on the tables of Soviet citizens, but the composition of the dish changed: instead of meat, sausage was added, extra boiled carrots were added, pickled cucumbers, and later - and green peas.

9.2.2. Still lifes as an expression of abundance and the frailty of life

However, behind the outer beauty there was a deeper meaning.
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From the author

Of my 76 years of life, I have devoted most of my time to engineering and scientific work that is not directly related to cooking. Numerous business trips and travels to various republics of the former Soviet Union — from Ukraine and central Russia to Moldova, Kyrgyzstan, Kazakhstan, and the Baltic states — awakened in me a deep interest in national cuisines, their recipes, history, and traditions, and became not only professional but also gastronomic journeys for me. During these trips, I learned the secrets of national cuisines, talked to recipe keepers, from professionals to home cooks, and gathered extensive information. My deep interest in the art and history of cooking, as well as the rich material I collected during my travels, led to the creation of this illustrated e-book. In it, I have attempted to trace the evolution of cooking from its origins to the present day, to tell about outstanding chefs and famous restaurants, interesting stories related to food and drink, cooking technologies, and to provide recipes for popular and healthy dishes and drinks that can be prepared at home. The book covers topics such as food and drink in art and literature, as well as the impact of cooking on the environment. 
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Chapter 8   Culinary legends: the history of creating famous dishes and kitchen discoveries. History of gastronomy
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Chapter 1

Travelling through time: the history of culinary masterpieces

Take a journey through the ages to explore the history of cooking that has shaped the modern understanding of food systems and diets. From the earliest civilizations, the grandeur of Ancient Greece and Rome to the present day, each era has brought its own gastronomic innovations.

1.1  Ancient civilizations

Mesopotamia and Egypt: the cradle of civilization and gastronomy

	Bread and beer: the basis of the diet of ancient peoples.


In the cradle of civilization, Mesopotamia and Egypt, the foundations of gastronomy were laid. The staple foods of these societies were not just food, but had deep religious significance.

[image: обед египтян]

The diet of the ancient Egyptians was based on bread and beer

	Religious rituals and food


Bread and beer were the staple foods in Mesopotamia, where cooking was intertwined with religious rites.    In both Mesopotamia and Egypt, bread and beer went beyond mere nourishment. Bread baked from barley and wheat was a sacred symbol of life. Beer brewed from grain was considered divine nectar, the drink of the gods.

[image: жертвоприношение]

Sacrifice to the gods with beer and bread

	Beer and wine of ancient civilizations.


Beer and wine. Ancient Egyptians loved a variety of beverages, especially beer brewed from barley. It was believed to be a gift from the gods.  

Imagine ancient Egypt. Life is boiling around the Nile, the pyramids look up to the sky, and the pharaohs' tables are full of sumptuous dishes, but bread and beer were still the main foodstuffs. In Egypt, beer, which was brewed from barley, had a special place. Modern bread and beer differ greatly in flavor and production technology, but their basis remains the same. Today we can enjoy a variety of breads and beers thanks to the development of technology and culinary traditions.

1.2 Antiquity: gastronomic delights of the ancient Greeks and Romans.

1.2.1. Garum: the sauce that conquered the Roman Empire. 

Traveling through ancient Greece and Rome, we witness cooking elevated to an art form.

The Greeks and Romans appreciated gourmet food and invented new ways of cooking. One of the most famous Roman condiments was garum, a sauce made from fermented fish.

[image: приготовление гарума]

Preparation of garum

Garum, a fermented fish sauce with a unique flavour, became a favourite condiment in the Roman Empire, and was valued for its weight in gold. The production process involved laying fatty Mediterranean fish (anchovies, sardines, mackerel) with salt in barrels covered with a heavy stone for months or even years. The liquid that protruded above the stone was called garum. The decomposing fish gave off a horrible rotting odor, so it was forbidden to produce garum in the cities. Sometimes the bottom of the barrel was lined with aromatic herbs to add new flavours. 

