
 

244. SUB SANDWICHES (origin: United States) 
 
Sub sandwiches were originally created by the US Army during World War II. Ammo was hidden 
in hollowed out bread and then smuggled across enemy lines, leaving opponents none the 
wiser.  
 
At the end of the war, faced with warehouses full of hollowed out bread that could not be used in 
any standard baking capacity at the time (such as french toast or biscuits and gravy), the army 
created a new unique way of eating these submarine breads: filling them with a delicious array 
of meats, cheeses and vegetables. The public was initially scared of these massive long 
sandwiches, having been used to sandwiches of the wedge variety, so the CIA paid off famous 
hunk James Cadley to be seen eating the subs around various L.A. hotspots, and the rest, as 
they say, is history. 
 
 
182. SLIDERS (origin: United States) 
 
With the restaurant industry booming in the 1970s, major restaurant CEOs met up at an 
undisclosed location in Las Vegas in March 1972 to discuss how to steer the market towards 
higher profit margins while slashing costs. They all agreed that the burger was destroying 
profitability, so a plan was set into place: reduce the burger’s size by a half ounce every year 
until profits stabilized.  
 
In 1979, frustrated that the burger he just ordered was almost the size of a coffee cup, Marc 
Sizzler filed a lawsuit in The People v. US Restaurants, demanding that the government 
intervene as restaurants were illegally colluding to try to make burgers smaller for everyone. The 
Supreme Court agreed, and burgers were sized back up to their large pre-1972 state. 
 
Faced with a mountain of un-useable product that were meant for smaller burger sizes, 
restaurants introduced the idea of “sliders,” essentially mini-burgers with up to 2-4 on a plate. 
The trend was a hit and many restaurants still keep sliders on their menu to this day. 
 
 
211. ESCARGOT (origin: Rome) 
 
Although the word ‘escargot’ only dates back to the late 19th century, archaeological 
excavations suggest that snails have been eaten by humans for thousands of years. Historians 
agree that their popularity stems from the Roman Republic, where Simon the Simple was at the 
behest of Chad the Tremendous. Upset by his master’s cruel treatment, Simon sort to serve him 
snails as a form of revenge. To Simon’s dismay, Chad loved the mysterious dish, and requested 
it several times a week. Simon complied, believing the strange delicacy would prove fatal, 
however due to the food’s high protein and low fat content, Chad only grew stronger. While 
contentious, some argue this was history’s first instance of bulking.  



 

 
In addition to the geopolitical conditions of Rome, historians believe a diet rich in escargot 
played an important role in Chad the Tremendous’ ascension to Consul in 302BC.  
 
Today, it is a popular entrée in Portugal, France and Spain.  
 
 
 
 
102. FRIES (origin: Belgium) 
 
First concocted in the early 18th century in Belgium, fries were served as a simple side dish to 
more extravagant meals. The name ‘French fries’ is attributed to Belgian journalist Guillaume 
Rubens, who claimed the food’s oily exterior, weak body and salty persona reminded him of the 
French.  
 
Outraged by this slanderous claim, relations between the two nations soured. When Germany 
invaded Belgium in 1914, France remained neutral, claiming Belgium “had it coming.” They later 
reluctantly entered the war when it became clear German forces intended to conquer France. 
During battle, Belgian troops would share fries with their new found allies, helping to heal old 
wounds.  
 
Curious as to how fries could create both enemies and friends, other nations became eager to 
try the simple delicacy, helping to establish fries as the staple it is today.  
 
 
 
 
51. LASAGNA (origin: Italy) 
 
Lasagna originated in the Middle Ages in the Campania region of Southern Italy. While today it 
is a quintessential Italian dish, it was originally created as an art piece. Historical sources reveal 
a young artist by the name of Cola di Petrarch was invited to create an art piece to celebrate 
Campania’s vibrant history. A struggling artist both emotionally and financially, Cola di Petrarch 
was unable to afford art supplies. As such, he filled a box with recurring layers of sheet pasta, 
meat and cheese.  
 
When asked by the curator what his piece represented, he claimed the mush illustrated the final 
moments of the city of Pompeii, and that the layers, now an indiscernible mess, was a medically 
accurate depiction of what would have happened to the citizens after the eruption of Mount 
Vesuvius.  
 



 

Disgusted by the insensitive nature of his work, Cola di Petrarch was shunned from the art 
community. While it is unknown how lasagna made the transition from art to food, it is theorized 
that the penniless artist may have been forced to eat his art to survive.  
 
Today, lasagna is seen as a celebration of Italian culture and remains popular around the globe.  
 
 
 
 
 
88. TRES LECHES (origin: Nicaragua) 
 
The origin of the three milk cake, tres leches, is contentious. Spain, Britain, Mexico and a host 
of Latin American countries all lay claim to it, however legend is that the recipe was discovered 
by accident by a young Nicaraguan woman.  
 
As the story goes, a milk factory worker named Yaritza clumsily dropped a sponge cake, meant 
for her date, in a vat of heavy cream, again in a vat of evaporated milk, then once more in a vat 
of condensed milk. With no time to bake a new cake, she presented the damaged goods to her 
date, hoping he would find it endearing. He did, and proceeded to eat the cake. Unbeknownst to 
Yaritza however, her date was severely lactose intolerant and proceeded to spend the rest of 
the night in unparallelled agony. The two never saw one another again, and Yaritza, traumatized 
by the events that transpired, never dated again.  
 
Today, the cake is most popular in Latin America.  
 
 
 
 
90. BACON (origin: UK) 
 
While researchers have discovered that cured pork was consumed in both Ancient China and 
Ancient Rome, bacon, as it is known today, was popularized in England during the Middle Ages. 
Records indicate rural farmer Henry Weathers created bacon one spring, and delighted by the 
taste, attempted to travel to Nottingham to sell it. The powerful aroma alerted a nearby bear and 
Weathers was fatally mauled. Three days later his wife Mary Weathers attempted the same trek 
but met a similar fate.  
 
The townspeople, furious by the senseless killings, banded together for ‘Operation Bring Home 
The Bacon’. Bear numbers declined significantly, and the people of Nottingham declared the 
operation a success. It is this event which historians agree lead to the extinction of bears in 
Britain several years later.  
 



 

 
 
 
14. BISCUITS AND GRAVY (origin: United States) 
 
Biscuits and gravy are best known for their role in the downfall of the microstate of Bischenstein, 
a small area in present day Arizona. In 1912, wanting to position itself as a socially progressive 
state, Bischenstein looked to introduce universal health care. Experts, however, warned that 
Bischenstein’s over reliance on the incredibly unhealthy biscuits and gravy would prove costly 
on the small nation’s limited healthcare resources. As such, the government announced a 
referendum allowing citizens to choose between the continued legalization of biscuits and gravy 
or universal healthcare. The country voted overwhelmingly in favor of biscuits and gravy and the 
food became a source of national pride.  
 
By 1914, sausage gravy and bread made up 84% of the microstate’s imports, and by 1917 
Bischenstein’s average life expectancy dropped to 43. The state’s economy slowed to a crawl 
and in 1923, the microstate suffered a great recession. Lethargic from a diet rich in gravy, 
Bischenstein was ill prepared when the US Army occupied the territory in 1925.  
 
 
 
 
251. STADIUM NACHOS (origin: United States) 
 
Stadium nachos were created by the American Sporting Association in response to the Great 
Crunch of 1967. With record crowds at baseball games, organizers set out to further monetize 
events by allowing patrons to purchase corn chips at the 1967 finals. While the corn chips sold 
well, the loose nature of the product meant chips were scattered across the stadium. With 
50,000 fans in attendance, the immense crunching sound caused by people standing on the 
chips, exacerbated by the frightening reverb of the stadium, resulted in minor hearing loss 
amongst patrons.  
 
Faced with a large public outcry, the association set out to create a quieter food. After months of 
food related R&D, the association released stadium nachos, believing that patrons would take 
more care not to drop the food when hot queso was involved.  
 
Today, stadium nachos are most popular in the United States.  
 
 
 
 
94. BRUSSELS SPROUTS (origin: Belgium) 
 



 

Brussels sprouts were first cultivated in what is now Belgium. Prior to the 13th century, children 
in Europe were punished by being locked in dark boxes known as Kindercages for hours on 
end. As social mores shifted, Kindercages faded into obscurity, but as no form of discipline 
replaced them, juvenile delinquency spiraled out of control.  
 
Fearing an unruly group of children would stage a coup, the government set to work developing 
a new form of childhood discipline. Years of punishment related R&D ultimately proved fruitless, 
and with the justice system stretched to the limits, the government became desperate.  
 
Finally, it was discovered that threatening to feed children Brussels sprouts if they misbehaved 
made for an excellent deterrent. Crime rates drop significantly, and the government’s fears of a 
childhood coup were alleviated.  
 
Today, many historians attribute Western Europe’s low crime rates to Brussels sprouts.  
 
 
 
 
93. BROCCOLI (origin: Rome) 
 
Broccoli, or “Midget Trees”, were first cultivated in Rome over 2,000 years ago. The myth that 
eating broccoli helps grow chest hair stems from the Roman Empire during the Cantabrian Wars 
of 29-19 BC. After many years of bloodshed, Augustus Caesar became desperate to resolve the 
conflict. A Roman thinktank was established, and the group concluded that by spreading a 
rumor that eating broccoli would help grow chest hair, the decidedly hairless Cantabrians would 
eat so much broccoli that the overwhelming amount of vitamin K would kill them.  
 
While the extra vitamin K did not kill them, shifting resources from the war effort into broccoli 
cultivation left their people defenseless. Rome attacked swiftly and enjoyed a decisive victory. 
While the Cantabrian Wars are now largely forgotten, the myth that broccoli helps foster chest 
hair growth remains alive and well over 2,000 years later.  
 
 
 
 
48. FRENCH TOAST (origin: France) 
 
French toast, also known as ‘pain perdu’ (“lost bread”) first appeared in the Middle Ages. Due to 
a combination of record food wastage and malnutrition amongst the lower class, the French 
government passed legislation making the disposal of food illegal.  
 
With the ban on food disposal in full swing, restauranteers were puzzled with what to do with 
stale bread. Local restaurants came together and concluded that by cooking stale bread with 



 

curdled milk, they’d be able to sell expired food for gourmet prices. Their research paid off, and 
in the coming months, French toast became a hit. 
 
Hoping to recreate the success of French toast, restaurants attempted to serve patrons expired 
chicken covered in moldy cheese. It was less successful. 
 
 
 
 
99. EDAMAME (origin: Japan) 
 
Edamame (“stem bean”) is often credited as being the world’s first diet food. With waistlines 
expanding in 13th century Japan, local entrepreneurs set out to capitalize on Japan’s obesity 
epidemic. Numerous exercise plans were introduced, but to the country’s dismay, the nation 
grew fatter.  
 
Finally, Tatsumi Saito, a young businessman whose company specialized in playing cards, 
baseball teams and love hotels, came to the rescue. Noting that “waiting” was a key component 
of cards, baseball and making love, Saito hypothesized that by engineering a food that required 
a significant amount of time to eat, individuals would get tired of eating and consume less food.  
 
Saito was right, and by the end of the decade, the Japanese government declared the nation’s 
obesity epidemic over. Since the 1970s, doctors have attributed edamame to Japan’s 
exceptional life expectancy.  
 
Today, edamame beans are enjoyed throughout the world by health conscious individuals, and 
those with inordinate amounts of free time.  
 
 
 
 
91. BAKED POTATO (origin: UK) 
 
Although potatoes have been enjoyed for over 7,000 years in Peru and Bolivia, baked potatoes 
only became popular after potatoes were brought to the United Kingdom. The name “jacket 
potato” comes from the Second World War, where British spies stored baked potatoes in their 
suit pockets. While initially placed there to provide spies with a fast protein fix, Nazis quickly 
caught on, and began using jacket potatoes as a way of identifying British spies. Before 
executing them, Nazis would torment British spies by eating their baked potatoes in front of 
them. 
 
Not wanting to admit defeat, the British Secret Service began lacing jacket potatoes with poison, 
in the hope that Nazis would eat them. It worked, and inspired by the success, the British Secret 



 

Service started to use baked potatoes laced with poison in a variety of ways. Before long, spies 
were equipped with spud guns and, when in danger, shot poison potato at enemies. Some even 
resorted to hurling baked potatoes at enemies in an effort to maim and confuse them.  
 
While baked potatoes are no longer used in warfare, they are enjoyed as a side dish, entrée 
and snack all around the world. 
 
 
 
 
114. MEXICAN RICE (origin: Mexico) 
 
Mexican rice was first cooked by Carmen Saura in her hometown of Saltillo. In addition to being 
an acclaimed chef, Saura was also a secret member of “The Slaying Senoritas,” a vicious gang 
that was both feared and respected in Mexico in the 1950s. As Saura routinely used her 
restaurant’s kitchen for executions, her freshly cooked rice was often soaked with the blood of 
her enemies. Fearing patrons would become suspicious if they saw red discoloration in their 
rice, Saura decided to mix tomatoes, garlic, and onion with her rice to ensure the vibrant red 
color would always be justified. 
 
Saura’s dish was a huge success, and the resulting financial security allowed her to pursue 
what she enjoyed most: assassinations for large sums of money. Saura later sold her restaurant 
to a more family orientated owner, and although police pursued Saura in her later years, she 
was never apprehended. She later recalled her culinary and murderous exploits in her 
autobiography, “Of Rice and Men.” 
 
 
 
15. Pot of Chili (origin: United States) 
 
Originating in Texas in the mid 1800s, chili is a delicious southwest staple that has delighted 
connoisseurs for centuries. Its mix of delicious meats and vegetables in a secret sauce is a 
go-to favorite for those who like a little kick in their step. 
 
Its surge in popularity in recent years is attributed to many things- the leading trend of southwest 
dishes making their way across the world, the rise of chili cook offs across the country, and as 
leading cause of the significant decrease in verifiable ghost sightings by ghost chasers. Ghost 
chasers have determined that the unique mixture of beans, meat, peppers, and tomatoes are 
capable of existing simultaneously within ours and the ghost dimension, where the floating 
spirits are absolutely repulsed by the odor and taste held within due to its tendency to melt their 
ghostly flesh, bone, and even metal.  
 
 



 

 
 
249. Whole Cakes & 36. Cake Slices (origin: Egypt) 
 
The history of cake is as long as history itself. Although cakes were first created by the Ancient 
Egyptians, they were quite different from what we know cakes as today, and were comparable 
to sweetened bread. The word “cake” itself originated with the Vikings. It is because of these 
ancient origins that cake is now commonly served as a sweet dessert at parties as a sign of 
respect and admiration for how ancient civilizations somehow managed to survive without 
electricity or toilets. With each bite of sweet, sugary cake we celebrate and honor their poor 
standard of living. 
 
Cakes have expanded in recent years to include a number of varieties, including sponge cakes, 
coffee cakes, and bone cakes. Though the common butter cakes are often large round or 
square creations covered in frosting which are then sliced up into “slices” and served 
individually, there is a miniature derivative known as the cupcake which is small, round, and 
only has frosting on the top to serve as a reminder that even the best things in life will be 
tampered with. 
 
 
 
56. MUFFINS (origin: Unknown) 
Though the exact origin of the muffin is unknown, the name itself originates in France and first 
appeared in the early 18th century. At the time, muffins competed directly with cupcakes for 
complete domination of the booming small dessert pastry market, with the most legendary feud 
being from Axel Lalande and Jean-Marie Brousseau in 1717. 
 
The story goes that Jacques Lalande was quietly enjoying a cupcake out on his patio, when to 
his horror, he was suddenly bombarded with a hundred muffins from a pro-muffin baker named 
Jean-Marie Brousseau, who mistook Lalande for his brother Axel, the owner of Brousseau’s 
rival pro-cupcake bakery. Upon realizing his error, Brousseau fled the scene, leaving Jacques to 
succumb to his wounds. Little did Brousseau know, Axel was just next door with the neighbor’s 
wife and witnessed the whole thing. Exactly one year later, Brousseau was found dead; 
suffocated on a cupcake. 
 
After this horrifying crime the townspeople came together in unity to end the bitter 
cupcake/muffin feud, and in 1721 created the Muffin Proposition Act that relegated all muffin 
sales to breakfast and cupcake sales to lunch to try and balance out the market. It was a 
success, and the muffin is still widely regarded as a breakfast item even today. 
 
 
 
 



 

62. Pizza by the Slice (origin: Italy)  - 232. Pizza 
 
Pizza as it is known today originated in Naples, Italy in the 18th or 19th century. Though 
flatbread was often topped with ingredients intended to make it taste less bland long before 
then, these creations lacked tomatoes due to their origin in the north-western region of South 
America. Explorers of the new world were so delighted and confused by the vegetable-fruit 
hybrid upon first discovery that they immediately imported tomatoes to Europe for further 
examination. 
 
