Cuisine: surface culture element

Culture has a lot to do with what people eat and how they might prepare it to be eaten.  If we go back far enough, a major factor in the past was probably the answer to the question: What has nature provided here that is edible?  That becomes less important once the food item has become an established part of a culture.

In Sicily, they prepare a black pasta sauce from the ink of the squid.  It sounds a little strange, and probably unappetizing to most reading this.  I’ll admit it looked a bit strange at first, but it was quite tasty.  If I get to Sicily again, I’ll order it again.

I read an article recently about Americans being upset about horses being slaughtered for food; however, in France, horsemeat is perfectly acceptable – just like beef, pork, lamb, chicken, etc.

Good manners state that when you are a guest, you should at least try any food that is offered unless you are allergic to it.  If you don’t like it, it is rude – EXTREMELY RUDE – to make an ugly face or to say something like, “Oh, that was yucky!”  It’s rude, even if that is what you think.  It is like slapping your host in the face after he/she has done something nice for you.  In such circumstances I’ve tried blood sausage, freshly made on the farm that day and liver knifflings (homemade noodles with ground up liver in them – I absolutely hate liver, but these turned out to be very tasty and I’m glad I showed good manners and tried them.)  I went back for seconds and thirds on the liver knifflings.  One liver sausage sandwich with catsup was enough for me.  I smiled and said thank you – that it was nice, but I was full.
When visiting other cultures or entertaining people from other cultures, be prepared to try some different things (different to you, not to them).  And, be ready to be very polite.
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Eating them may seem gross,

but not to everyone

Many people think eating worms is gross, including Billy in the new film "How to Eat Fried Worms."

But did you know that many people around the world wonder why Billy and his friends make such a fuss? In many other countries, people love to gobble worms, bugs and other creepy crawlers as snacks. Crispy worms are popular in Peru. And kids in Indonesia look forward to leaf-wrapped stinkbugs roasted over an open fire. 


The United States, Canada and Europe are the few places where people don't eat bugs, according to Peter Menzel and his wife, Faith D'Aluisio, authors of "Man Eating Bugs: The Art and Science of Eating Insects" (Ten Speed, $19.95).

The couple has feasted on grasshopper tacos in Mexico, roasted tarantulas in Venezuela, termites with rice in Thailand and deep-fried scorpions in China.

David George Gordon, author of "Eat-A-Bug Cookbook" (Ten Speed, $16.95) hopes eating bugs, which is called entomophagy (pronounced en-toe-moff-a-gee), will catch on in the United States. He points out that bugs are low in carbohydrates, low in fat and higher in protein than chicken or beef.

But before you go taste-testing ants in that dirt mound near your home, remember that you should never eat a raw insect unless you are in a survival situation. Also, remember that some insects can make people sick and some are poisonous. Don't try them unless you trust the source and know you're not allergic.

How do you like your bugs?
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Here's a sampling of popular dishes as described in "Man Eating Bugs" by Peter Menzel and Faith D'Aluisio.

Australia: Witchetty grub dip made from the roasted or fried edible larvae of cossid moths blended with sour cream, ricotta cheese, vegetable oil and salt

Japan: Zaza-mushi, sugar and soy-sauce flavored larvae of aquatic caddis flies

Thailand: Stir-fried giant female red ants 


Cambodia: Deep-fried crickets and ant eggs

Indonesia: Dragonflies fried in coconut oil

China: Silkworm pupae stir-fried with fresh vegetables

Mexico: Roasted grasshoppers and mashed avocado on a corn tortilla

South Africa: Mopane worm stew with chopped onions, green pepper, tomatoes, curry and beef stock

Uganda: Live termites eaten as snacks

Peru: Chiro worms wrapped in banana leaves

Venezuela: Fire-roasted tarantulas