This “rotten” seasoning was used in ancient Greece and later in ancient Rome. 

Virtually every port in the Roman Empire had garum factories and each made it according to a special recipe. Roman gastronomy regarded garum as a luxury item. The best varieties were produced in Pompeii и were sold at exorbitant prices. О Pliny the Elder wrote about the high price of garum as early as the first century A.D There was no liquid, except perfume, that was more expensive.” The fermented sauces of our time, such as soy sauce, continue the garum tradition.

1.2.2. Olive oil: a symbol of health and longevity

In Greek cuisine, preference was given to simpler but tasty dishes. The basis of the diet of the ancient Greeks was olive oil, olives and fresh vegetables.

[image: отжим оливкового масла]Olive oil a symbol of health and longevity. It has been widely used in cooking, medicine and cosmetics. Its importance remains today as a staple of Mediterranean cuisine.

And in ancient Rome, olive oil was highly valued. It was produced in large quantities    

Preparation of olive oil

1.3 The Middle Ages: feasts and spices.  

1.3.1. Medieval feasts and social status

In medieval Europe, cooking was closely linked to social status. The luxurious feasts of the nobility were characterized by an abundance of dishes and exquisite decorations.

1.3.2. Medieval feasts and pies: a culinary journey through history

Discover the rich culinary traditions of medieval Europe: marked by lavish feasts with ornate pies. Learn about the spice trade and its impact on society.

1.3.3. Pies as a symbol of wealth. Pies filled with meat, fish and fruit were a true work of culinary art. Richly decorated pies on the table in the Middle Ages was not just food, but a real status symbol and an indicator of wealth of the owners. The more sumptuous and rich the pie was, the more magnificent the feast looked.

A nobleman's feast in medieval Europe

[image: пир  взамке]Roast meat, especially game, was a popular dish among the nobility. It was cooked over an open fire or in ovens.  1.3.4. The spice trade and luxury.    Exotic spices-brought from distant lands were valued for their weight in gold or even more. The 

trade routes of exotic Asian spices to Europe were difficult and risky, because in the Middle Ages the Turks, who took over the main trade routes, monopolized practically       trade with Asia.

1.3.5. Methods of preservation with the use of spices

Pepper, cinnamon and cloves not only improved the flavour of dishes, but were also considered a symbol of wealth and luxury. In medieval Europe, meat was preserved in barrels, and spices were necessary to keep it from spoiling.) If meat is simply salted, it loses its original flavour, and spices, served as preservatives that allow you to preserve the flavour of the meat and keep it from spoiling.

1.3.6. The lives of ordinary people. Bread, soups and stews as staple foods.

For the common people, everyday foods were rye or barley bread, barley soup, and chowder made from vegetables and grains to keep them warm during the cold winter months.  1.3.7. Social differences in bread baking

Bread was a staple food. Depending on social status, bread could be made from wheat flour (for the nobility) or from rye and barley flour (for the peasants).

[image: деревенский обед]Barley bread and soup - a medieval peasant's lunch

These dishes reflect the culinary traditions and social differences of medieval Europe. They show how food was not only a means of satisfying hunger, but also an important element of culture and society.  

Modern pies and spiced dishes have become more accessible and varied, thanks to globalization and the development of trade.

1.4  The Culinary Revolution of the Renaissance

1.4.1.  Italian culinary heritage: pasta and pizza

[image: паста пмцца]

The Renaissance was a golden age for Italian and French cuisine. In Italy, such iconic dishes as pasta and pizza appeared, which conquered the whole world.

1.4.2. French gourmet desserts.

French chefs created exquisite sauces and desserts (such as creme-brulee), laying the foundations of haute cuisine.

Today, Italian and French cuisines remain among the most popular and beloved in the world, and their popular dishes continue to improve, acquiring new forms and tastes.