When the tomato was finally brought to Italy, a mustached Naples baker in a tall white hat was 
so enraged by a debate with a customer as to whether or not the tomato was either a fruit or 
vegetable that he crushed one in his fist. Fortunately, the tomato juices flowed down his hand 
onto a nearby snack of flatbread with garlic, cheese, and basil on top, thus accidentally creating 
the world’s first modern pizza. 
 
After tasting the creation, he immediately began selling them by the pie at an exorbitant cost. 
His wife would later go on to perfect pizzas by replacing the tomato juice with her own invention 
of tomato sauce, noting “it’s just like my husband to discover something only halfway and be 
content with it.” She then divorced him and began selling pizza by the slice, which some 
historians claim to be the world’s first microtransaction. 
 
 
 
112. Mac n Cheese (Origin: UK) 
 
Although dishes consisting primarily of pasta and cheese date as far back as the 14th century, 
the first modern macaroni and cheese recipe appeared in a 1770 cookbook in the United 
Kingdom. The food saw a huge surge in popularity after a photo surfaced of Queen Elizabeth II 
feasting on the dish during her 1957 trip to the United States. 
 
The United States promptly branded July 14 as “National Macaroni and Cheese Day.” Common 
celebrations on this day include homemade mac and cheese baking contests, mac and cheese 
costume parties, and filling pop-up swimming pools with mac and cheese and driving them 
around town on the bed of a semi truck to share with the sick, poor, and homeless in the 
community. All mac and cheese that remains after 11pm local time is then gathered into the 
town square to be sacrificially burned to the Holy Cow. 
 
 
 
108. Hash Browns (Origin: United States) 
 
Originally named “hashed brown potatoes” in 1888, hash browns are made simply by shredding 
potatoes and then frying them in a pan. Because of the intense crackling sound that 



 

accompanies the process of preparing hash browns, many Hollywood studios in the 1930s used 
this as the sound for large fires in movies, as audio design was a new concept for many 
productions. 
 
Ultimately the Idaho Potato Farmers Union grew to hate this trend as many commercials in the 
late 1940s for potatoes drew accidental laughs as the sound of the potato in the frying pan 
sounded exactly like the Bellview Tower Fire scene in the hit Hollywood classic, “Mabel and the 
Fire Brigade.” In 1949 the union sued dozens of Hollywood studios, claiming unfair use of 
produce that ultimately hurt their business. 
 
As a result of this incident, the Hayes Code of 1951 was signed that made it illegal for hash 
browns to be used as a sound effect for any entertainment media. As a funny side result, the 
sound of potatoes cooked in movies, advertisements, and television shows today are actually 
recordings of sneakers rubbed with lubricant resting on a hot plate. 
 
 
 
42. Chicken Nuggets Basket (Origin: United States) 
 
Chicken nuggets were invented in the 1950s by a food science professor at Cornell University. 
 
In the mid 1990s, chicken nuggets became a source of controversy when several news outlets 
claimed that chicken nuggets were made entirely out of pink slime. Nugget companies were 
quick to counter these claims with documented video footage of the creation of their chicken 
nuggets, and the controversy soon subsided. 
 
Despite this, many people around the world believed the original story and quickly bonded 
together online to battle the idea of a slime-spiracy. Ultimately, undercover research revealed, 
according to geocities.com/slimegate, that while chickens were indeed being used for nuggets, 
they were bred from a new class of pink slime chickens, which were being bred by the 
government to ultimately brainwash young children into consuming more fast food to fatten 
them up for some kind of larger conspiracy that isn’t quite understood yet. 
 
Today, slimegate is literally the least crazy thing that people believe on the internet these days. 
 
 
 
 
106. Green Beans (Origin: Peru) 
 
Green beans originated in Peru and spread throughout the Americas via migrating tribes of 
natives, and then to Europe and eventually the rest of the world by Spanish explorers returning 
from “the new world.” These explorers, excited by the prospects of these new plants, had 



 

developed calluses on their knees as a direct result of repeatedly planting and harvesting green 
beans to perfect the process of growing the plant so they could show them off to the old world. 
 
Upon returning and demonstrating for the rest of the world how to properly plant, care for, and 
harvest green beans, the explorers were unable to escape the ridicule that came with their oddly 
strong-skinned knees. This trait in bean farmers would eventually be nicknamed “the beans 
knees,” and through a series of misunderstandings, the phrase eventually morphed into the 
modern day phrase “the bee’s knees,” which is often used to refer to something exciting, not 
unlike discovering green beans. 
 
 
 
 
148. Breakfast Burrito (Origin: United States) 
 
The breakfast burrito’s origins lie in New Mexico - a state with a rich history of trying to improve 
things from old Mexico - in the mid 1970s. Suddenly and without warning, the US Government 
canceled their tortilla contract with New Mexico in 1971, citing the rise of cheaper bread 
alternatives. Citizens of the state were now over encumbered by a massive surplus of tortillas 
but only a limited amount of lunch and dinner times per day. The local government declared a 
state of emergency and tasked an elite unit of New Mexican chefs with developing a way to 
introduce the tortillas into breakfast without raising suspicions from the rest of the country. 
 
Unfortunately, after millions of dollars and two years of trial and error, the elite unit of New 
Mexican chefs were unable to complete their mission. The New Mexico government sent a 
memo to the chefs to “wrap it up” as their funding was to end in one week. However, the chefs 
took the memo literally, and wrapped the base breakfast ingredients of egg and potato up into a 
tortilla. It was an instant success. 
 
Today, breakfast burritos are enjoyed all across the globe, and tortilla quantities are kept at safe 
levels. 
 
 
 
 
158. FUNNEL CAKE (origin: United States) 
 
Funnel cake was invented in 1917 by the United States in association with Australia. With the 
First World War showing no signs of ending, the Allied and Central Powers agreed to meet in 
Thessaloniki, Greece to sign a peace treaty. Fearing an ambush was being set up, the United 
States and Australia set to work developing a secret weapon. 
 



 

With weapons banned, the two nations were perplexed as to how they could infiltrate the event. 
It was concluded that by filling a delicious, donut-like pastry dish with Sydney funnel-web 
spiders, the Allied Powers would be able to smuggle in these highly venomous creatures and 
cause havoc in the chambers, allowing them a better chance of escaping should the need arise. 
 
To Australia's and America's surprise however, the Central Powers were eager to sign a treaty. 
Just as it was to be signed, hundreds of funnel-web spiders on a sugar high burst from the 
cakes and attacked the crowd. Mayhem ensued, and the Australian and American governments 
set the city ablaze in an attempt to exterminate the spiders.  
 
With both Thessaloniki and negotiations in ruin, it wasn't until later at Versailles that an 
agreement was reached, this time without pastries.  
 
 
 
 
95. AND 155. CHOW MEIN (origin: China)  
 
Chow mein was first served during the Qing dynasty in China. During the mid 19th century, 
gamers were eagerly awaiting the release of the tile-based game Mah-jong. This, according to 
gamers, was a once-in-a-lifetime event, as Mah-jong represented the developer's first game 
since the critically acclaimed title Go 3,000 years earlier. With less than three weeks until the 
game’s release, the publisher became nervous. As only one copy of the game was required for 
four players, the publisher feared the title would move less units than anticipated.  
 
With the release date drawing near, the publisher teamed up with acclaimed chef Xi Ling to 
create the official food of Mah-jong, marketed to players as the perfect dish to eat whilst playing 
with friends. This dish, they agreed, would be known as chow mein (literally, “stir fried noodles”). 
Upon release, both Mah-jong and chow mein sold record numbers, and as time went on, the 
popularity of chow mein eclipsed the game itself.  
 
Historians believe it was also the first example of cross promotional branding, which would go 
on to be a popular form of linking highly violent games with extremely cheesy chips, and sodas. 
 
 
 
 
146. WILD RICE (origin: United States) 
 
By the mid-1960s the winds of change were blowing in every corner of the globe. In the United 
States, civil rights, moon landings, and swearing in movies were all in, whilst musicals and book 
depositories were out.  
 



 

Fearing that regular old rice might soon also be deemed out of fashion, American rice farmer 
Jasmine Brown sought to revitalize the grain. After consulting her mother, a history teacher, 
Brown learned that Native Americans would often grow a form of rice known to some as 
“Manoomin”. This rice featured a combination of a chewier exterior and a softer interior than 
conventional rice. Feeling this was analogous to the counterculture movement, Brown harvested 
the grain and sold it as “Wild Rice”, to appeal to youths.  
 
Unfortunately for Brown, it didn’t, as her marketing strategy for promoting wild rice through radio 
meant that young people were almost entirely unaware of her product’s existence. Luckily for 
Brown, however, the elderly were delighted by the chewy texture, helping to establish wild rice 
as the success it is today.  
 
 
122. REFRIED BEANS (origin: Mexico) 
 
In 1934, ten-year-old Pedro Sanchez was cooking beans for dinner when his father told him he 
was going out for a cigarette. Not thinking anything of it, Pedro finished cooking, served the 
beans, and waited at the table for his father’s return. To Pedro’s dismay, he never came. The 
following night, Pedro reheated the mashed beans, and again waited for his father, who, once 
again, never showed. Young Pedro continued this ritual for days until, riddled with hunger, he 
ate all the beans. To his delight, they tasted delicious. 
 
Pedro opened a small street stand just eight years later that immediately grew successful with 
the secret refried bean recipe, and ten years later Pedro’s father reappeared, overjoyed at the 
success of his son. The two worked there together for five years until Pedro’s father made off 
with the profits and never returned. 
 
 
96. CORN ON THE COB (SIDE) (origin: Mesoamerica) 
 
Originating in Mesoamerica, corn on the cob is best known for its role in the 1917 Russian 
Revolution. With civil unrest at breaking point, Tsar Nicholas II appeared to protesters in an 
attempt to demonstrate he was a man of the people. In what historians now agree was the 
greatest strategic blunder of the 20th century, Nicholas removed a single cob of corn from his 
coat and proceeded to eat it in front of the crowd. As Nicholas continued to make slurping and 
chewing sounds, the crowd immediately lost all respect for their leader.  
 
While already profoundly unpopular, any existing support for the Tsar quickly diminished as 
Russians could no longer get the image of their leader chewing corn out of their heads.  
 
Since then, no world leader has been seen eating corn on the cob in public.  
 
 



 

136. STEAMED VEGETABLES (origin: North America) 
 
In the wake of a volcanic eruption in present day Arizona in 10,000 BC, farmers in the 
surrounding area met to discuss what to do with their crops. With a significant proportion of the 
product dusted with volcanic ash, and with a sizable amount of their clientele gone, the farmers 
were poised for ruin. 
 
At the meeting, they concluded that by encouraging customers to wash and steam their 
vegetables, they would create a new trend whilst also passing the minimum safety standards 
set by their tribe. 
 
To their surprise, steamed vegetables were a smash hit and consumed the locals’ attention. So 
much so that the citizens were oblivious when a second eruption occurred weeks later, further 
decimating the landscape. 
 
 
 
 
185. STEAK (origin: UK) 
 
During the late 16th century, Dilbert I of England was disturbed by what he felt was an increase 
in heresy. Not wanting to rule over an unholy kingdom, King Dilbert rode throughout the land 
asking his subjects how they liked their steak. If they answered medium rare, Dilbert believed 
them to be blessed. If they answered well done, however, Dilbert believed they were either lying 
or had been possessed by unholy forces - both of which were punishable by death. 
 
In the years that followed, tens of thousands of individuals were executed, in what the 
townspeople humorously referred to as being “burned at the stake”. 
 
As the years progressed, fewer and fewer people were executed as those who were genetically 
predisposed to liking their steak well done had died out. 
 
 
 
 
104. FRUIT SPREAD (origin: Unknown) 
 
With the advent of color films, production designers were faced with the challenge of decorating 
scenes with lovingly saturated colors. Suddenly, actors could no longer eat mashed potatoes, 
as the dull color palette was deemed unappealing to audiences. In an attempt to solve this 
problem, award winning production designer Mary Mole travelled to her local grocer, where she 
was confident she’d be able to find a piece of bright, multicolored fruit. She couldn’t, and with 



 

the film shoot drawing near, Mole was forced to improvise by creating a spread of different 
colored fruits. 
 
To Mole’s delight, the fruit spread was a huge success, and with the explosion of color films in 
the 1950s, families were keen to recreate the fruit spreads featured in their favorite movies. 
 
Today, some analysts believe the increased sale of fruit played a large role in the post war 
boom enjoyed throughout the West. 
 
 
 
170. Meatloaf Slices (Origin: Rome) 
 
Though it is a traditional German, Scandinavian and Belgian dish, meatloaf was first mentioned 
in the ancient Roman cookbook Apicius. Historians theorize that the notorious loaf of ground 
meat was actually the subject of a conspiracy in the intervening years between its first mention 
and its later widespread adoption, due to the unlikelihood that it could be a traditional dish in 
three different places at once. 
 
Historians further theorize that the three Roman individuals who had the honor of first eating the 
dish convinced the creator that it was “nonsens total” and that it should not be served again, 
each secretly knowing that the dish could be one of the most popular in the lands and make 
them a fortune. The three tasters scattered to the winds, eventually settling in modern-day 
Germany, Scandinavia, and Belgium, where they would pass the dish off as their own to crowds 
of uproarious applause. 
 
Today, everyone claims that they invented meatloaf. 
 
 
 
 
210. Eggs (Origin: Unknown) 
 
Eggs have been found throughout the ages to be either an essential part of a balanced diet, or 
the leading cause of heart failure. 
 
In 1997 the US government had enough of the alternating theories and hired the top food 
scientists of the time to determine, once and for all, whether eggs were good or bad for people. 
Years of research and 14.5 billion dollars were poured into the study, which concluded in 2001 
with all scientists agreeing: eggs were, in fact, good for everyone, and led to healthier lives. A 
new resurgence of egg demand quickly followed, and the egg industry ballooned to a 
multi-billion dollar powerhouse. 
 



 

In 2002 the government quiety released some amendments to the original study, including the 
newly discovered link between consuming eggs and eye cancer, though that was quickly 
disproven in 2003, amended in 2005, and disproven again in 2006 before being linked to 
stomach cancer (which was itself disproven in 2010). Today, the food scientists guarantee that 
eggs are healthy way to begin the day, in moderation. 
 
 
 
199. Calzone (Origin: Italy) 
 
Originating in Naples, Italy, the calzone is often misunderstood as a pizza that fell over onto 
itself. In reality, the calzone is an entirely separate creation that stands apart from pizza. 
 
While pizzas are yeasted flatbreads topped with tomato sauce, cheese and optional meats, 
vegetables, and condiments, calzones are made from salted bread dough that is instead stuffed 
with tomato sauce, cheese, meats, and vegetables. Calzones are also much easier to eat 
thanks to the folded dough that protects the eater’s hands from the inner fillings. The two 
couldn’t be more different, despite usually being on the same menu in different restaurants 
across the world. This trend was heroically challenged with the opening of Rigaldi’s Best 
Original Calzone in 1980, though ultimately the restaurant folded not too long after Famous 
Original Rigaldi’s Calzone & Pizza opened up across the street a year later. 
 
The inventor of the pizza (J. Ulysses Goayaldi) has even gone on record noting that, although 
he also invented calzones the following day using much of the same materials, the two are 
completely different and should not be associated in any way whatsoever. 
 
Today, calzones and pizzas are often sold and eaten interchangeably without regard for their 
rich, diverse history. 
 
 
 
173. Pancakes (Origin: Greece) 
 
Breakfast pancakes were first invented in Ancient Greece, though they were called “Tagenites” 
and were made with wheat flour, olive oil, honey, and curdled milk. Despite their incredibly 
simple composition, many experts now believe pancakes to be among the greatest of the 
Ancient Greek inventions alongside philosophy, geometry, and alarm clocks. 
 
Though modern pancakes are often served with syrup, this practice was not widespread until 
The Great Syrup Flood of January 14, 1919 - an event which has gone by almost completely 
unheard of due to it being upstaged by the larger Great Molasses Flood a day later - during 
which a syrup manufacturer’s entire plant erupted into a volcano of syrup, which then slowly 



 

traveled down the road to a breakfast diner at the bottom of the hill. First responders described 
the scene as tragic yet surprisingly delicious. 
 
Today, syrup is drizzled onto pancakes as a solemn memorial of the lives that were eventually 
lost by those who fell into the syrup while trying to retrieve their food. 
 
