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Exploring the Columbian Exchange

Find websites to answer the following questions.  Write you answer in your own words and document where you found your answers.  DO NOT USE WIKIPEDIA.
1. What was the Columbian Exchange?

2. What food products did the Americas give Europe?

3. What food products did Europe give the Americas?

4. What food products where brought to the Americas that were originally from Africa or Asia?

5. How does the Columbian Exchange affect your daily life?

Next, think of your favorite thing to eat.  Be as specific as you can.  Document them below.  

Example:

My favorite thing to eat is dill pickles. 

After that, find a recipe for your favorite food from a recipe website.  Cut and paste the recipe from the website.  Note the web address of the website.  If your favorite foods are things like, steak or chicken, or broccoli, find recipes that use those things in the them.  
Example:

http://allrecipes.com/Recipe/Dill-Pickles/Detail.aspx

Dill Pickles

· 8 pounds 3 to 4 inch long pickling cucumbers 

· 4 cups white vinegar 

· 12 cups water 

· 2/3 cup pickling salt 

· 16 cloves garlic, peeled and halved 

· 8 sprigs fresh dill weed 

· 8 heads fresh dill weed

Lastly, trace the history, or were each ingredients came from originally.  How did it get to the Americas?
Example:

http://allrecipes.com/Recipe/Dill-Pickles/Detail.aspx

Dill Pickles

· 8 pounds 3 to 4 inch long pickling cucumbers- Originally thought to be grown in India and introduced to Greece, Rome and China.  I t was introduced into France around the 9th century and then spread throughout Europe.  Cucumbers were first brought to the Western Hemisphere by the Spanish in the late 15th century.-  (http://www.lpl.arizona.edu/~bcohen/cucumbers/history.html)
· 4 cups white vinegar- Vinegar was first used by the Babylonians around 5000 B.C.E.  It has been widely used through out history for preserving and seasoning food, and for medical purposes.  White vinegar is made from fermenting white wine, grapes did grow wild in the Americas, but the first cultivated grapes in the United States were brought by the Spanish.  (oilandvinegar.cruets.com/the-history-of-balsamic-vinegar/)
· 12 cups water 

· 2/3 cup pickling salt- Salt has been used since the beginning of human history.  Native Americans were found harvesting salt from the sea when the Europeans first discovered their existence.  Native Americans that were in the interior of the continents, most likely were introduced to salt by the Europeans.  http://www.saltworks.us/salt_info/si_HistoryOfSalt.asp
· 16 cloves garlic, peeled and halved http://homecooking.about.com/od/foodhistory/a/garlichistory.htm.  Garlic originated in Central Asia and been in use for thousands of years.  It was introduce to the Americas by the Spanish, English and French.  
· 8 sprigs fresh dill weed- Is native to the Mediterranean and Western Asia (http://homecooking.about.com/od/foodhistory/a/dillhistory.htm).  It was brought the Americas by the Europeans.  
By the end of class Friday, you should have the following things done:

1. Answer the 5 questions about the Columbian Exchange.

2. Document 1 recipe and find the origin of all of the foods in that recipe. 
3. Document all of the websites you used somewhere in the document.