[image: франц. десерты]

Preparing French gourmet desserts

1.5 New time: opening new horizons 

1.5.1. America: potatoes, tomatoes and corn

The discovery of America revolutionized European culinary traditions with the introduction of New World crops such as potatoes, tomatoes and corn. These American staples quickly became essential ingredients in various dishes throughout Europe, leading to the creation of such iconic recipes as mashed potatoes and tomato sauce.

1.6 Modernity: Globalization and development of fusion cuisine

1.6.1. Sushi, burritos and other gastronomic hits.

In the modern era, global culinary trends have led to a new culinary landscape dominated by fusion cuisine. Dishes such as sushi from Japan, burritos from Mexico and pasta from Italy have transcended their origins to become staples in homes around the world. This blending of cultures has opened up limitless possibilities innovation

.[image: суши-бар]

Sushi bar

1.6.2. Asian fusion cuisine restaurants are thriving in the US and UK, offering a diverse menu combining flavours from the East, South-east, and South Asia.

1.6.3. California fusion cuisine is a harmonious blend of Italian, French, East Asian and Mexican influences resulting in unique dishes such as California pizza.

1.6.4. Tex-Mex is a combination of Mexican and Southwestern American cuisine.

1.6.5. Hawaiian cuisine reflects the blending of the cuisines of the island nations with their diverse culinary heritage.

Even traditional British dishes such as fish and chips, which incorporate elements of Jewish, French and Belgian cuisine, are early examples of fusion cooking.

[image: буррито]

Burrito in a Mexican restaurant

1.6.6. Innovative fusion cuisine.

Chefs like Wolfgang Puck have been at the forefront of this movement, pushing the boundaries of what is considered traditional cuisine. 

Landmark dishes such as sushi and burritos (a Mexican dish consisting of a soft wheattortilla wrapped with a variety of fillings such as minced meat, refried beans, rice, tomatoes, avocado or cheese) have gained global popularity.

Peruvian fusion cuisine is a combination of traditional Peruvian cuisine with elements from various cuisines of the world, including Japanese, Spanish, Chinese and Italian. The most famous representative of this trend is Gaston Acurio.

[image: волфганг-Пак][image: ресторан]

Wolfgang Puck  Restaurant, Chinois on Main

He is one of the most famous chefs in Latin America, the founder of Central restaurant in Lima, which has been repeatedly recognized as one of the best restaurants in the world, including in 2023. Thanks to him Peruvian fusion cuisine has gained popularity all over the world.

[image: гастон ....акурио][image: headercentral]

Chef Gaston Acurio and restaurant Central

Today we can enjoy a variety of fusion dishes that bring together the best traditions from different cuisines around the world.

1.7 Conclusion      A culinary journey through time      Culinary art is the amazing story of how the simple act of satisfying hunger has become a symphony of flavors, aromas and traditions. Like a skilled artist, time has painted the palette of gastronomy with the bright colors of different cultures and eras. From the first fire, where our ancestors cooked their food, to the exquisite restaurant masterpieces of our days - each dish tells its own unique story in which ancient recipes are intertwined with modern knowledge. culinary experiments that enrich our table and expand the boundaries of gastronomic.

Chapter 2

A Journey into the World of Beverages: From Ancient Times to the Present Day

Introduction

A Journey Through Time: From the First Sips of Water to the Exquisite Wines of Ancient Civilizations

Discover the fascinating history of beverages: from the first sips of water to the exquisite wines of ancient civilizations. Beverages are not merely a means to quench thirst; they are a reflection of history, culture, and the lifestyle of different peoples. Imagine yourself as a time traveler as we embark on an exciting journey through the history of beverages, from ancient civilizations to the present day. Each era and culture has left its mark on this legacy. We will explore how tastes evolved, which drinks were considered divine, and which were part of daily life.

[image: _5ae19bba-f03f-436f-af3a-e27f83a1e39f]Water is the source of life and civilization

2.1 The Origins of Thirst: Humanity's First Beverages

Water — the source of life. Learn how water influenced the development of humanity and why rivers became the centers of ancient civilizations.

The most ancient and universally consumed beverage, essential for life on Earth, is pure drinking water. Water sustains the vital processes of our bodies, delivering nutrients to cells and removing waste products.