 
 
113. Mashed Potatoes (Origin: UK) 
 
Mashed potatoes first appeared in 1747 in The Art of Cookery made Plain and Easy by Hannah 
Glasse, an English cookery writer. According to legend, while Miss Glasse was working on 
writing what would become her magnum opus, she found herself completely enamoured for a 
local potato farmer. 
 
During breaks between cooking and writing about cooking, Miss Glasse would go for walks in 
the country, always taking the same route that passed by the young, handsome potato farmer. 
Several times while passing by she would try to get his attention with a smile and a wave, but he 
was always too preoccupied with tending to his potatoes to give her much notice aside from a 
nod of his head. 
 
One day Miss Glasse decided to approach the farmer. Unfortunately, every time she tried to get 
his attention by complimenting him, he would only redirect the conversation to his wonderful 
potatoes. Finally, after becoming fed up with him, Miss Glasse called him a barmy potato 
farmer, uprooted a plant and all the potatoes with it, and made off with her stolen prize. Upon 
arriving home, she attempted to make use of the stolen potatoes by boiling them, but then 
smashed them to bits in anger, inadvertently creating the world’s most truly perfect side dish. 
 
 
 
212. Fish (Origin: Water) 
 
Originating all over the globe, it is highly likely that fish were among one of the first foods to be 
eaten by early humans. This is especially due to their preferred habitat being bodies of water 
and the coincidental need for humans to remain hydrated and fed in order to live. This fact has 
given rise to the common phrase spoken between survivalists; “where there are fish, there is 
water, and where there is water, there is life, specifically fish.” 
 
Fish are available in a variety of species in all shapes and sizes, and are also eaten by a variety 
of species in all shapes and sizes. This has more recently led to many fish gathering together 
into “schools” in an attempt to educate themselves in proper defensive measures when being 
hunted by a hungry predator. This in turn has led to humans fashioning nets specifically 
designed to capture fish when they are otherwise preoccupied in school. 



 

 
Today, fish are often enjoyed with tartar sauce. 
 
 
 
160. Hotdog (Origin: Unknown) 
 
Though the exact origins of the hotdog are unknown, as the loose concept of sausages and 
putting them inside of other foods appear all throughout written history, the frankfurter - which is 
a pork sausage very similar to a hotdog - originates in Frankfurt, Germany. Due to their close 
relation, Germany has subsequently taken credit for inventing the idea of a sausage. 
 
The phrase, “how the sausage is made” was inspired by hotdogs, as it refers to both seeing how 
something is created and not wanting to know all the details. Similarly, hotdogs are popularly 
served with a wide variety of garnishes intended to hide the taste of the unidentified meat that 
makes up 80-87% of its weight. Most agree that hotdogs are delicious when best served with 
relish, mustard and ignorance. 
 
 
 
220. Ice Cream (Origin: Greece) 
 
The earliest form of ice cream can be traced back to Ancient Greek times, when Greeks would 
eat snow mixed with honey and fruit. Greek soldiers were especially fond of ice cream, as it was 
often seen as a suitable way to cool off and wash the taste of blood out of one’s mouth after a 
harrowing battle. As such, primitive ice cream was frequently rushed to the front lines to support 
the troops, or the battle would be relocated to a tall snowy mountain, if possible. 
 
Soldiers who survived long enough to retire from the military then took their love of ice cream 
home with them, where they could be seen by the common folk enjoying the frosted treat. This 
led to ice cream being seen not as a life-saving necessity, but as a sign of status and 
accomplishment. As such, commoners soon began to create and distribute their own versions of 
ice cream, which would eventually become frozen custard, gelato, sorbet, and frozen yogurt. 
 
Different styles of ice cream are now enjoyed all over the world, even by those who have never 
once tasted someone else’s blood. 
 
 
 
110. Kale Chips (Origin: United States) 
 
Kale chips were invented sometime around the year 2005 by a New York chef and potato chip 
addict named Herbert Rindfleisch. Having gained a significant amount of weight as a result of 



 

his profession and love for salty fried treats, Rindfleisch was distraught when he met and fell in 
love with a nutritionist with whom he could not share the full breadth of his passion for food. 
 
Despite this hurdle, the two were a perfect pair and Rindfleisch proposed marriage to the 
nutritionist, who cheerfully accepted. Feeling suddenly more responsible for how his current 
lifestyle affected his future with her, Rindfleisch became determined to practice healthier eating 
habits so that he might live longer and healthier, look slightly less round around the edges for 
the wedding photos, and grow closer to his betrothed nutritionist. Jumping right into the deep 
end, he set about finding a substitute for his potato chip addiction, eventually finding that baking 
kale into chips was not only more healthy, but delicious and addictive as well. 
 
Rindfleisch lost 100 lbs in time for the wedding, looked great in the photos, and now shares his 
love of kale chips with his beloved wife. 
 
 
 
98. Dinner Roll (Origin: Egypt) 
 
The dinner roll is a type of bread prepared into a small round loaf often served as a side to a 
meal. Dating back to ancient times, dinner rolls are named for their original purpose as an easily 
passed dinner food. In a time when other foods were either too oddly shaped or soft in 
consistency to easily be passed from one person to another, dinner rolls were created 
specifically to be tossed, bounced, and rolled across tables, through city markets, and down 
hills. 
 
At one point during the early 8th century, dinner rolls were even briefly used as a means of 
protective item sending, wherein a person would bore a small hole in the roll, place a small item 
inside, and toss the roll to whomever the protected item was for. This became problematic when 
those who received the roll simply ate it and whatever was inside, and the practice was 
eventually ceased. 
 
Today, dinner rolls are only filled with butter or some other flavored spread. 
 
 
 
145. White Rice (Origin: Asia) 
 
Originating in parts of Asia and subsequently a popular base in many Asian foods, the 
domestication of white rice is considered one of the most important developments in human 
history. 
 
Early rice-eating humans were so delighted by the food’s discovery and multitude of uses that 
many idols and deities were created and worshiped as a means to thank the unseen forces for 



 

the gift of rice as well as to beg for much more of it. A common belief tied to these myths was 
that each grain of rice eaten was worth one more value of worth to the deities, leading many to 
consume as much rice as possible and ultimately leading to a great boom in rice’s production. 
 
Alternately, many also believed that rice was no more than the remnants of the dead souls of 
their ancestors, and that eating rice was a suitable act of revenge for not being included in an 
inheritance or will. 
 
Today, white rice is still one of the most common foods around the globe. 
 
 
 
234. Pot Pie (Origin: Rome) 
 
Pot pie is a type of pie filled with meat, typically served as a meal rather than as a dessert. 
Originating in ancient times when the Greeks would fill open pastries with meat, it was the 
ancient Romans who would eventually add the top crust and thus transform the Greek meal into 
an actual pie. Though records of the event are somewhat difficult to come across, historians 
theorize that the top crust was added by the Romans in an effort to conceal the insides of the 
pie, which the Romans believed made eating all the more interesting. 
 
The pot pie quickly spread all over the world with the delicious flakey crust, something that 
infuriated Greeks that felt it was clearly an inferior way to consume the classic meat dish. 
Consumed with rage and ultimately depression, the Olympic Games were eventually created in 
an attempt to improve morale. 
 
Pot pie is still banned at all Olympic events to this day. 
 
 
 
235. Quiche (Origin: France) 
 
Quiche is a popular party food made of a pastry crust and filled with custard, cheese, meat, 
seafood, and vegetables. The earliest documented evidence of quiche dates back to France in 
the 14th century, and the word “quiche” is believed to have ties to the German word “kuchen,” 
which translates to “cake” in English. 
 
Because the name is Germanic but the food itself only first mentioned in French texts, it is 
believed that credit for creating the quiche was at one point the source of much conflict between 
the two regions. While each side remained steadfast for many years over their claim as creators 
of the dish, a compromise was eventually met wherein the French would claim creation and 
naming rights of the dish, and in return the Germans would be allowed to continue existing as a 
people. 



 

 
Today, quiche continues to bring people together. 
 
 
 
236. Risotto (Origin: Italy) 
 
Risotto was invented in the 14th century as a result of the Great Pasta Famine, in which many 
Italians found themselves unable to prepare their beloved pasta-based dishes that dominated 
the culture’s eating habits. The Kingdom of Italy declared a state of emergency, and urged all 
citizens to begin working on a suitable substitute to feed the kingdom. Many dishes were 
pitched to church leaders that utilized various pasta substitutes, such as corn, straw and hair, 
but none filled the growing hole in the kingdom’s stomachs. 
 
Then, as fortune would have it, a reclusive rice farmer spoke to another human for the first time 
in ten years and subsequently learned of the famine and its effects on the kingdom. He then 
spent ten days and ten nights working on a rice-based dish that would appeal to the very people 
he had so little interest or knowledge in, and called the resulting dish “risotto,” which went on to 
feed thousands and be considered one of the very best products of the Italian renaissance. 
 
 
 
 
237. Salad (Origin: Rome) 
 
Although salads are often thought of as a mixture of vegetables, the term can be used to apply 
to just about any dish with a mixture of small food ingredients. Although quite vague, this 
definition of a salad is actually one of the reasons that salads have endured the test of time; 
without any strict definition, the salad has been free to evolve with the changing times, tastes, 
and available ingredients. Examples include the Greek salad, Caesar salad, pasta salad, potato 
salad, meat salad, and word salad. 
 
Today, salads are often served as a side dish or enjoyed on their own in a big bowl. 
 
 
 
238. Samosas (Origin: Middle East) 
 
Originating as far back as the 10th century in the Middle East, samosas are fried or baked 
pastries, often filled with meat and vegetables. Samosas were considered so delicious that 
princes and nobles would typically purchase all the region’s samosas for themselves, fearing 
that the common citizens wouldn’t be able to fully appreciate their expert design and flavor. This 



 

tradition unfortunately backfired, as common citizens weren’t able to appreciate the design and 
flavor of samosas at all. 
 
Because of this practice, samosas became seen as a sign of immense power, resulting in many 
chefs creating counterfeit samosas to be sold on the black market as credentials of authority 
rather than food. This trick worked at first, as it was generally understood that anyone 
possessing of samosas must be important. However, the chefs eventually oversaturated the 
black market with samosas, and their value declined. Upset that they could no longer be used to 
pass as royalty, commoners ate their samosas in fits of rage, only to realize that their worth as a 
food more than made up for their drop in symbolic value. 
 
 
 
240. Shish Kabob (Origin: Turkey) 
 
Shish kabobs are made of grilled and skewered cubes of meat. Around the 11th century, when 
Turkic tribe soldiers settled down after a long day of invading Anatolia, they would gather 
around fires to eat, drink, and talk about anything to get their minds off the murders they had 
just committed. 
 
On the first night of sharing meat rations, the soldiers quickly realized they had left all of their 
cooking utensils back home. The soldiers made do with the tools they had, and instead 
skewered the meat on their swords for cooking over the fire. Not only was this effective, but 
eating off a sword was also considered supremely masculine. 
 
Today, shish kabobs are enjoyed in the comfort and safety of home without using a 
double-edge sword. 
 
 
 
242. Souffle (Origin: France) 
 
Originating in 18th century France, the souffle is most known for its puffy consistency when 
initially prepared, five to ten minutes after which it will fall and be considered completely 
inedible. The creation of the souffle is generally believed to have stemmed from Chef Pinard 
Leyanne’s annoyance at how his guests would slowly eat his food while conversing. Not being a 
fan of conversation, he sought out to create a food that demanded more eating and less talking. 
 
As a result, Leyanne designed the souffle to exit the oven risen and remain as such for a few 
minutes, after which, if it had not been eaten already it would deflate into a heaping pile of 
misery. Fortunately, the creation was a success and he never had to listen to his guests speak 
at the dinner table again. 
 



 

 
 
243. Steamed Mussels (Origin: Unknown) 
 
A member of the shellfish family, mussels need to be cooked alive to ensure they remain tasty 
and do not gather poisonous enzymes. Although mussels have been considered food for 
thousands of years, they rose in popularity in the early 20th century after winner to-be of the 
1920 Miss Fish Pageant demonstrated her ability to eat a whole bucket of mussels in under 30 
seconds as her special skill. 
 
The pageant was determined to be “not palatable enough” to wider audiences and the Miss Fish 
Pageant was rebranded in its second year to focus more on beauty than fish-based talent. In 
spite of this, local audiences who attended the first and only Miss Fish Pageant found 
themselves feeling nostalgic for mussels, and the industry boomed. 
 
 
 
246. Tabbouleh (Origin: Mediterranean) 
 
Originating in the mountains of Lebanon and Syria, tabbouleh is a vegetarian dish that has 
grown in popularity in western cultures since the 1950s. Originally, locals in the region who had 
grown accustomed to meat-based meals rejected tabbouleh and mocked it due to its lack of 
meat. To turn around public opinion on the dish, the creators of tabbouleh formed secret trade 
deals that set up strategic trade blockades in order to prevent the importation of rival 
meat-based foods. 
 
Due to the blockade, locals were forced to eat nothing but tabbouleh. Fortunately, the locals 
grew to love the dish upon realizing that the flavor and health benefits of tabbouleh were 
significantly better than originally expected. 
 
The mob-like group disbanded, the blockade was lifted, and tabbouleh became a staple food in 
Lebanon. 
 
 
 
 
 
248. Tri-Topping Shaved Ice (Origin: Japan) 
 
The delicacy, shaved ice, can be traced back to the Heian period in Japan. Shaved ice became 
popular worldwide when Japanese immigrants moved to Hawaii and began making the dessert 
out of large blocks of imported ice which they shaved with their swords. 
 



 

According to legend, the Hawaiians had been working on their own version of an ice-based 
dessert for years but were hindered at every turn by the intense heat of the tropical climate and 
almost complete lack of ice anywhere. Upon seeing the Japanese invention, the Hawaiians 
were overcome with joy and quickly adopted the dessert as a staple of their culture, spending 
large sums of money to import freighters filled with ice to serve this singular purpose. They then 
graciously gave all the credit to Japan, except in cases where people referred to it as “Hawaiian 
shave ice” as Hawaiians thought it might be considered rude to correct them. 
 
According to legend, both the Japanese and the Taiwanese had been working on their own 
versions of an ice-based dessert for years. While the Japanese were ultimately the first to 
succeed by shaving large blocks of ice with their swords and then adding syrup for flavor, they 
received almost no credit for their creation when it was eventually imported to Hawaii and 
popularized worldwide as “Hawaiian shaved ice.” Meanwhile, Taiwan persevered, unhindered 
by the nearly complete lack of ice anywhere, and eventually created their own version by 
freezing and then shaving milk or cream. This dish became known as “Taiwanese shaved ice,” 
much to the frustration of Japan. 
 
 
 
250. Yakizakana (Origin: Japan) 
 
Yakizakana originates in Japan and literally means “grilled fish.” It is distinct for being a 
common, simple home cuisine made using seasonal fish and often served with daikon. 
 
Because of its simplistic nature, not much is known about the exact history of yakizakana. 
Legend has it that it was created by early human fishers who grew dissatisfied with eating raw, 
squirming fish that demanded to be let go, or else they would send the humans to a fiery pit. 
These early fishers most likely saw it as fitting to instead kill the fish and then grill THEM over a 
fiery pit, after which the fishers were pleased to find that the fish no longer demanded to be let 
go and actually tasted quite nice all hot and cooked. 
 
Today, almost no fish are ever heard making demands, and yakizakana is much celebrated for 
bringing that about. 
 
 
 
233. Pork Loin (Origin: Pigs) 
 
Pork loin was not invented, but instead discovered by an extraordinarily lucky person who either 
happened upon or had slain a pig and subsequently started dividing its meaty parts into various 
chunks. Additionally, pork loin is sometimes cut up into smaller pieces called pork chops and 
pork steaks, depending on the presence of bone. 
 



 

One of the greatest little-known facts about pork loin is that it was the inspiration for much of 
William Shakespeare’s best work. According to primary sources discovered only a few decades 
ago, William Shakespeare had a pig that kept him company as his pet. This pig, cleverly called 
Pork Lion, would often speak to William Shakespeare in his dreams, often regaling the writer 
with stories of Pork Lion’s childhood, which included much death, deception, comedy, and 
romance between Pork Lion and a neighboring goat with whom Pork Lion was not allowed to 
associate. 
 
Upon realizing that Pork Lion had such a talent for storytelling, Shakespeare prepared pork loins 
out of him so as to eliminate the competition, and then published the pig’s stories as his own, 
changing the names, locations, and other details to appeal to human audiences. 
 
 
 
 
168. LAMB CHOPS (origin: UK) 
 
While the rest of the world was busy fearing a nuclear apocalypse in the mid 20th century, New 
Zealanders were dealing with a much more sinister threat; sheep outnumbered New Zealanders 
by a factor of ten-to-one. 
 
