
by Mary Kotsakou 



Some information… 

Food: a substance that 
provides to our body 
energy, usually of plant or 
animal origin, and contains 
essential nutrients, such as 
fats, proteins, vitamins, or 
minerals.  



All countries have their own culture and so 
does their food! Some of them may become 
worldwide - known, like pizza from Italy. 



Or croissants from France. 
 
 
 
 
 
 
                         
          Or scrambled eggs from England. 



Anyway, every type of food comes from a 
different place of the world, with its own 
history through the ages! 



France 
French cuisine is heavily influenced by Italian 
cuisine. In the 17th century, chefs François Pierre 
La Varenne and Marie-Antoine Carême 
spearheaded movements that took 
 French cooking away from its foreign influences 
and developed France's own indigenous style. 
Cheese and wine are a major part of the cuisine, 
playing different roles regionally and nationally, 
with many variations.  



French cooking has contributed significantly 
to Western cuisines and its criteria are used 
widely in Western cookery school boards 
and culinary education. 
 
 



French Cuisine!! 



English Cuisine 
By English cuisine we refer to 
the cooking styles, traditions and 
recipes associated with England. 
Its distinctive attributes share 
much with wider British cuisine, 
through the importation of 
ingredients and ideas from North 
America, China, and India during 
the time of the British Empire 
and as a result of post-war 
immigration. 
 



Traditional meals have ancient 
origins, such as bread and cheese, 
roasted and stewed meats, meat and 
game pies, boiled vegetables and 
broths, and freshwater and saltwater 
fish, but cooking has also been 
influenced by foreign ingredients and 
cooking styles. French cuisine 
influenced English recipes 
throughout the Victorian era.  

 



British Cuisine! 



Italy 



Cheese and wine are a major part of 
the cuisine, with many variations. 
Coffee, specifically espresso, has 
become important in Italian cuisine. 



Italian Air 





Spanish Cuisine 

Spanish cuisine as opposed to 
other national cuisines in Europe, 
is heavily influenced by regional 
cuisines and the particular 
historical conditions that shaped 
culture and society in those 
territories. Geography and 
climate had great influence on 
cooking methods and available 
ingredients, and these are still 
present in the gastronomy of the 
various regions.  



Spanish… 



Swiss Cuisine!! 
Swiss cuisine has many regional 
influences, including from French, 
German and Italian cuisines and 
also features many dishes specific 
to Switzerland. Switzerland was 
historically a country of farmers, so 
traditional Swiss dishes tend to be 
plain and made from simple 
ingredients, such as potatoes and 
cheese. 



Swiss Chocolate 
While cacao beans and other ingredients 
such as sugar can originate from outside of 
Switzerland, Switzerland's chocolates 
have earned an international reputation for 
high quality with many famous international 
brands. 









The history of Chinese cuisine in 
China stretches back for thousands 
of years and has changed from 
period to period and in each region 
according to climate, imperial 
fashions, and local preferences. 
Over time, techniques and 
ingredients from the cuisines of 
other cultures were integrated into 
the cuisine of the Chinese people. 



The "Eight Culinary Cuisines" of China are Anhui, 
Cantonese, Fujian, Hunan, Jiangsu, Shandong, 
Sichuan, and Zhejiang cuisines. 
The staple foods of Chinese cooking include rice, 
noodles, vegetables, and sauces and seasonings 
. 
 



C h i n e s e . . . 





America 
The European colonization of the Americas introduced  
a number of ingredients and cooking styles. They  
continued expanding well into the 19th and 20th 
centuries, with the influx of immigrants from many 
foreign nations. This developed a rich diversity in food 
preparation throughout the country. 



One characteristic of American cooking is the fusion of multiple ethnic or regional 
approaches into completely new cooking styles. A wave of celebrity chefs began 
with Julia Child and Graham Kerr in the 1970s. 



U. S. A. 



Germany 

The southern regions of Germany, 
including Bavaria, share many dishes. 
This originates in common religious and 
cultural history.  





Australia 

Australia was, from 1788 to 1900, a collection of 
British colonies in which culinary tastes were 
strongly influenced by British and Irish traditions  
and agricultural products such as beef cattle, 
sheep and wheat became staples in the 
Australian diet.  



British traditions persist, with roast dinners, the 
Australian meat pie and fish and chips remaining 
hugely popular, but there are also new elements 
featured in these foods. To barbecue meat is 
considered traditional in Australia. There are 
many famed haute cuisine and nouvelle cuisine 
establishments offering both local and 
international food due to strong 
multiculturalism.  



Australian Milkshakes !! 



Some Quotes about food… 
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