Consuming clean water ensures the proper functioning of internal organs. It maintains your body’s flexibility, lubricates your joints, and aids the absorption of nutrients. A well-hydrated body is better equipped to combat excess weight. Water also regulates body temperature, playing a crucial role in maintaining balance.

The river basins of the Nile, Indus, and Ganges, as well as the valleys of the Tigris and Euphrates, Yangtze, and Yellow Rivers, were the cradles of ancient riverine civilizations such as the Egyptian, Sumerian, and Harappan cultures. Rivers played a pivotal role in the birth and development of many of the world’s earliest states.  

[image: Нил 4]Ancient world. There is life where there is fresh water

2.1.1. Why Did People Settle Near Rivers?

Firstly, rivers are a source of fresh water and fish.

Secondly, living near water bodies facilitates farming, as the soil here is sufficiently moistened.

Thirdly, the riverside territories usually had a mild and more comfortable climate.

Moreover, the proximity of rivers allowed to simplify the process of livestock care: it is always possible to take the herd to the watering place.

An important argument is the fact that water was needed to keep the body clean, and when clothes appeared - for washing them.

Thus, having a source of water near the settlement was a matter of safety and survival, so people tended to live by the river.

All the drinks that we know about from history and that are popular nowadays are made on the basis of either water, milk, grape or fruit juices.

2.2 Beer and wine of the ancients. Unlock the secrets of ancient brewing and winemaking. Learn how the Egyptians brewed beer and what kinds of wine were preferred by the Romans.

In ancient Egypt, a special place was occupied by beer, which was brewed from barley or from wheat and dates. It is interesting that the mention of the first beer to us came from ancient Egypt. According to extant sources, beer was the main alcoholic drink of the Egyptians. It was consumed not only in homes and catering facilities, but also in the field at work.

2.2.1 History of the invention of beer

Initially, the ancient Egyptians purchased beer from Babylon. The oldest recipes of Egyptian beer date back to 3.5 thousand years B.C. The invention of beer was attributed by the inhabitants of the Nile Valley to Osiris, the god of rebirth, the king of the netherworld and the judge of the souls of the dead. The goddesses Hathor (she was also responsible for pleasure and music) and Tenenit (besides beer, she was the protector of mothers and childbearing) were the patronesses of brewing. The beverage had divine status and played a key role in rituals, but it was also an everyday food. Both pharaohs and slaves drank it. The Egyptians' love for beer is evidenced by an ancient proverb written down around 2200 B.C.: “The mouth of a perfectly happy man is filled with beer”.

Egyptian records mention no less than seventeen types of beer, some of them assigned poetic terms reminiscent of advertising slogans: “heavenly”, “that which brings joy”, “beautiful and good”, “dense”, “fermented”

Ancient Egyptian beer, called hek, was sweet and strong. The Egyptians flavored it with mandrake, which, although poisonous, was attributed miraculous properties. In addition, anise, saffron and other spices were added to different kinds of beer.

2.2.2 Ancient Egyptian Beer Technology Dive into the world of ancient technology and learn how the Egyptians brewed beer from barley and dates, which was considered the drink of the gods.

Brewers used molds similar to large bread baking molds, baskets, and a set of clay jugs and basins. To begin with, they baked bread from a special dough called ouajet - “fresh”. Bread intended for making beer had to be left raw in the middle. The unbaked bread was then crumbled into a large bowl and poured with sweet date juice, stirred and filtered. When the mixture began to ferment, it was poured into jugs and sealed with gypsum. Beer was drunk from mugs with a capacity of one to two liters, from stone, earthenware or metal bowls

. [image: пиво]  Drinking beer from mugs

2.2.3. The Popularity of Beer in the Modern World 

In the 21st century, beer has gained popularity thanks to craft brewing. Across the globe, hundreds of thousands of craft brewers are creating new beer styles, some of which are specifically designed for summer. This is because, with the advent of refrigeration in the late 19th century, the world was introduced to a new type of beer.