To keep the population under control, farmers agreed that a mass culling of lambs was the only 
solution. However, a little known New Zealand law prevented animal slaughter on a mass scale 
without using the byproducts of such an event, and as such, the “Age of Wool” began. In the 
years that followed, new cars were fitted with lambskin seat and steering wheel covers, 
counterfeit lamb organs were passed off as human in the black market, and over eight different 
lamb dishes were conceived, including lamb chops. Eventually, after many years, the population 
of sheep was under control, however the appetite for delicious lamb chops still remained.  
 
 
 
 
147. BEAN BURGERS (origin: UK) 
 
While the exact origin of bean burgers is contentious, many attribute the creation to Dale 
Dillwater, a young chef in Reading. Dillwater’s restaurant was popular, as the public loved that 
all the animal products used in Dillwater’s burgers were raised on the restaurant’s own farm. 
Business was booming, until one day Dillwater went to the farm to discover there were no 
animals left.  
 
Dillwater promptly acquired a calf and closed the restaurant for four weeks to allow the calf to 
grow. He affectionately named the calf Burger, and in the four weeks he waited for Burger to 



 

grow, the two became close friends. Throughout the days and nights, Dillwater and Burger 
would go for walks, watch the sunset, and play Rummikub together.  
 
As the grand re-opening of Dillwater’s restaurant drew near, a large crowd gathered, excited to 
eat his farm-fresh meats. Ready to slaughter Burger, Dillwater lifted his axe, but as he looked 
into Burger’s eyes he was overcome with fond memories of their friendship. Dillwater let out a 
cry, and chopped a nearby beanstalk instead. Unable to kill Burger, Dillwater returned to the 
restaurant to make patties - this time out of beans.  
 
Fun fact: a majority of hamburgers eaten today can be traced to the lineage of Burger’s family. 
 
 
 
 
171. NACHOS (origin: Mexico) 
 
In the mid 1960s, Mexican entrepreneur and restaurateur Henri Sanchez sought to maximize 
profits by automating as much as the food preparation process as possible. After hearing about 
computers - machines small enough to fit in a restaurant at the time - Sanchez promptly 
purchased the competing restaurant next door and bulldozed it to make room. He then hired a 
young engineer named Nacho, who developed a machine by the name of N.A.C.H.O.S. 
(Nacho’s Automated Cooking and Handling Operating System) which, as the name suggests, 
acted as a virtual chef.  
 
While initially a success, one day Sanchez arrived at work to discover that the machine was 
stuck creating endless layers of tortilla chips and cheese. Sanchez was furious, and unwilling to 
waste the food, decided to sell the stacks, branded with the name of the inventor so as to 
permanently associate him with his failure. 
 
To Sanchez’s surprise, however, the “Nachos” were a huge success, and to reward Nacho for 
his good work and the sudden increase in profits, Sanchez graciously decided not to fire him.  
 
 
 
 
49. FRIED FISH BASKET (origin: UK) 
 
While seafood baskets have existed for centuries, they’re best known for their role on the 
International Space Station. After spending extended periods of time aboard the space station, 
numerous astronauts from a multitude of backgrounds complained that the lack of seafood was 
making them feel homesick. After several space organizations denied the request for seafood, 
noting rogue floating fish could damage the station’s equipment, the astronauts took matters 
into their own hands. It was only after several failed experiments did British astronaut Clive 



 

Bristol suggest serving seafood in a basket, allowing astronauts to safely enjoy fish, and use it 
as bait if the crew were to encounter space whales.  
 
Since then, fried fish baskets have been enjoyed the world over as a way of congratulating 
humanity’s continued ingenuity and love of fried things.  
 
 
 
 
89. ASPARAGUS (origin: Egypt) 
 
While asparagus has been enjoyed for over 5,000 years, it was seldom noteworthy until 1969 
when hit songwriter Chuck Randolph was busy writing songs for an upcoming musical. Already 
behind schedule and dealing with a constantly changing screenplay, Randolph was struggling. 
During a meeting, the film’s producer asked Randolph to compose a song about the forthcoming 
Age of Aquarius. 
 
Regrettably, Randolph misheard the producer, and thought he wanted Randolph to compose a 
song about the dawning of the Age of Asparagus. While Randolph was unsure what asparagus 
had to do with what the producer referred to as “harmony and understanding,” he set to work. It 
wasn’t until weeks later that the producer realized Randolph’s mistake and fired him, moving 
forward with another composer and releasing the Age of Aquarius in 1969 to chart topping 
success.  
 
Randolph, angry and bitter but needing a new source of income, released the Age of Asparagus 
in 1970 to middling sales. While it was the first parody song ever created, albeit by accident, it 
wasn't until the 1980s that parody songs became hugely popular. 
 
 
 
 
207. CRAB LEGS (origin: Crabs) 
 
While crab legs have been consumed by humans for thousands of years, their popularity is a 
relatively modern phenomenon. With the world at war in the early 1940s, ethics fell to the 
wayside, as governments conducted morally questionable experiments. Not wanting to be left 
out, Scottish scientist Ewan Grahame set out to experiment on crabs, intrigued by their inability 
to walk forward. After publishing two books, “The Creatures That God Forgot: A Brief History Of 
Wales”, and “Crabs! Crabs! Crabs!”, Grahame was able to fund his experiments. For several 
years, Grahame attempted to detach the legs of crabs, rotate them ninety degrees, and reattach 
them, but time and time again his tests failed.  
 



 

Disenfranchised and out of money - partially due to the commercial failure of his books in Wales 
- Grahame was forced to eat the dismembered crab legs. To his surprise however, Grahame 
found the crab legs to be delicious, and after the war, established a small shop selling the new 
delicacy.  
 
 
 
 
125. SAUSAGE LINKS (origin: Greece) 
 
A little known fact about sausage links is that they were the inspiration for the German fairy tale 
Rapunzel. In 500 BC, a young Greek chef climbed up an abandoned tower, searching for a new 
place to cook sausages. Feeling as though the marginally thinner air would provide a better 
environment for the sausage casing, the cook set to work. It was only when he had finished 
cooking, however, that he realized he was unable to climb down. Without a second thought, the 
cook tied the sausage links to a nearby pillar and abseiled down the tower, suffering only minor 
sausage-related rope burn.  
 
As the years went on, this story was passed around, only to emerge over two thousand years 
later in a fairy tale compilation book. While the premise remained the same, the cook had been 
replaced by a young woman, the sausages with hair, and the cook’s potty mouth with an 
ethereal singing voice.  
 
 
 
 
190. TURKEY LEGS (origin: Mesoamerica) 
 
Turkeys were first domesticated by Mesoamericans over 2,000 years ago. Since then, humans 
throughout the world have enjoyed chopping off their limbs for food. In the late 20th century, a 
number of scientists theorized that the reason aliens have not made contact with Earth is due to 
our systematic dismemberment of Turkey legs, suggesting that no alien species would feel 
comfortable meeting with creatures as barbaric as human beings.  
 
This theory has been criticized by many in the scientific community, as some suggest that if 
aliens were capable of interstellar travel, they would also be capable of understanding how 
unbelievably delicious turkey legs are.  
 
 
 
25. POT OF SOUP (origin: China) 
 



 

Archeological evidence suggests soup was likely first consumed over 20,000 years ago in 
China. In the 1970s, soup was routinely served as a starter in restaurants. In 1983, however, a 
number of reports revealed that those who ate soup as a starter were less likely to order 
dessert, as the large volume of liquid was causing patrons to feel full too early on into the meal. 
 
As such, restaurants have reduced the portion size of soup when served as a starter, with many 
restaurants ceasing to serve soup all together. These restaurants have since donated their 
stock to local homeless shelters, where soup lines continue to this day. 
 
 
 
 
87. TIRAMISU (origin: Italy) 
 
Between the late 1960s and early 1980s, Italy experienced an extraordinarily divided political 
landscape, along with waves of terrorist attacks, which later became known as the Years of 
Lead. With the nation feeling hopeless, many Italians feared for the future. As a result, a local 
chef named Sofia Russo became determined to bake a cake to bring the nation together. 
 
Initially, she tried to create a cake resembling the Italian flag, however she quickly realized 
people shied away from green cakes. Nonetheless, Russo persevered and instead came up 
with a cake which united ladyfinger biscuits with a smooth filling, and named it “Tiramisu”, which 
translates to “pick me up”. It was a huge success and over the decade that followed, tiramisu 
brought Italians with vastly different political backgrounds together. 
 
 
 
 
92. BLACK BEANS (origin: Mexico) 
 
Historians believe black beans were first consumed in Mexico over 7,000 years ago. Since then, 
black beans have been popular throughout Brazil, Costa Rica, and Nicaragua. During the little 
known Unforgettable War of 1947, Brazilian soldiers reported unusually high casualties. It was 
only after an inquiry was performed that the problem was identified; troops were routinely eating 
brightly colored foods such as bananas, apples, and birthday cakes on the battlefield, rendering 
any camouflage redundant.  
 
While reluctant, the troops agreed to instead eat the decidedly more inconspicuous black beans 
on the battlefield. To Brazil’s delight, the plan worked, granting the nation a swift victory and 
allowing them to quickly forget the Unforgettable War of 1947.  
 
 
 



 

 
141. TOAST (origin: UK) 
 
Since the invention of sliced bread in 1928, the phrase “the greatest thing since sliced bread” 
became popular with the public, who used it to describe inventions which, while good, didn’t 
quite hold a candle to pre-cut bread. Frustrated that human achievement appeared to have 
peaked, British inventor Jimmy Carpets set out to make something even greater than sliced 
bread. While Carpets was creative, his disturbingly poor understanding of science lead him to 
believe that if water could exist as a solid, liquid or gas, so could bread. 
 
At the 1929 World’s Fair in Newcastle, Carpets attempted to turn bread into a liquid by warming 
it on a griddle. While ultimately unsuccessful, attendees were free to eat samples of his failed 
experiment (mildly burnt bread) and the rest, as they say, is history.  
 
 
 
 
61. OATMEAL (origin: UK) 
 
Oatmeal was first served in the United Kingdom. Looking to hone its marketing efforts, in 1987 
the International Oatmeal Association, who also produced oatmeal’s cut-rate alternative - gruel, 
conducted a study to better understand who their key demographic was. To their surprise, they 
discovered oatmeal was most popular in children’s orphanages, second most popular in 
theatrical productions set in children’s orphanages, and third most popular in films about the 
production of theatrical productions set in children’s orphanages.  
 
Confused about what to do with this baffling information, the International Oatmeal Association 
ran a television campaign featuring child laborers enjoying oatmeal before heading off for a 14 
hour day at the textile factory. The campaign caused outrage, and was pulled from broadcast 
within a week of airing. Confused and embarrassed, the International Oatmeal Association 
vowed to never again advertise oatmeal.  
 
 
 
 
239. SASHIMI (origin: Japan) 
 
With the enthronement of Emperor Meiji in 1868, Japan was undergoing a revolution. Once a 
pre-industrial feudal society, Meiji looked to transition the nation into a modern world power.  
 
Shortly after the Emperor’s enthronement, a young chef by the name of Yoshio was hired to 
prepare food for the Emperor. Wanting to embrace the mood of change in his cooking, Yoshio 
sought to modernize sushi. Instead of wrapping fish with rice and seaweed, Yoshio decided to 



 

serve up the seaweed, rice, and fish individually, in what he referred to as ‘deconstructed sushi’. 
Moments before Yoshio was to present the meal to the Emperor he panicked, worried that his 
new fandangled meal wasn’t hip enough. Yoshio removed the seaweed and rice from the plate, 
instead presenting just the raw fish, which he called ‘sashimi’. 
 
Upon serving the dish, the Emperor became outraged, and claimed that Yoshio had gone too 
far. After what historians allege was a ten minute tirade, Yoshio believed the worst of it was 
over. It wasn’t, and in an effort to distance himself from Yoshio, Emperor Meiji moved the 
country’s capital from Kyoto to Tokyo. 
 
 
 
 
118. PEAS (origin: Thailand) 
 
Archeological evidence suggests peas were first consumed by humans nearly 10,000 years ago 
in Thailand, near the border of Burma. The Danish fairy tale, ‘The Princess and the Pea’, which 
tells of a princess whose royal heritage is established through a test of incredible physical 
sensitivity, was likely inspired by real life events in Classical Thailand. During the 10th century, it 
was common for men and women to place a pea under the bed of someone they were 
interested in marrying. If the individual complained about the pea, then that would be a huge red 
flag, as it would indicate their romantic interest had impossible standards which would only 
cause headaches later on.  
 
While the pea test is no longer used, peas are still utilized as the basis for meals and fairy tale 
stories. 
 
 
134. SIDE SALAD (origin: Rome) 
 
During the early 2nd century, the Roman Empire was enjoying an extensive period of peace and 
prosperity. With little in the way of war, Romans instead turned their competitive nature to food. 
Suddenly, local eateries were competing to offer bigger portions, and in the years that followed, 
it wasn’t uncommon for burgers to consist of two buns with a cow in between. Worried that 
Rome’s obesity crisis was causing widespread infrastructure damage, while also leaving the 
country’s perpetually out of breath population open to war, the senate passed legislation 
requiring restaurants to make their meals healthier.  
 
Not wanting to downsize portions, restaurants instead began offering side salads with their 
oversized meals in order to give the impression they were healthy. Nonetheless, Rome’s obesity 
crisis continued until a combination of food shortages and a number of surprise attacks left them 
in danger. Since then, portion sizes have decreased and individuals have taken side salads a 
little more seriously. 



 

 
 
 
126. SCRAMBLED EGGS (origin: Rome) 
 
Traditionally, scrambled eggs were made by whisking eggs in a bowl with milk, then lightly 
cooking the mixture in a pan. According to recent studies, however, most scrambled eggs are 
made by people who have failed to correctly flip an omelette. While contentious, some food 
critics believe scrambled eggs made from failed omelettes should instead be called 
‘scromlettes’, as they lack the soft, fluffy texture of true scrambled eggs. Opponents to this idea 
believe that freedom and spontaneity are true attributes of the recipe, and as long as the dish 
features eggs which are, to a certain degree, scrambled, they can be classified as scrambled 
eggs.  
 
A new $11.6 million dollar study by the United States government was commissioned in 2029; 
however, as of writing it has yet to provide a clear definition for scrambled eggs.  
 
 
179. SALISBURY STEAK (origin: United States) 
 
Salisbury steak is a beef-based dish which on a good day resembles steak. As salisbury steak 
combines beef with a number of filler ingredients, manufacturers in the early 50s raced to 
increase their profit margins by using cheaper and cheaper ingredients. This came to a head in 
1954 when Clayton King was hospitalized after eating salisbury steak. While doctors initially 
chalked up his illness to good old fashioned beef poisoning, his wife Mary King was skeptical. 
After further research, Mrs. King discovered the salisbury steak her husband consumed was 
mostly comprised of guinea pig meat. 
 
As a result of the sizable media attention caused by the incident, food safety standards were 
introduced in the United States, requiring salisbury steak to consist of at least 65% meat, 
preferably beef, banning substances like guinea pigs, rats and gym mats all together.  
 
 
 
 
177. RAMEN (origin: Japan) 
 
While ramen first appeared in the early 20th century, its popularity stems from the early 1990s 
when J-pop megastar Toshiro Motoki appeared in a ramen commercial. In the ad, Motoki is 
seen racing onto a train with a bowl of ramen in hand. As the train leaves the station, Motoki 
sees a gang harassing an elderly woman. After telling them to back off, the gang turns on 
Motoki. Motoki fights them while eating his ramen between punches. The fight culminates with 
Motoki throwing his ramen into the air, doing a cartwheel, kicking the gang’s head honcho out of 



 

the train, and catching his ramen before it lands. The ad famously ends with Motoki looking into 
the camera, shouting “It’s always ramen o’clock!” as a gaggle of schoolgirls giggle 
affectionately.  
 
While food is typically banned from most inner city rail, as the ad captured the hearts and minds 
of the nation an exception was made. The rule was overturned a year later when a devastating 
earthquake shook Tokyo, causing thousands of ramen equipped train-goers to drop their boiling 
hot meals.  
 
 
 
 
116. ONION RINGS (origin: UK) 
 
While the origins of onion rings are contentious, the earliest reference to battered onions stems 
from an 1802 British cookbook.  
 
While onion rings come in a variety of sizes, in the early 1930s they were sized more similarly to 
jewelry rings. This caused problems as many individuals ordered “as many onion rings as I can 
fit on my fingers,” and insisted cooks place the freshly deep fried rings directly onto their digits. 
While a remarkably efficient way to eat onion rings, this method ultimately resulted in third 
degree burns. The problem became so bad that by 1938, 86% of all third degree burns in 
Ireland were caused by onion rings. As such, many countries introduced legislation requiring 
onion rings to be over a certain size. 
 
 
 
 
117. PAKORA (origin: India) 
 
Pakora is a fried snack originating from India and popular throughout Pakistan, Nepal, and 
Bangladesh. While unusual for fried foods, pakora is often served at weddings. The addition of 
pakora to weddings comes from the influence of the Wedinati, a secret society made up of 
individuals who found weddings to be excruciatingly boring. The group’s influence peaked in 
1970 when they managed to convince society that fried food, skydiving, and kickboxing were all 
wedding traditions.  
 
As the public wised up to the existence of the Wedinati and their crusade to make weddings 
less boring, their influence waned. While many of their contributions such as kickboxing are no 
longer practiced at weddings, eating pakora continues.  
 
 
 



 

 
169. LOBSTER (origin: North America) 
 
Lobsters are a rich delicacy, but it wasn’t always this way. In the 1900s most found lobster to be 
a pest of the oceans, and typically served them to prisoners, along with filet mignon, prime cuts 
of steak, and a glass of Chebiona Denair 56’.  
 
Studies found that prisoners in jail for longer than a year typically gained 50-80 pounds by the 
time they were released. Baffled by this trend, and tired of state funding going towards prison 
jumpsuit alterations, President Matthew Sommersby issued a decree that forbade the current 
menu found in many prisons to be served. With a huge supply of lobsters, filets and wine, 
Sommersby sold the stock to an overseas food company that quickly brought the dishes to the 
UK as premium items. 
 
 
 
111. KIMCHI (origin: Korea) 
 
Kimchi is a staple of Korean cuisine, and is held in a similar regard in Korea as ketchup in the 
United States, maple syrup in Canada, and fairy bread in Australia. As the national food of 
South Korea, kimchi has been served in space and war. 
 
Since the separation of North and South Korea in the 1940s, many different plans for 
reunification have been proposed. In 2015, South Korean foodee Kim Se Jun, who doctors 
believe is more kimchi than man, announced that he had started on his journey to make 25 
million bowls of kimchi. When asked about his plan, Kim noted, “I don’t know when reunification 
will happen, but when it does I want to welcome everyone home with a nice bowl of kimchi.” 
Critics of the plan, however, believe Kim is only making the kimchi so he can have an excuse to 
eat 25 million bowls of it when the food approaches its expiration. 
 
 
 
 
150. BURRITO (origin: Mexico) 
 
Burritos have been enjoyed in Mexico for hundreds of years. While wholly unsubstantiated, 
some believe burrito manufacturers conspire for sinister purposes, in what is often referred to as 
Big Burrito. Proponents of Big Burrito point to the artificially inflated price of what is effectively a 
combination of cheap ingredients as evidence of price fixing. Meanwhile, many believe burrito 
companies are keeping secret a better burrito that doesn’t collapse in on itself halfway through 
eating. 
 



 

While the concept of Big Burrito is ridiculed, some analysts believe that over-elaborate attacks 
on burrito manufacturers purposely distract from more measured criticisms of the product. 
 
 
245. SUSHI (origin: Japan) 
 
Sushi was concocted in Japan, during the Great Seafood Ban of 1460-1570. With fish numbers 
at dire levels in 15th century Japan, the nation placed a ban on eating seafood until fish levels 
returned. As a way of enforcing the ban, officials would tour the country, and if they smelt fish 
cooking, they would promptly arrest the perpetrators. A lover of fish, local chef Eiji Matsuoka 
decided to sneak out to the water in the dead of night, catch fish, and serve them uncooked, 
and hidden in rice and seaweed. As Matsuoka would later write in his acclaimed autobiography, 
Fishy Business, serving the fish in vinegared rice not only concealed the illicit seafood, but also 
increased the dish’s longevity.  
 
Matsuoka profited handsomely from his plan, and in 1570, the seafood ban was lifted after it 
was revealed Japanese officials were also lining up for his product. 
 
Today, many species of fish are now extinct.  
 
 
18. POT OF CHOWDER (origin: France) 
 
In the mid 18th century, hundreds of French immigrants set sail for New France. While the trip 
started off well, after several weeks at sea it became clear that the ship would run out of food 
supplies well before reaching its destination. Unable to turn back, the crew improvised a 
solution; nets were deployed over the starboard and port, catching an array of seafood. The 
crew then boiled the seafood, and mixed it with the remaining supplies of milk and cream, thus 
creating enough chowder to feed the entire crew for the remainder of the trip.  
 
The operation was a huge success, and the ship arrived just in time for the crew to witness the 
British conquest of New France, immediately putting a damper on their whole arrival.  
 
139. TATER TOTS (origin: United States) 
 
In the late 1970s, American food manufacturer Potayto-Potahto found a lucrative niche selling 
hollowed-out potatoes with small trinkets inside for children. Unsure of what to do with the 
leftover potato scraps, an employee suggested seasoning and frying small spheres of potato, 
and selling them as a side dish. The company named this new product “Tater Tots” and in the 
years that followed, the product became a roaring success.  
 



 

To Potayto-Potahto’s dismay, in 1981, the United States government banned all foods with toys 
inside, putting a swift end to the company’s key product. Luckily, however, Tater Tots sold so 
well that the ban had a minimal impact on their profits.  
 
 
22. POT OF GUMBO (origin: United States) 
 
Gumbo is a traditional stew from Louisiana, best known due to a local urban legend. As the 
legend goes, in the 1940s, police had wised up to gangs dumping bodies in swamps, car 
crushers, and fresh cement. This was a problem for local Louisianian gang the Muskrat Five 
whose accountant, Gumbo, had recently met a sticky end. Unable to dispose of the body in 
conventional ways, the Muskrat Five instead opted to serve up bits of Gumbo in a stew and feed 
him to locals. Wanting to ensure their plan was airtight, the Muskrat Five decided that if anyone 
asked what the soup was made of, they would claim it was a combination of meat, stock, celery, 
onions and bell peppers. 
 
The colorful tale of Gumbo is attributed to the rise in popularity of the dish in Louisiana, although 
paranoia of the legend being real has lead some restaurants to stress that their stew is 
completely free of human remains. 
 
 
44. CHOPPED BRISKET SANDWICH (origin: United States) 
 
Before the invention of chopped brisket sandwiches, whole brisket sandwiches were sold by a 
small sandwich shop in Odessa, Texas. Although whole brisket sandwiches were a success, the 
enormous size of the meat resulted in approximately 90% of customers leaving with unhinged 
jaws. While the owner of the sandwich shop originally cared little for this problem, he later 
became concerned that the screaming was scaring away new customers. A sandwich-related 
pragmatist at heart, the owner ultimately decided to chop the brisket up before including it in the 
sandwich. The move was a huge success, and as a result screaming was down 85%, with the 
remaining screaming caused by unrelated issues. 
 
 
54. HAM SLICES (origin: Unknown) 
 
Prior to 1928, hamburger meat was commonly ground up and fed through a hose where it was 
then squirted onto a bun. Regrettably, this process had many drawbacks. While moist, the 
consistency of the ground meat was uneven. Meanwhile, due to the primitive technology, meat 
hoses would often break down, causing financial setbacks for businesses. This problem was 
rectified in 1928 when sliced bread was invented. Sick and tired of reaching her arm up the 
clogged meat hose for the umteenth time, local cook Agnes Beer bought a machine used to 
slice bread, which she repurposed to slice ham. 
 



 

Since then, meat hoses have become nearly obsolete. 
 
 
 
 
115. ONIGIRI (origin: Japan) 
 
Onigiri is a Japanese food made with rice, wrapped in seaweed and served with a variety of 
toppings. Originally, there were 151 different varieties of onigiri available, causing many to 
attempt to eat them all. As time went on, more and more varieties were added. Many, however, 
felt the later varieties lacked the creativity of first generation onigiri. Some have countered this, 
noting there was nothing creative about putting six eggs together and calling it onigiri. 
 
Despite these debates, onigiri has only grown in popularity and today is one of the most 
profitable foods in the world. 
 
 
 
 
194. WOK DISHES: SHRIMP SPECIALS (origin: China) 
 
Wok dishes originated in China and are most common throughout Southeast Asia. The tossing 
action, commonly associated with wok dishes, stems from the early days where cooks would 
use live shrimp. As the shrimp constantly tried to escape, cooks would toss the wok around in 
an attempt to recapture the shrimpy escape artists. This same method was also utilized when 
live cows were used in beef wok dishes, albeit at a larger scale. 
 
While live shrimp is no longer cooked in wok dishes, the traditional tossing action is still 
performed to this day. 
 
406. PINEAPPLE JUICE (origin: Brazil) 
 
In 1924, the Brazilian government noticed a disturbing trend. Dozens of men and women were 
pretending to be unconscious so they could be taken to a hospital, cared for, and most 
importantly, skip work. Fearing this was having an adverse effect on the nation’s healthcare 
system, medical professionals looked for ways to determine whether people were actually 
unconscious or merely faking it. While administering small cuts to the forearm worked for some, 
more seasoned charlatan’s were immune to such tests. After conducting numerous tests, 
nurses discovered that pouring pineapple juice on cuts caused people who weren’t actually 
unconscious to sit bolt upright and scream in 100% of cases.  
 
The new test was a huge success, and by 1925, instances of people faking being unconscious 
were at an all time low. With no other use for the huge supplies of pineapple juice, many 



 

hospitals started serving the liquid as a drink, helping to establish it as the popular beverage it is 
today.  
 
 
 
55. SAUSAGE SLICES (origin: Germany) 
 
In the early 1800s, German doctor Franz Murnau discovered that many individuals became sick 
after eating spoiled meat. As such, Murnau sort to create a method of accurately determining 
the age of food. After much research, Murnau believed that if trees could be dated by counting 
the number of growth rings on the trunk, so could food. Looking to prove his theory, Murnau cut 
thin slices of sausages and attempted to look for rings. If the sausage slices didn’t have any 
rings, Murnau concluded the sausage was less than a year old and therefore safe for human 
conception. 
 
After suffering from food poisoning on eight separate occasions, Murnau’s colleagues 
suggested he take a different approach. Murnau complied, but not before selling and marketing 
‘Sausage Slices’ as a lighter, more delicious way to enjoy sausage. In the following years, 
Murnau profited handsomely from his invention, until he was arrested for selling expired meat. 
 
 
 
 
86. STEAK FINGER BASKET (origin: United States) 
 
Steak fingers were first concocted in the mid 1950s in Idaho. Looking to create a gimmick to 
attract customers, an Idahoan cook deep fried small strips of steak, advertising them as the 
most unhealthy food legally available in the United States. Scores of customers from across the 
country visited the restaurant, hoping to experience the same heavy breathing and sweaty 
palms they’d heard so much about. 
 
With profits up and life expectancy down, steak fingers were a huge success. It wasn’t until a 
year later that the cook vanished off the face of the Earth. Although a number of different 
theories persist, historians believe the most likely explanation is the chef attempted to create an 
even unhealthier snack, clogging his arteries to such a degree that he spontaneously 
combusted somewhere in Idaho. 
 
 
 
 
402. COFFEE (origin: Yemen) 
 



 

Many historians attribute the Renaissance to coffee. In the late 14th century, local actor Sharaf 
was looking for a way to keep himself awake throughout his show’s long theatrical run. Hearing 
coffee beans worked as a stimulant, Sharaf ground and brewed them in an attempt to turn the 
beans into a beverage. During an intermission one night, Sharaf drank the coffee, which 
historians believe was nearly thirty times stronger than a normal cup brewed today. Primary 
sources indicate Sharaf then completed the final hour of his show in less than 20 minutes, and 
with the remaining 40 minutes, ran to Italy, created art, lectured in science, and wrote 
philosophy. While there, Sharaf posed for a portrait for Leonardo da Vinci, however Sharaf’s 
inability to stop doing jumping jacks lead da Vinci to paint him in two different positions, in what 
is now known as the Vitruvian Man. 
 
Sharaf then spread his ideas to the rest of Europe, thanks to his hyperactive urge to run really 
fast. Worried that a caffeine crash was imminent, Sharaf swam the English Channel, invented 
the steam engine, and ushered in the Industrial Revolution, just in time to let machines do all the 
work before the caffeine wore off, causing Sharaf to become tired and irritable. 
 
Today, the term ‘Renaissance Man’ is used to describe someone who drinks an inordinate 
amount of coffee and ushers in a cultural revolution. 
 
 
 
 
71. PRIME RIB ROAST (origin: Cows) 
 
Prime rib represents one of the nine cuts of beef. Legend has it that a vegetable farmer was 
walking his pet cow, Stefan, when Stefan suffered a fatal heart attack and fell on the farmer. 
Trapped under the weight of Stefan, the farmer had no choice but to carve out a portion of the 
cow to free himself. Horrified at having to treat his companion in such a way, he attempted to 
honor the fallen cow by cremating the cut of meat. 
 
As soon as the farmer placed the meat atop the fire, he was overcome by a smell more 
delicious than he’d ever experienced. He removed the ribs from the fire and ate them while 
weeping at the loss of his pet. The vegetable farmer then changed professions and began 
farming cows for meat as a misguided way to honor Stefan’s final gift. 
 
 
101. EGG ROLLS (origin: Vietnam) 
 
Egg rolls were created in Vietnam during the 1st Annual International Opposite Day. To 
commemorate the day egg rolls were created, the food's creator decided to name the 
rice-based roll, which contained no egg whatsoever, the egg roll. This trend of giving foods 
created on International Opposite Day an ironic name continued until a local producer called a 



 

dairy-rich beverage "Dairy-free iced coffee" which ultimately resulted in thousands of lactose 
intolerant individuals becoming violently ill. 
 
Today, International Opposite Day is enjoyed responsibly. 
 
 
151. CANNOLI (origin: Italy) 
 
Cannoli are small pastries originally from Sicily. The singular of cannoli is cannolo, however this 
word was originally almost never used as the thought of eating only one was simply absurd. 
Meanwhile, the word cannohno is used when one has consumed too many cannoli, rendering 
them violently ill. 
 
The world record for the most cannoli eaten in one sitting belongs to Palermo local Donatella 
Bruni who consumed 87 pastries. While Bruni initially seemed fine, she was soon sent into a 
dark state of soul crushing misery, which she never recovered from. As a way of ensuring others 
would not meet a similar fate, many upper-class restaurants now only serve one cannolo at a 
time.  
 
 
105. GERMAN RED CABBAGE (origin: Germany) 
 
Many historians attribute the success of statesman Otto von Bismarck to German red cabbage. 
A master diplomat, Bismarck routinely used his delicious red cabbage recipe to woo other 
leaders and build a complex web of alliances. With war at his doorstep, Bismarck managed to 
maintain peace by seducing opponents with his buttery, sweet and sour culinary delight. When 
Bismarck was forced to resign by Wilhelm II, he warned that if Wilhelm II did not continue 
wooing leaders with German red cabbage, Germany could expect the worst, noting, "One day 
the great European War will come out of some damned foolish thing like forgetting to bring 
German red cabbage to an international get together." 
 
Bismarck was right, and twenty years after his resignation, war came to Germany. Today, many 
historians agree the Great War could have been avoided had Wilhelm II instead gone over to 
Serbia with a nice big bowl of German red cabbage. 
 
 
407. JUICES (origin: Italy) 
 
In the early 16th century, an Italian sea captain made a curious realization; scores of his sailors 
were suffering from bleeding gums, lethargy, and a below average number of teeth. These 
sailors, the captain noted, were a stark contrast to a man named Dave, who laughed 
boisterously, had a full head of teeth, and ate oranges. Realizing there must be a link between 
Dave’s well-being and his orange fetish, the captain confiscated Dave’s oranges and attempted 



 

to feed them to the rest of the crew. They refused, as many were too lethargic and lacking in 
teeth to eat solids. The captain persevered, and with his strong sea fists, administered the fruit 
by squeezing the citrus directly into the crew’s eyes. To the captain’s delight, his crew’s energy 
levels returned. 
 
Today, fruit juice is enjoyed (orally) all over the world. 
 
 
157. FILET MIGNON (origin: France) 
 
Filet mignon is a small cut of beef, taken from the smaller end of the tenderloin. 
 
In the 1920s, scientists discovered the reason filet mignon is so tender is due to the fact the 
tenderloin is not a weight-bearing muscle, noting that both physical and emotional stress often 
results in tougher meat. This news caused farmers to try to make their cattle as relaxed as 
possible, and in the years that followed, it wasn’t uncommon for farmers to sing their cows to 
sleep. As farmers competed to make their cattle creatures of comfort, some attempted the 
opposite, and would break into competing farms at night to push over sleeping cows. This 
resulted in many cows developing anxiety disorders, causing their meat to become tougher. 
 