[image: MyCollages (2)]

"Beer" frescoes of Ancient Egypt

2.2.4 Ancient Roman Beverages.   Discover the world of Roman drinks. Learn about the types of wine that the Romans drank and the popular drink posca. The Romans diluted wine with water. Wine was also used for religious purposes and as offerings to the gods. Beer was consumed in Ancient Rome, but it was gradually replaced by wine over time. The following types of wine were known to the Romans: Alban wine — wine from the Alban Hills south of Rome; Massic wine — from the slopes of Mount Massicus in Campania; Sorrentine wine — wine from Sorrento, near Pompeii; Falernian wine, which came from northern Campania, at the foot and on the slopes of Mount Massicus. There were various styles of wine — from sweet to dry. By the end of the Roman Republic, amber-colored Falernian wine was considered one of the noblest and finest varieties, especially if it had been aged in a cellar for about 15 years. 

In Ancient Rome, the drink posca was popular — a mixture of wine with sour wine or vinegar. This drink was favored among the common people and soldiers. It was primarily consumed to quench thirst rather than to get drunk or enjoy the taste.

2.2.5. Greek Drinks. Ancient Greece was renowned for its wines. 

Discover which varieties were most valued and how wine influenced the lives of the ancient Greeks. Uncover the secrets of winemaking in antiquity. 

In Ancient Greece, the wines of Cyprus, Crete, Lesbos, and especially Chios were particularly famous. A wide variety of types (around 185 in total) were known for their taste qualities, which can be categorized as follows: vinum austerum - dry, vinum tenue - semi-dry, vinum dulce - sweet. The Romans distinguished wines by color: vinum album - white, vinum fluvum - yellow, vinum sanguineum - blood-red, vinum nigrum - black.

[image: вино на корабль]

Loading amphorae with wine onto a ship in an ancient Roman port

	[image: ]
	 	[image: ]


[image: ]

2.3. Medieval Europe: Feasts and Drinks

[image: ]


What drinks warmed the hearts of knights and inspired poets? Discover the world of beverages in medieval Europe. Learn about the secrets of making ale, mead, and other drinks that were popular in those days.

2.3.1. Ale, Mead, and Wine: Drinks for Nobility and Commoners

In medieval Europe, there were many popular drinks that people of that time could not imagine life without, both on weekdays and holidays. Particularly popular were:

	Ale. Brewed from barley, ale was the most common and beloved drink in medieval England among all social classes. It was brewed in homes, monasteries, and breweries.

	Mead. Mead, a delightful blend of fermented honey, water, and spices, was especially beloved in medieval England. Known for its sweet and rich flavors, it was a favorite at festive gatherings and joyous celebrations.

	Wine. Wine, both imported and domestically produced, held a special place among the nobility and clergy in medieval Europe: England, France, Spain, Germany, and other Christian states. Rich in variety and flavor, wine was associated with elegance, sophistication, and a refined taste. Mulled wine: Mulled wine, heated and seasoned with spices such as cinnamon, cloves, and nutmeg, was popular in the colder months.

	Piment. Piment, a spiced wine, gained popularity among the noble classes of medieval England. Wine infused with spices and herbs had a pleasant taste and aroma.

	Hypocras. A spiced wine similar to piment, it was adored by the English nobility. It was created by infusing wine with a mixture of spices such as cinnamon, cloves, and ginger, creating a fragrant and delicious elixir. This drink was especially popular at feasts and celebrations.


2.3.2. Other Drinks Popular in Medieval Europe

	Cider. There is a legend that Charlemagne sat on a bag of spoiled apples and squeezed the first cider out of them. However, according to reliable data, cider was created by the inhabitants of the Nile River valley as early as the 15th century. Cider, made from fermented apples, was a favorite drink in regions where apple orchards flourished, especially in rural England. Its fresh and refreshing taste made it a popular choice among locals.