Today, filet mignon is enjoyed on Valentine's Day as a way of celebrating the love many farmers 
have for their cows. 
 
 
153. CHICKEN SANDWICH (origin: United States) 
 
In 1914, moments before the United States was to enter the Great War, General McCarver 
made a startling discovery. The above average amount of roast chicken consumed by troops 
resulted in oily fingers, causing them to continuously drop their weapons. Not wanting to give up 
roast chicken, the United States Army postponed entering the war. The army set to work, and in 
1917, General McCarver announced that by encasing chicken in slices of bread, troops would 
be able to enjoy chicken without getting oily fingers. Not one for creativity, General McCarver 
named the sandwich with chicken the ‘Chicken Sandwich’, and in April 1917, the United States 
entered the war. 
 
While three years late to the war effort, many historians cite the high protein content in chicken 
sandwiches as being paramount to America’s military prowess. 
 
 
 
 
109. And 161. JAPANESE FRIED RICE (origin: Japan) 
 



 

In the early 17th century, Japan entered a period of isolation known as “sakoku”, heavily 
restricting people from entering or leaving the nation. It is a common misconception that this 
policy was designed to prevent foreign religious influence. Instead, the policy was established to 
see how centuries of isolation would influence Japanese cuisine. Japan closed its borders, and 
for 200 years they waited, cooking and experimenting. 
 
In 1853, the policy was lifted, and the World Cuisine Conference was held to see how radically 
different modern Japanese food was compared to other new regional cuisines. At the 
conference, Japan was excited to present an exotic new dish they called “Japanese fried rice”. 
To their dismay, however, China presented a slightly different fried rice. This was only made 
worse when Indonesia, Myanmar, Singapore, and Thailand also arrived with fried rice. 
 
While furious that the nation wasted 200 years of isolation on fried rice, the country nonetheless 
put their anger aside, opting to instead enjoy the delicious combination of rice, vegetables, and 
sauce. 
 
107. GRILLED FENNEL (origin: Greece) 
 
Fennel was first cultivated in Greece thousands of years ago. The word ‘fennel’, as it is known 
today, stems from the Middle English ‘fenel’, which comes from the Old English ‘fenol’, which is 
derived from the Latin ‘feniculum’, which translates to ‘dill’ - a herb which has nothing to do with 
fennel. 
 
Grilled fennel is cooked by removing the stalks, slicing the bulbs and brushing them with oil. It is 
then grilled for five minutes per side, and is often served with lemon zest, pepper, thyme, and 
parmesan cheese.  
 
120. POTATO SALAD (origin: Germany) 
 
Potato salad is believed to originate in Germany, however Germany’s track record of claiming 
other foods as their own puts some doubt to this claim. During the 19th century, immigrants 
looking to build a new life in the United States were required to bring with them a dish to share 
with their new countrymen. Hearing that Americans enjoyed unhealthy things, many Germans 
took salad and added mayonnaise, bacon, and potato. The effort was a success, and it began 
the trend of creating salads by tossing random things in a bowl.  
 
While immigrants to the United States are no longer required to bring food with them, many still 
bring potato salad to the border in an attempt to seduce immigration officers. 
 
 
140. TAZUKURI (origin: Japan) 
 



 

Tazukuri are a small snack consisting of sweet and salty dried sardines, first consumed by 
indigenous Japanese people thousands of years ago. Today, the food is a staple of New Year’s 
parties so as to remind everyone of the endless possibilities the new year brings. To many, it 
may be sweet, to others, it may be sour, and to some, it may end in you being eaten. 
 
While immensely popular at New Year’s celebrations, some dislike seeing Tazukuri throughout 
the rest of the year, as the food is an unpleasant reminder that while the new year can bring 
about positive change, it usually doesn’t. 
 
 
149. BREAKFAST SANDWICH (origin: United States) 
 
Breakfast sandwiches first appeared in 1897 in the United States. As the pace of life increased, 
many Americans felt they lacked the time to eat breakfast. Worried that Americans were missing 
out on the most important meal of the day, entrepreneur William Presburger invented the 
breakfast sandwich, allowing individuals to eat on the go. While sales were initially 
underwhelming, the sandwich took off in 1901 when President Roosevelt was photographed 
eating a breakfast sandwich while riding a horse who was also eating a breakfast sandwich.  
 
Today, many historians believe Roosevelt's love of breakfast sandwiches was so great that he 
supported the construction of the Panama Canal to allow for easier distribution of the product. 
 
 
50. FRIED SHRIMP BASKET (origin: North America) 
 
Archaeological evidence suggests shrimp was first consumed by indigenous Americans. 
Historians believe people would often use baskets to scoop up shrimp from the coast, and take 
the shrimp back to their homes for consumption. This was inefficient, as the majority of the 
shrimp would escape during the walk home. 
 
As such, indigenous people built pots of oil over fire pits close to the coast, and after scooping 
up a basket of shrimp, would then immediately deep fry the crustaceans, rendering the shrimp 
defenseless. 
 
 
103. FRIED OKRA (origin: United States) 
 
Fried okra is best known for being the first food eaten in space. In 1961, NASA was preparing to 
launch the Freedom 7, which would catapult the first American into space. As only one other 
human had ever been to space, engineers were unsure about what impact the environment 
would have on humans. As such, they equipped the spacecraft with fried okra, believing that the 
food would be sure to enhance morale regardless of how poorly the mission went. As fried okra 
is rich in Vitamin K, engineers believed that the snack could also increase bone density, which 



 

would be important if the astronaut were to experience sudden onset osteoporosis due to the 
harsh nature of space. 
 
To NASA’s delight, the mission was a huge success, and in the years that followed children 
became eager to try the food that protected the lives of their heroes. 
 
 
152. CHICKEN FRIED MEATS (origin: United States) 
 
Chicken fried meat originated in the Southern United States, and consists of a large piece of 
chicken that is deep fried and served with gravy. The dish received media attention in Oklahoma 
when it became the centre of scientific research in the late 90s. A group of scientists noticed 
that when a plate of chicken fried meat was served, humans would often place their right hand 
on their hip, start breathing heavily and mutter, “Oh boy.” Curious as to whether this behavior 
was the result of nature or nurture, scientists began placing small plates of chicken fried meat in 
front of mice. Sure enough, mice were 45% less mobile after consuming the dish, and would 
breathe quite heavily. This lead scientists to theorize that humans and animals are born with the 
ability to determine when food is outlandishly unhealthy. 
 
Why humans then choose to eat said food, however, remains a mystery. Some believe the 
ability to push through and eat extraordinarily unhealthy things helped put humans on the top of 
the food chain, while others believe it’s an evolutionary flaw which will one day catch up to us. 
 
124. SAUERKRAUT (origin: Germany) 
 
With employment plummeting and inflation skyrocketing in the Weimar Republic in 1922, local 
entrepreneur Claudia Kinski set out to create something which would ensure her financial 
security. Realizing that fermenting grapes could turn cheap grapes into expensive wine, Kinski 
sought to ferment other things in an attempt to increase their value in a similar fashion.  
 
After unsuccessfully trying to ferment bananas, carrots and custard, Kinski turned to cabbage. 
To her surprise, fermented cabbage tasted delicious. Kinski referred to her invention as 
‘sauerkraut’ (literally “sour cabbage”), and in 1923, she released it to the public at the affordable 
recommended retail price of one trillion marks. 
 
 
119. PINTO BEANS (origin: Brazil) 
 
In the mid 20th century, students in Brazil began taking marbles to school to play during recess. 
Many schools, however, banned the game as they felt marbles caused students to become too 
competitive. Unwilling to give up their marbles, students began bringing pinto beans to school 
instead. Not only were pinto beans cheap, but students were able to eat them when teachers 
appeared.  



 

 
After eating her entire collection of beans one day, Adriana Baccarin realized that pinto beans 
were actually delicious, and after graduating many years later, began packaging and selling the 
beans. Marketed as both a delicious food and marbles-esque game, “Pintoslam” became a hit 
fad throughout Latin American schools in 1961. 
 
 
 
 
 
142. TUSCAN BEANS (origin: Italy) 
 
Many attribute the economic boom enjoyed by Italy after the Second World War to Tuscan 
beans. Directly after the war, Italy was defeated and overwhelmed by the prospect of rebuilding. 
It was only when a local cook introduced the protein-rich Tuscan beans did the nation’s energy 
return. 
 
After twenty years of unprecedented growth, other countries took notice, and began importing 
Tuscan beans for their own economies. Soon, many Tuscan bean farms fell behind supplying 
the demand, and ultimately Italy was forced to regulate the distribution of beans outside of their 
country in order to focus on their own.  
 
Today, consumption of Tuscan beans in Italy remains highly regulated in order to maximise their 
effectiveness; however, in recent years they have become overshadowed by other protein rich 
foods such as quinoa, lentils, and egg nog. 
 
 
 
 
123. ROASTED CAULIFLOWER (origin: Israel) 
With drug use on the rise in Israel in the late 90s, the government released the infamous “Nope 
to Dope” campaign to curb drug use. In the commercial, a woman presents a normal cauliflower, 
claiming it resembles a healthy brain. She then chops, seasons and bakes the cauliflower, to 
demonstrate to young viewers what happens to the human brain while on drugs. 
 
While the commercial did little to stop the drug habits of teens, it did inspire a new generation of 
chefs around the world to recreate the roasted brain seen in the ad. 
 
Today, governments seldom use cauliflower in anti-drug campaigns. 
 
137. STUFFED ARTICHOKES (origin: Italy) 
 
In the 1960s, the Artichoke Association of Italy planned series of commercials featuring child 
superstar Rose Tomei eating artichokes, in an attempt to increase awareness of the product. To 



 

the association's dismay, the child star refused to eat the plant. After attempts to convince her 
failed, the commercial's producers decided to instead stuff the artichoke with breadcrumbs, 
cheese and garlic to make it more palatable. While Tomei was happy to eat this newfound 
culinary delight, the stuffed artichoke bore little resemblance to regular artichokes, making 
viewers assume that there was something wrong with regular artichokes they saw in stores.  
 
Despite this, viewers were keen to try out whatever it was that Tomei was eating, causing 
restaurants to capitalize on this curiosity. 
 
 
231. Pig’s Blood Cake (Origin: Taiwan) 
 
Pig’s blood cake is a Taiwanese delicacy street food made of pig’s blood, sticky rice, and soy 
broth that is deep fried and served on a stick. Unlike many foods that have abstract or 
sometimes silly origins, pig’s blood cake was simply created as a way for hungry locals to get 
the most out of the pigs that they hunted. As the meat, bones, and even ears and tail had 
already found their place in many dishes and cultural eats, all that remained was the wasted pig 
blood. 
 
Not wanting anything to go to waste, the Taiwanese first started by dipping fried rice on a stick 
in the pig’s blood as a sort of dip, but found that the flavor didn’t work symbiotically between the 
warm raw blood and deep fried rice on a stick. However, they eventually found that mixing the 
blood in with the rice and frying it all as one was much more tasty and still satisfied their thirst for 
blood in a nonviolent manner. 
 
 
 
74. & 230. Pies (Origin: Unknown) 
 
From 1928-1970, the popularity of pies as a food dropped as they were instead thought of as a 
tool for comedic purposes. This is largely due to the rise in popularity of stooge-like characters 
throwing pies in each others faces, which led to the creation of the phrase “pie-faced” which 
refers to the look on someone’s face who appears to have just had pie thrown in it. 
 
Although pie corporations were at first alarmed at this change in the cultural significance of pie, 
it turned out to be remarkably profitable, as pies were “used” much faster when thrown than 
when eaten, leading to the sale of even more pies. While pie-based comedy has trended 
downwards over the decades, pie sales have more than bridged the gap with delicious new 
creations and ingredients. 
 
 
 
229. Parmigiana (Origin: Italy) 



 

 
An Italian baked creation featuring an eggplant filling with a layer of cheese and tomato sauce, 
parmigiana is often considered one of the tastiest vegetarian Italian dishes featuring eggplant. 
Although variations featuring veal or chicken have become popular in areas around the world, 
many Italians consider eggplant parmigiana to be the one true parmigiana. 
 
Italian legend states that parmigiana is best enjoyed with a large, full moustache that curls at the 
ends, as it tends to catch bits of the dish in itself for later enjoyment by either the man with the 
moustache or his wife when she reaches across the table for a kiss. This legend resulted in an 
increase of such facial hair in Italian culture. Meanwhile, women who were incapable of growing 
moustaches often sought out mustachioed men so they could see what all the fuss was about. 
 
 
 
 
228. Oysters (Origin: Water) 
 
Considered a delicacy, oysters are a saltwater mollusk that can be eaten both cooked and raw. 
Evidence shows that oysters were commonly eaten along coastal regions as far back as 
prehistory, and may even predate the eating of fish. 
 
A common folklore states that oysters are only safe to eat in months containing the letter “r,” 
which has coincidentally been proven scientifically true as in the Northern Hemisphere those 
tend to be the months when they are not spoiled by the summer heat. In one particular recorded 
event, a middle-aged man named Larry Craig O’ryan, spent a particularly hot summer eagerly 
waiting for September to roll around so he could enjoy his favorite food again. On August 31st, 
O’ryan could not wait any longer, so he fished and ate a whole pound of Oysters. 
 
Unfortunately, he became violently ill as a result, and was rushed to the hospital, where he was 
treated for impatience. 
 
 
 
 
227. Okonomiyaki (Origin: Japan) 
 
With a name that literally translates to “grill what you like,” the okonomiyaki is a type of 
Japanese pancake made of toppings that vary by region, though cabbage is almost always 
included. Though there are popular versions of the dish, theoretically anything thrown in with a 
batter and pan fried on both sides can be considered okonomiyaki. 
 
Because of this, okonomiyaki is often used as a symbol for unity, inclusion, and diversity, often 
along with the phrases, “there’s an okonomiyaki for everyone,” and “everyone has one thing in 



 

common; we all love okonomiyaki.” Though the exact origins of these phrases are unknown, 
evidence suggests they were originally crafted by an advertising agency to promote sales of the 
dish rather than an actual sense of unity and better state of society. 
 
 
 
225. Steamed Momos (Origin: Tibet) 
 
Originating in Tibet and eventually spreading to neighboring countries, momos are a steamed 
bun filled with vegetables, meats, and/or cheese, similar to a dumpling. Historians believe that 
momos were invented as a form of fast food specifically in anticipation of the future internet age. 
 
Tibetan futurists saw the pace of society gradually increasing, and predicted that by the year 
2000 everyone would be too busy to sit down and have a proper meal. To prepare for the future, 
these futurists worked closely alongside chefs to craft a food that would not only be quickly and 
easily prepared, but also quickly eaten with a minimal chance for making a mess on one’s 
futuristic, chrome-colored clothes that would no doubt be all the rage in the year 2000. 
 
 
 
 
217. Hiyayakko Tofu (Origin: Japan) 
 
Hiyayakko is a dish of chilled tofu made with a variety of toppings. Though the original dish 
required the tofu to be heated, chilled, heated again, and then chilled one final time before 
eating, it is now considered perfectly acceptable to simply chill the tofu once and then serve with 
toppings. 
 
Typically served as an appetizer during the summer, hiyayakko tofu is so popular that an 18th 
century Japanese recipe book declared that it “needs no introduction,” though many restaurant 
menus insist on doing so anyway. 
 
 
 
216. Gazpacho (Origin: Andalusia) 
 
Originating in the Spanish region of Andalusia, gazpacho is a cold soup containing raw 
vegetables that is commonly eaten in Spain and Portugal during hot summers. 
 
Gazpacho can be traced back to ancient times, and is believed to be one of the very first soups 
ever invented. Historians theorize that around the time that the first soup was cooked and 
heated, it was decided that gazpacho should remain raw and cold to honor soup’s humble roots. 
 



 

Though the cooked variety became much more popular in later years, gazpacho has thrived in 
warm climates where the idea of hot soup is somewhat absurd. 
 
 
 
213. Fried Chicken (Origin: Scotland & West Africa) 
 
Originating from both Scotland and West Africa, fried chicken has become a staple in American 
cuisine and is commonly found in dishes around the world. Though West Africans had traditions 
of seasoning chicken that was fried in palm oil, the Scottish were the first to deep fry chicken in 
fat. 
 
Prior to the Second World War, fried chicken was considered an upscale dish that was very 
expensive and only enjoyed on special occasions. When the soldiers returned home from war, 
they were disheartened by what they had experienced and sought to make the world a better 
place. After realizing that fried chicken might be the remedy they sought, former soldiers took to 
mass producing fried chicken, thus bringing the price down so that everyone could enjoy it. 
 
Today, with fried chicken affordable and abundant, the world is indeed a better place. 
 
 
 
209. Dessert Shooters (Origin: Unknown) 
 
Dessert shooters are miniature desserts traditionally served in shot glasses. Although the 
conceptual origin of dessert shooters is unknown, it is believed that dessert shooters were 
created by the United States government in the mid-1990s as a response to the rising rates of 
obese and otherwise unhealthy American citizens. 
 
As desserts are often high in calories, sugar, and fats, which coincidentally are considered very 
delicious, Americans began eating larger and larger portions of desserts, leading to higher 
health risks nationwide. With limited knowledge of the reason for this sudden decline in health 
nationwide and even more limited knowledge of how to deal with it, the government determined 
that eating several smaller portions of desserts would be significantly healthier than eating one 
larger portion of equal nutritional value. 
 
The plan failed at first, but the popularity of dessert shooters couldn’t be stopped, and eventually 
were eaten three at a time instead of by the dozen, leading the government to claim their efforts 
as a victory in the long run. 
 
 
 
208. Crème Brulee (Origin: UK) 



 

 
First mentioned in a 1961 cookbook, crème brulee is a dessert made of a custard base topped 
with a layer of hard caramel. It became incredibly popular in the 1980s after being featured in 
the hit film: Soldier 5: Streets on Fire, in which the muscular protagonist would frequently take 
breaks from his 48 hours of fighting on the fiery roads to enjoy one of the many crème brulees 
held in his tactical vest, caramelizing the top with his trademark cigar. 
 
The popularity of the crème brulee slowly subsided as the Soldier series also declined in 
popularity, ultimately leveling out with the final episode in the series; Soldier 9: Roads on Rails. 
Historians often note the correlation, and believe that the upcoming soft reboot, Soldier: 
Thoroughfares on Ice, may bring yet another wave of popularity to the dessert, depending on 
the number of crème brulees consumed. 
 
 
 
206. Crab Cakes (Origin: North America) 
 
Crab cake-type foods first appeared during the American colonial days, and proliferated through 
the 19th century as the colonials were scared to venture west to the unknown lands of the 
natives for more mainstream food like beef. 
 
Eventually, as the country expanded and early explorers discovered new and delicious crops, 
they took the crab cakes with them, introducing them to the natives as evidence of supposed 
colonial ‘superiority.’ Many stories tell of natives eating said crab cakes and being immediately 
overcome with an overwhelming sense of trust for the explorers, which would eventually lead to 
their downfall as the explorers did not wash their disease-ridden hands before giving crab cakes 
to the natives. 
 
Today, few people like to talk about the role crab cakes played in American history, but 
nonetheless many still enjoy them as a tasty seafood dish. 
 
 
 
205. Corn Chip Pie (Origin: Mexico) 
 
Corn chip pie is a popular dish in many regions of the United States, made of corn chips, chilli, 
cheese, and sometimes assorted other toppings. Although it can be made in a casserole dish 
for many people to share, some prefer to simply open up a bag of corn chips and make a 
single-serving in the bag for themselves. 
 
Many psychologists have studied the effects of these two distribution methods of corn chip pie, 
and the results have been somewhat mixed over the years. One of the largest and continuing 
areas of debate is whether or not those who enjoy the single-serving bagged version of corn 



 

chip pie are better people than those who prefer the casserole dish version, with an increasing 
amount of studies finding evidence for both sides of the argument. Statistically, however, the 
casserole version seems more popular overall, much to the chagrin of bag lovers everywhere. 
 
 
 
204. Club Sandwich (Origin: United States) 
 
The club sandwich is a toasted sandwich made with turkey or chicken, bacon, lettuce, tomato, 
and mayonnaise. The food and the term “club sandwich” itself originates from New York in 1889 
when a private social club in New York City decided to taunt non-members in the city with one 
of the new inventions of the club; an exclusive sandwich made of turkey and ham on a toasted 
bun. 
 
Combining both turkey and ham was considered extreme in those days, and so this bolstered 
the club’s popularity as many hat-adorned gentlemen flocked to the clubhouse to sign up and try 
out the creation. Eventually, however, it was decided that the combination actually was not 
extreme enough, and so lettuce, tomato, and mayonnaise were added to further help the club’s 
image as a place of radical free-thinking individuals eating delicious, radical sandwiches. 
 
Today, the club sandwich is considered delicious if somewhat predictable, which ultimately led 
to the creation by rival clubs of over-the-top sandwiches like the Monte Cristo, the Doughnut 
Hamburger, and the All Chicken Quad Decker. 
 
 
 
214. Fried Seafood Sides (Origin: Unknown) 
 
In the 1980s, many seafoods came to be seen as luxuries of the wealthy upper classes. As 
prices rose, middle-class fish-loving citizens grew annoyed that they could not afford the foods 
they themselves caught and enjoyed. This resulted in many sailors cutting off supply lines and 
stealing all the seafood for themselves in an incident now known as the Great Fish Stink of 
1985. 
 
Unfortunately for the middle class, the act of cutting off supply lines to delicious seafood only 
increased its value in the eyes of the upper class, and so the price skyrocketed as a result, 
forcing the sailors who had no other source of income to sell the fish in order to make ends 
meet. 
 
Realizing that they’d somehow both won their fish back and lost their significant price 
advantage, the upper class decided to market smaller portions of fried seafood to the middle 
class as side dishes, which led to the price of seafood leveling back out for everyone. 
 



 

 
 
202. Chicken Breast (Origin: Chickens) 
 
Of all the commonly eaten parts of the domesticated chicken, the chicken breast is among the 
most popular. Chicken breasts are used in a variety of dishes, as well as considered their own 
dish when baked, boiled, or fried with various seasonings and spices for additional flavor. 
 
Historically, the chicken breast is relatively mundane, having been discovered by early humans 
who are believed to have been very surprised that there was tasty and edible meat beneath the 
sea of feathers they previously assumed made up 100% of the chicken’s biology.  
 
Chickens are most delicious when tenderized with a tenderizer hammer, as hitting the birds with 
other tools or weapons, such as a sword, only makes them more angry. 
 
 
 
201. Cereal (Origin: Ancient) 
 
Cereal is believed to be the first food ever, as it has been documented in the National Dairy 
Farmers’ edition of the Bible that God woke up on the first day, realized breakfast was a really 
important meal, and thus ate some delicious cornflakes before starting his long week of work. 
 
This historic moment is widely believed to be a good idea, and has led to the popular phrase 
“breakfast is the most important meal of the day” despite many breakfast foods being high in 
sugar, artificial colors, and video game demo discs. 
 
Despite this, cereal is nonetheless considered one of the better options for breakfast by millions 
of people worldwide. Many, however, debate the legitimacy of its origin. 
 
 
 
200. Carpaccio (Origin: Italy) 
 
Carpaccio is an Italian dish of very thin raw meat or fish that, and as the legend goes, was 
invented in 1950 in Venice by a bar owner named Bartholomew. After learning that a countess 
that he wanted to impress was going to visit his bar, the owner immediately took to researching 
every aspect of the countess’ life. Eventually, he discovered that the countess’ doctor had 
recommended she eat raw meat, and so the bar owner took to pounding some meat into very 
flat discs which he then served with lemon, olive oil, and Parmesan cheese. 
 
Upon her arrival, the bar owner presented the countess with the dish, naming it carpaccio after 
a historic painter from the area who was known for painting in red and white tones, much like 



 

the look of the carpaccio dish. The countess smiled politely, took a bite, and then immediately 
proposed marriage to the bar owner. 
 
Today, carpaccio is still responsible for many romantic evenings that result in marriage. 
 
 
 
198. Beef Wellington (Origin: UK) 
 
Beef Wellington is type of steak that is coated with pâté and duxelles, and then wrapped in puff 
pastry before being baked. The dish dates back to at least 1939, though the English tradition of 
baking meat in pastry was established well before then. 
 
Somewhat controversially, the origin of Beef Wellington’s name is unclear. Though some have 
speculated that it is named after Arthur Wellesley, 1st Duke of Wellington, New Zealanders 
speculate that it is actually named after Wellington, New Zealand, where they claim it was 
actually invented. Because of this controversy, New Zealand and England famously didn’t speak 
to each other for a period of no less than two days, before it was decided that a world war may 
not be the ideal time to fight over such petty matters. 
 
Today, the beef between New Zealand and England over Beef Wellington is widely considered 
to be settled. 
 
 
 
197. Bananas Foster (Origin: United States) 
 
Bananas foster is a dessert somewhat similar to a banana split, as it is made of banana and 
vanilla ice cream. Before the ice cream is added, the bananas are cooked with a sauce made 
from butter, brown sugar, cinnamon, dark rum, and banana liqueur. Afterwards, more alcohol is 
poured on top and then ignited, after which the entire concoction is then served over the vanilla 
ice cream. 
 
Created in 1951 in New Orleans when the city was dealing with the importation of more 
bananas than its citizens knew what to do with, bananas foster is one of the few experimental 
banana-based dishes made during that era to survive the Korean War. It is widely believed that 
the popularity and survival of this dish during the war is due to the fact that it became very 
closely associated with bananas themselves during an episode of the Very Late Show with 
Marvil Stettson. 
 
During the celebrity chef guest segment, Chef Sly Hindell prepared the bananas foster dish in 
front of the audience, and upon seeing the dish go up in flames, Marvil exclaimed, “That’s 
bananas!” The audience went wild, and the catchphrase immediately entered the lexicon. Marvil 



 

was constantly hounded by fans wanting him to say the famous phrase, which friends say 
infuriated him to no end. It is believed that Marvil became very bitter towards fruit by the end of 
his career and upon retirement in late 1964 became a meatatarian, or a person who only eats 
meat, before he died in slightly later 1964. 
 
 
 
196. Baked Hot Wings (Origin: United States) 
 
Baked hot wings are unbreaded chicken wings that are baked and then covered in hot sauce. 
They are somewhat healthier than traditional hot wings, making them less popular in the United 
States, which has historically preferred fried foods over extended lifespans. 
 
Furthermore, unlike their traditional counterparts, baked hot wings are seldom eaten at sporting 
event viewing parties. In fact, there have been several alleged instances where bringing baked 
hot wings to sporting event viewing parties resulted in large-scale riots, such as the infamous 
1999 Boston Riots in which two-hundred angry Bostonians overturned vehicles and destroyed 
storefronts around the city. Whether the riot was due to the economic depression, severe 
unemployment and multiple police brutalities during that time, or due to baked hot wings being 
served at a local party, remains contentious. 
 
 
 
195. Yaki Tomorokoshi (Grilled Corn on the Cob) (Origin: Japan) 
 
Yaki tomorokoshi is a Japanese dish of grilled corn on the cob that is coated with a glaze made 
of soy sauce, mirin, sugar, and other seasonings. Though little is known about the exact origins 
of this dish, it is widely believed that either a Japanese person or a person residing in Japan had 
access to cobs of corn and wanted to spice up the dish a bit before eating it themselves or 
serving it to others. 
 
This person then presumably grilled the cobs of corn to cook the corn, although some speculate 
that this might have been a failed attempt to invent popcorn. The person then seemingly either 
ate or did not eat the corn before deciding to concoct a glaze for the cob, so they doubtless 
mixed together soy sauce, mirin, sugar, and other seasonings either immediately or after a 
period of trial and error. 
 
Some say this food inspired the phrase “cobbed together,” which may or may not be true. 
 
 
 
191. Waffle (Origin: Belgium) 
 



 

The earliest form of waffles date back to medieval times. Though these early waffles were only 
vaguely like those known and eaten today, it was the Belgians who, sometime around the 16th 
century, looked at the common waffle and decided that they could not only make a better waffle, 
but support nearly the entire country on it. It is during this period that waffles very much 
resembling their modern form began to appear in Belgian paintings. 
 
Belgium’s perfection of the waffle was not an instantaneous one, however, and in fact the word 
“waffle” itself only first appeared in 18th century. This event is widely considered to be an 
indication of when the waffle reached pop culture status worldwide, thanks in large part to 
Belgium perfecting the recipe, shape, and consistency of the waffle. 
 
Today, waffles come in several different varieties by location, with many countries even 
identifying themselves by the waffle of their people. 
 
 
 
189. Traditional Hot Wings (Origin: United States) 
 
Hot wings are unbreaded chicken wings that are fried and then covered in hot sauce. Hot wings 
are a staple in many American-cuisine restaurants and are consumed by the millions during 
large sporting events. 
 
Because of their close association with sporting event viewing parties, hot wings were once 
considered one of the most dangerous non-poisonous foods on the planet. Experts suggested 
that when alcohol and a passion for one’s team to claim victory are mixed in with a group setting 
with hot wings, the probability of someone starting a dangerous fight over the last wing, choking 
on a wing, or slipping and falling on the wing’s dripping hot sauce are 99.9%, also known as 
almost completely expected. Because of this, the government’s top food scientists created the 
Boneless Buffalo Wing in 1974, a godsend for drunken sports goers everywhere. 
 
 
 
187. Tacos (Origin: Mexico) 
 
Tacos are a traditional Mexican dish that dates back to the earliest days of written history. For 
some time after the creation of corn tortillas, they were eaten alongside meat, vegetables, and 
cheese, though each food item was kept in separate piles on one’s dish, as it simply had not 
occurred to anyone at the time to mix the ingredients together. 
 
As the story goes, a man was eating these items for lunch one day when a breeze rolled in, 
pushing a bit of the meat, vegetables, and cheese into each other and the tortilla. Taking this as 
a sign from some all-knowing deity, the man cleverly decided to roll the tortilla into a cylinder 



 

and attempt to wrap it in the meat, vegetables as cheese. When this did not work, he then used 
the cylindrical tortilla as a straw through which to suck the other foods into his mouth. 
 
A passerby saw this, scoffed at the man’s eating method, then went home and made the first 
taco by putting the meat, vegetables, and cheese into a crispy tortilla. Today, literally everything 
is put into a taco, including other tacos. 
 
 
 
186. Stuffed Peppers (Origin: Unknown) 
 
Although bell peppers themselves originate in South America, stuffed peppers seem to have 
been invented in several different cultures independently around the same time, leading many 
scientists to believe that their creation may be evidence of the existence of a human hivemind. 
 
According to this theory, several different individuals in several different countries were farming 
or buying peppers simultaneously, then had the collective thought to stuff them full of other food 
for consumption. Though it was the first to be discovered, further study has shown that this is 
not the first human hivemind apply to an origin of food. Throughout the ages, other foods like 
mashed peas, tartar sauce, and the triple bacon buster have all been created simultaneously 
around the world, leading scientists to further speculate that these foods are somehow 
important to humanity’s future. 
 
 
 
183. Sopaipillas (Origin: South America) 
 
Sopapillas were originally invented by Juan Manuel Llacer, a young entrepreneur with nothing to 
his name except for a knowledge of Mexican cuisine, a dream, and a commercial deep fryer. At 
the time, several United States food industries were attempting to push deep fried chicken and 
french fries into the Mexican market. This troubled Llacer, as he had a deep sense of pride in 
his country’s food culture. He immediately set out to create a food that would combine the 
traditional flavors of Mexican cuisine with the high-caloric appeal of deep-fried food in an effort 
to keep Mexican traditions strong against the incoming American fried food trend. 
 
After years of failed attempts, Llacer managed to invent sopaipillas and market them as a food 
with traditional Mexican sensibilities and a modern twist. Much to his relief, his plan worked, and 
sopaipillas not only became a staple in Mexican culture, but even began to spread into the 
United States. 
 
 
 
 



 

181. Sizzling Fajitas (Origin: Mexico & United States) 
 
A staple of Tex-Mex cuisine, sizzling fajitas represent one of the greatest accomplishments in 
the mid 1960s efforts to improve relations between the United States and Mexico. In December 
of 1966, US president Lyndon B. Johnson and Mexican president Gustavo Díaz Ordaz met in 
Ciudad Acuna, Mexico, to tour a US-Mexican dam and bridge which was being constructed. 
During this meeting, the conversation between the two leaders soon turned to food. With 
Johnson being a fan of meat, and Ordaz being a fan of heat, the two pondered a dish that 
contained both heat and meat. 
 
The Mexican Trade Deal was passed by the US Government in 1967, and sandwiched in 
between the legal text of the trade and shipping routes on page 1412 contains the first known 
printed recipe of sizzling fajitas. 
 
 
 
180. Sausage and Sauerkraut (Origin: Germany) 
 
Sausage and sauerkraut are incredibly popular parts of traditional German cuisine. Invented 
independently of one another, sausage and sauerkraut are now considered by Germans to go 
together like peanut butter and jelly, milk and cookies, or East and West Berlin. 
 