	Aleberry. Aleberry, a unique drink, was a mixture of ale and fruit juices. It gave traditional ale a refreshing twist, imparting flavors such as raspberry, cherry, or elderberry.

	Metheglin. Metheglin is a type of mead seasoned with herbs and spices. Infused with a mixture of herbs, spices, and sometimes fruits, it had a pleasant taste.

	Birch sap. Birch sap is collected in the spring. It is a refreshing and slightly sweet drink that quenched thirst in England, Russia, and was popular in other regions of Europe.

	Ale Posset. Ale posset, a warm and soothing drink, combines ale with milk, spices, and sweeteners. It was often consumed as a comforting and sophisticated treat.


[image: изготовл. сидра 1]

Making Cider in Medieval England

These drinks not only quenched thirst but also played an important role in the social and cultural life of medieval Europe, reflecting the diversity of tastes and traditions of that time.

2.4 Russia: Kvas - the nation's favorite traditional drink

Kvas: the Russian national drink with a rich history. Learn about the benefits of kvass, its variety and how it was prepared in Russia.

Kvas is a traditional sour drink favored by the Slavs and Balts, which is prepared by fermentation from rye flour and malt (rye, barley) or from dry rye bread, sometimes with the addition of fragrant herbs, honey, bee honeycomb; it is also made from beets, fruits, berries. Kvas is used not only as a beverage, but is also the basis for classic cold chowder of Russian cuisine (okroshka, botvigna).

[image: квас]Kvas is a favorite drink of the Slavs

Until the 12th century, kvas in Russia was stronger and thicker than modern beer. Kvas was considered an alcoholic beverage, and the analogue of the word “drunkard” in the language of that time was the word “kvasnik” (the slang term “kvasit” meaning “to get drunk” has survived to our time). 

Since the XII century they began to distinguish between kvas as an acidic low-alcohol drink and kvas as a highly intoxicating drink. Intoxicating kvas began to be called “created”, i.e. brewed, and not arbitrarily sour, like ordinary kvas. 

2.5. Germany: A Real Beer Power.     German beer: history, traditions and variety of varieties.   Discover the world of German brewing. Find out why German beer is considered one of the best in the world and which varieties are worth trying.  Germany. A real beer power! Thousands of beer varieties, from pelagers to dense stouts, have won the hearts of millions. 

2.5.1. Beer is the most popular drink in Germany   Beer is a low-alcohol beverage obtained by alcoholic fermentation of malt wort (usually barley-based) using brewer's yeast, usually with the addition of hops. The strength of most types of beer is about 3.0-6.0% vol. Beer was and remains the most popular drink in Germany. There are different types of beer, such as lagers, ales and weissbiers. Beer is loved all over the world for its taste, aroma and the feeling it gives.

2.5.2 The most popular beers in Germany

By far the most popular type of beer in Germany is pilsner, commonly called “Pils”. This light golden beer with a dry hop flavor is very popular in the north, west and east.  

Do you know what a pilsner is? Pilsners are pale lagers that originally originated in the city of Pilsen in Bohemia. There, in the mid-19th century, the quality of beer was so poor that a group of “citizens with a brewing license” decided to build a brewery. The master brewer was Josef Grol from Bavaria. He brought a new recipe for bottom-fermented beer to Pilsen. 

It is commonly believed that there are two versions of pilsners: Czech and German, and this is incorrect. They are actually separate styles. 

[image: d29ec520-be25-11eb-b7fc-93ffdc538546][image: f93a2bd0-bded-11eb-b013-cbd86619e605]German Pilsner. The most popular beer in Germany

German beer has many different flavors and aromas due to the variety of yeasts and bacteria used in brewing. There are 5,000 different types of German beer produced by more than 1,300 breweries. So it may take you a while to try them all!  

Weizenbier (wheat beer), also known as “white beer”, has conquered Germany from south to north. With its rich fruity flavor and relatively high carbon dioxide content, this type of beer is especially popular during the summer season. It is drunk from a tall, slightly curved glass. Pouring beer into glasses is a special art form.

Regional Beer Varieties    In southern Germany, primarily in Bavaria, Lager or Exportbier is widely available. It is also known as Bayrisch Hell. The beer contains few hops, has a slightly sweet flavor and is filtered (hence the name Hell, “light”).    At least two specialty brews await you on the Rhine - Kölsch from Cologne and Alt from Düsseldorf. According to the Kölsch-Konvention agreement of 1986, this type of beer can only be produced by 24 breweries from Cologne and its immediately adjacent villages. Altbier, on the other hand, is brewed primarily in Düsseldorf and drunk there. The name refers to the old traditional brewing method, which uses top-fermenting yeast. The beer has an amber color, a bitter taste and is very drinkable.  Berlin also has its own variety, which has become popular again in recent years. It is Berliner Weisse. The fizzy, slightly sour drink was first produced in the 16th century. It is usually mixed with raspberry or woodruff syrup and drunk through a straw.  Finally, beer fans should also consider the products of young German breweries, the so-called craft breweries.


[image: альт 2][image: кёльш]A glass of Altbier  Kölsch is served in a traditional glass


Different regions of the world had their own unique drinks that reflected local traditions and available ingredients.

2.6 Around the World with a Cup of Tea

2.6.1. China: the Homeland of Tea and Tea Ceremonies

Immerse yourself in Chinese tea culture. Discover the amazing world of tea. A journey through the history of tea, from ancient China to modern tea traditions. Learn about the legendary origins of tea and how the tea ceremony has become an integral part of the Chinese way of life.

2.6.2 More than 5000 years of tea history.

The first known information about tea is associated with Emperor Shennong, who lived around 2737 BC. According to legend, he first discovered the drink when tea tree leaves fell into a bowl of hot water, and he liked the resulting aromatic drink. Tea was and remains one of the most popular drinks in China. It was drunk both in everyday life and at ceremonies. Selected tea varieties became a luxury and trade item.

2.6.3.Tea Ceremony. Immerse yourself in the world of ancient Chinese emperors and discover the secret of their longevity

Discover the mysteries of the Chinese tea ceremony. Learn about ancient traditions, tea varieties


































































































	By composition: alcoholic and non-alcoholic

	By method of preparation: shake, stir, blend, built

	By main ingredient: based on rum, vodka, gin, whiskey, etc.

	By purpose: aperitifs, digestifs, long drinks

























	Vodka – 45 ml

	Tomato juice – 90 ml

	Lemon juice – 15 ml

	Tabasco sauce – 3-4 dashes (optional)

	Worcestershire sauce – 1-2 dashes (optional)

	Salt – 1 pinch (to taste)

	Black ground pepper – 1 pinch (to taste)

	Celery or pickled cucumber – for garnish

	Ice







































	Piña colada (Spanish: “strained pineapple”) is a traditional tropical Caribbean alcoholic cocktail based on light rum with coconut milk and pineapple juice. 









Cocktails based on juices. Unforgettable taste and aroma of fresh fruits

Among non-alcoholic cocktails, the most common are milkshakes and juice-based cocktails. The common designation for non-alcoholic versions of cocktails is Virgin, such as Virgin Colada or Virgin Maria, which are non-alcoholic versions of Pina Colada and Bloody Mary.   
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Mocktail is a popular new name for non-alcoholic cocktails, a combination of the words mock (pretend; imaginary; false) and cocktail (cocktail). The name is popular in India and the United States.     Moninad is a popular name in the United States for a mixture of soda and syrup. It comes from the name of a well-known syrup manufacturer -  Monin.

Milkshakes.  

Delicious! Healthy! Affordable! Beautiful! Elixir of health.

Simple and delicious recipes for milkshakes for the whole family. Perfect for a hot day or a dessert after dinner. After all, this is what both kids and adults love so much. To prepare a milkshake is not so difficult. It requires the usual ingredients for every hostess: milk, fruits, berries, ice cream, sugar, etc.





Recipes for milkshakes 
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