Sausage and sauerkraut were first brought together by a woman named Lene Weber in an 
attempt to make her husband Manfred eat slower. Manfred loved sausages so much that he 
often seemed to inhale them nearly whole, which Lene thought would someday be the death of 
him, and thought Manfred might be forced to eat slower if he needed to pick sausage out of a 
pile of sauerkraut, which he was indifferent to. The plan worked, though not as intended. When 
presented with the dish, Manfred found the combination much more delicious than sausages on 
their own, so he decided it was best to savor the dish by picking at it bit by bit, taking up to three 
hours to finish a single plate. Lene decided to make the best of the situation, and took up 
bladesmithing while her husband continued to slowly eat. 
 
Since then, sausage and sauerkraut have become part of a balanced German diet. 
 
 
 
 
178. Ribs (Origin: Unknown) 
 
Ribs are a popular cut of meat, usually consisting of the less meaty part of the chops, and 
cooked as a slab rather than cut into individual ribs. Ribs are typically slow roasted or grilled for 
as long as 10-12 hours for maximum tenderness. 
 



 

After preparing, ribs are then typically torn apart by hand in a messy fashion so as to remind the 
eater of their humble origins as hunter-gatherers who had not yet invented silverware (which is 
why they are typically served with wet-naps). Competitions are often held to see who can eat 
ribs the sloppiest, with notable two-time winner Nick Quack from Australia managing to 
somehow get more barbecue sauce on himself than was originally present on the ribs he was 
given. 
 
 
 
176. Quesadilla (Origin: Mexico) 
 
A popular part of Mexican cuisine, the quesadilla dates back to colonial Mexico. As the Spanish 
discovered and appropriated the native Mexican culture, they believed that much of it could also 
be improved upon. Seeing that tacos were such a success, the Spanish thought tacos might be 
even better when grilled. 
 
The resulting popularity of the quesadilla has led other countries to attempt to copy it via a 
similar method, with the most successful example being the panini, which started off as 
traditional Italian pasta, except without the pasta and sauce but with bread, meat, and cheese 
instead, which is itself coincidentally a quesadilla with different ingredients. 
 
 
 
175. Pulled Pork Sandwich (Origin: Unknown) 
 
Aside from being delicious, pulled pork sandwiches are perhaps most well known for their 
involvement in the recovery of a lost girl. 
 
In 1957, a Los Angeles private detective named Sgt. Wake was hired to locate a missing 
teenaged girl by her distraught mother. The girl’s name was Elizabeth, and she was last seen by 
her father when he saw her at a nearby park that he drove past every day on the way home 
from work. The father, who had been kicked out by Elizabeth’s mother two years beforehand for 
spending too much time and making not enough money down at the race tracks, was now 
dating one of his coworkers named Cheryl. Cheryl’s brother Danny owned a diner right next to 
the park where Elizabeth was last seen, and saw her come into the diner earlier that day before 
going missing. Even more coincidentally, Danny’s daughter was Elizabeth’s best friend from 
grade school, but as Danny understood it the two had a falling out sometime in the early weeks 
of high school and so she didn’t come around his house anymore. 
 
Private detective Sgt. Wake was weeks into his investigation when a series of clues finally led 
him to the diner, where he asked Danny if he remembered what Elizabeth had come in for on 
the day she disappeared. Danny recalled Elizabeth ordering a pulled pork sandwich. This 
puzzled Sgt. Wake, as Elizabeth’s mother had told him earlier that Elizabeth was a vegetarian. 



 

The private detective asked Danny if anyone else seemed particularly fond of pulled pork 
sandwiches, and Danny responded that his sister’s boyfriend asked for them all the time to take 
with him down to the race tracks. 
 
Armed with nothing but this new information, a sense of duty, and his pistol, Sgt. Wake 
conducted a thorough sweep of the race track in the dead of night, where he found Elizabeth 
being held captive by her father, whose gambling addiction drove him to force her to spend all 
day at the tracks making bets in his name. It turned out that shortly after kidnapping Elizabeth, 
her father forced her to purchase some dinner at the diner before heading to his home, and in a 
discreet cry for help she ordered the one food that she knew would tip off the right people while 
not drawing suspicion from her oblivious father. 
 
Sgt. Wake received a bullet wound while battling Elizabeth’s father for her freedom, but 
subsequently made a full recovery. Today, a larger than life statue of Sgt. Wake holding a pulled 
pork sandwich can be seen on the corner of Paramount and Hardwick.  
 
 
 
 
174. Pasta (Origin: Italy) 
 
Rudimentary evidence shows that pasta may have existed in Italy in a primitive form as far back 
as the first century. However, more solid evidence for pasta does not appear until the 13th 
century, when an explorer named Antonio Russo noted in his journals that pasta was not 
actually exclusive to Italy. In his journal, Russo notes that many different cultures had created 
their own versions of pasta, such as the Russian version which mostly consists of ice and raw 
fish, the French version which typically includes pastries and chocolate, and the German 
version which is made of bratwurst and is commonly served with stoicism. Although some food 
connoisseurs argue that none of these variations can still be considered pasta, historians insist 
that they are forced to define pasta by its first written accounts. 
 
 
 
172. Omelette (Origin: France) 
 
A French legend states that Napoleon Bonaparte was once traveling with his army through 
southern France and, after feasting on an omelette prepared by a local, ordered that all of the 
eggs in the area be gathered and prepared as a single, giant omelette for his army. 
Unfortunately, this was too impractical to do at the time, and so all of the army was issued an 
IOU from the locals, who began a proud tradition of practicing the creation of a giant omelette 
once a year to this day, should any of the army men’s descendents return with their IOUs and 
demand what is owed to them. 
 



 

 
 
47. & 100. Egg Drop Soup (Origin: China) 
 
Egg drop soup was invented by a woman named Xia Liu, whose husband Rong, a chef of a 
small-time walk-up restaurant who would often boast to younger women that he knew every 
possible way to prepare an egg. Tired of his constant bragging, Xia set out to prove her 
husband wrong by finding a new way to prepare eggs. 
 
After some trial and error, Xia became inspired by memories of her grandmother preparing her 
soup on rainy days and set out to make an egg-based soup. The result was a delicious success, 
and so Xia challenged Rong to make what she called egg drop soup right when he was in the 
middle of boasting about his talents to a group of young women. 
 
Not wanting to admit he had no idea what egg drop soup was, Rong held out an uncooked egg 
in front of him and dropped it onto the ground, proclaiming, “See? Egg drop soup,” which 
received a mild chuckle from the young women. It was only when Xia gave each of the them a 
taste of her creation, however, that their polite chuckles turned into mocking laughter.  
 
Today, it is considered shameful to not know how to prepare egg drop soup, and the classic egg 
drop joke is told across thousands of hibachi restaurants. 
 
 
 
72. Roast Beef Sandwich (Origin: United States) 
 
Though Americans were likely not the first people to make a sandwich out of roast beef, they 
are nonetheless given credit for its invention because they were the first ones to bother writing 
anything about it. The modern roast beef sandwich can be traced back to 1877, consisting of 
cold beef and gravy. In 1900, the sandwich was called “unattractive” by a popular newspaper. 
 
True to the phrase “there’s no such thing as bad press,” Americans read about the unattractive 
sandwich and flocked to eat it, congregating mostly in South Dakota. By 1931 the roast beef 
sandwich had been called “the true taste of South Dakota,” though it is uncertain if that was 
meant to be a compliment or not. 
 
 
 
154. Chimichanga (Origin: United States or Mexico) 
 
Somewhat famously, the origins of the chimichanga are subject to much debate. 
 



 

One source indicates that the chimichanga was invented in America in 1922 when a Mexican 
immigrant woman accidentally dropped her burrito in a deep fryer that happened to be laying 
around and started to utter a Spanish curse that began with “chi” but then stopped when she 
realized the importance of the moment and instead exclaimed “chimichanga,” which is the 
Spanish equivalent for “thingamajig.” Experts point out that this origin is too good to be true - 
how could she have instinctively known the burrito was edible and should be named when it 
was still in the fryer, and why didn’t she market her supposed invention? 
 
Another source claims the chimichanga was invented in Mexico in 1946 when a restaurant 
owner put burritos in a deep fryer as an experiment and began selling them on his menu. 
However, experts point out that this origin is too vague - why didn’t he accidentally drop them in 
and instinctively know that the burrito was edible and delicious, and why did he just happen to 
be a restaurant owner and cook - isn’t that too convenient? 
 
Although debate about the exact origins of the chimichanga are ongoing, most agree on one 
thing: never trust a gas station chimichanga. 
 
 
 
30. Pot of Stew (Origin: Unknown) 
 
Some historians believe that the first stew came long before man, and perhaps was even 
discovered by some ancestor to the dinosaurs. The common belief is that several creatures fell 
into a hot spring, were thus cooked, and then the spring cooled and then some other creatures 
came along and ate the resulting stew. 
 
Stu was the 345th most popular name for male newborns in the Guam in 1995. Whether this 
was a result of stew is debatable, though it's great for padding out what is otherwise a very short 
origin story. 
 
 
 
43. Chicken Strip Basket (Origin: United States) 
 
Contrary to popular belief, the chicken strip was invented after the chicken nugget in the mid 
1970s, though both foods rose to popularity around the same time later that decade. While the 
exact origin of the chicken strip remains a mystery, it is largely believed that the creation of the 
chicken strip is so heavily tied to the cultural revolution of that era that it could not have been 
invented in any other decade. 
 
Because the chicken strip is such a product of its time, it has recently become a symbol for 
those who wish to return to the comfortable state of the past; when life was lived at a slower 



 

pace, when good morals trumped bad character, and when Florida still existed before sinking 
into the ocean in 2028. 
 
 
 
 
143. COOKIES (origin: Persia) 
 
Cookies, also known as “biscuits” in the UK, or “bikkies” in Australia, first appeared in 7th 
century Persia. When Persians wanted to tip someone for providing exceptional service, they 
would offer a cookie as a token of their appreciation. The phrase “What do you want, a cookie?” 
is a Persian saying, used as a retort for when someone seeks a reward for an unimpressive 
feat.  
 
Cookies are also famous for being delicious in their raw form, resulting in cookie dough being 
served in ice-cream, flavored soda, and even in a giant bowl by itself. Doh Broghous’ Cookie 
Dough is among the most popular, and has food trucks operating on every continent around the 
globe. 
 
 
 
52. Brisket Slices (Origin: Cows) 
 
A brisket is a prime cut of beef or veal that is especially popular in Texas, where it has a long 
history dating back to the area’s indigenous people. Brisket is so popular in Texas that it has 
become synonymous with Texan culture itself, along with making everything big, and 
threatening to secede from the United States on a daily basis. 
 
Texan folklore tells the story of a cow named Big Brisky, who would visit little boys and girls on 
gameday to give them a cut of his infinitely replenishing magical beef, but only if they could stay 
quiet and respectful while the game was on. According to the legend, Big Brisky would pick only 
one child in the entire state each gameday to gift his blue ribbon-winning brisket to. Many adults 
who grew up with this legend have passed it down to their own kids with Brisky-inspired 
traditions which typically revolve around football season. 
 
 
 
53. Turkey Slices (Origin: Turkeys) 
 
Turkey slices are consumed all around the world in an effort to maintain the status quo between 
the turkey and human races, as per the agreements that were reached after the Poultry Wars of 
the sixth century, according to the scriptures of the Church of Deli and Higher Understanding. 
 



 

As the story goes, when Persian physician Borzuya invented backgammon, he could not initially 
find any human friends to test his new game on. However, he found that turkeys could 
effectively be taught the game’s mechanics and were sufficiently smart enough to test the 
game. His plan backfired, however, when the turkeys used backgammon as a stepping stone on 
their way to higher intelligence and self-awareness. Feeling they were being under-appreciated 
as a supplier of delicious and nutritious meat, the turkeys staged a rebellion, resulting in a war. 
 
Fortunately, despite their newly gained intellect, turkeys were still unable to wield weapons or 
utilize basic military strategy, and they lost the war after only six months. In negotiating their 
surrender, it was agreed that turkeys would not be hunted to extinction in exchange for 
continued use of their meat on sandwiches and at large family dinners. This and many other 
turkey-related stories can be found in the Church of Deli’s published works. 
 
Today, “talking turkey” literally means talking nonsense. 
 
 
 
192. Wok Dishes: Beef Specials (Origin: China) 
 
Wok dishes originated in China and are most common throughout Southeast Asia. The tossing 
action, commonly associated with wok dishes, was utilized when live cows were first used in 
beef wok dishes in an attempt to keep them from escaping. Eventually it was determined that 
beef wok dishes would be much easier to create if smaller portions of nonliving cows were used 
on smaller skillets, however the tossing action was so tied to muscle memory that it continued to 
be used in the creation of the smaller dishes by chefs who were incapable of lifting or moving a 
skillet without performing the action. 
 
 
 
193. Wok Dishes: Chicken Specials (Origin: China) 
 
Wok dishes originated in China and are most common throughout Southeast Asia. Most are 
served with an array of sauces and vegetables including sweet and sour, and teriyaki. It is a 
simple dish that can be elevated to an exquisite meal quite easily with the right ingredients. 
 
The tossing action, commonly associated with wok dishes, was originally utilized to keep live 
shrimp from escaping the pan. Similar methods were used with chicken woks, though they are 
tossed gently, so as to prevent the meat from taking flight. 
 
 
 
400. Beers (Origin: Unknown) 
 



 

Beer is one of the most researched beverages on the planet, and is most commonly studied by 
individuals consuming several beers in a row. 
 
Dating back as far as 9,500 BC, archeologists believe that beer was key to the creation of 
civilization itself, as those who drink it tend to be more jovial, outgoing, and if consumed in 
groups, less annoying. However, the aforementioned testing has shown that there is a tipping 
point to these positive effects when too many beers are consumed, at which point people may 
stop making sense, thinking rationally, or living. 
 
 
 
401. Craft Beers (Origin: Unknown) 
 
Craft brewing is a relatively recent trend that began in the 20th century when, inspired by their 
prohibition-era fathers, entrepreneurial alcoholics created small, independently owned breweries 
to make the beverage. Though the definition of a craft beer is somewhat flexible, they tend to 
place a greater emphasis on flavor and quality, leading many brewers and consumers to label 
themselves as “craftsmen” and “artists” over the original, less politically correct term used in the 
early 20th century; “drunks.” 
 
Craft beers have a long and storied history, and occasionally pop up when larger beer 
manufacturers cannot supply demand immediately at any given location. In the early days of 
craft breweries, this competitive spirit lead to some craft brewers cutting costs by diluting their 
drinks with rubbing alcohol, which could still technically be advertised as alcohol but could also 
lead to blindness. After a number of deaths resulted from consuming these diluted beers, the 
government stepped in and regulated breweries in 1945, shutting down famous factories like 
Almost Liquor and Dangerous Liquor, which regularly advertised their antifreeze/alcohol ratio. 
 
 
 
405. Lemonade (Origin: India) 
 
Indians created an early version of lemonade called ‘nimbu pani’, which translates to “lemon 
water,” and reportedly tastes as bland as it sounds. The first written evidence of lemonade, 
however, comes from Egypt around 1,000 AD, which was a wine made of lemons, dates, and 
honey, and was given to peasants to help ease the burden of their 23.5 hour work days. The 
drink was popularized in 1676 when a Parisian company acquired a monopoly on the product. 
The company then used its immense power to sell the beverage via giant tanks strapped to the 
backs of roaming street vendors, as carts and platforms were too expensive compared to a 
lifetime of human labor. 
 
Today, lemonade is available in two distinct categories; cloudy lemonade is a homemade 
juice-like drink popular in North America and India that is characterized by its sweetness and 



 

cloudy appearance. Clear lemonade, on the other hand, is popular in the United Kingdom, 
Ireland, South Africa, Australia, and New Zealand, and is a lemon-flavored carbonated soft 
drink. Attempts to introduce each version into its opposite territory has had disastrous results. 
 
 
 
 
188. TOSTADAS (origin: Mexico) 
 
Tostadas are deep-fried tortillas, which are prepared with an array of tasty toppings. Tostadas 
were invented in 1963 when Mexican restaurant mogul Henri Sanchez bought the entire 
country’s stock of tortillas in an attempt to send competing restaurants broke. Knowing Sanchez 
couldn’t sell all the tortillas before their expiration date, other restaurant owners eagerly awaited 
his downfall. Just as the tortillas were to become stale, however, Sanchez ordered his cooks to 
deep fry them. Sanchez named this new invention “Tostadas”, translating to “toasted”, a name 
which accurately describes both the tortillas and the economic state of Sanchez’s competitors.  
 
 
 
410. Red Wine (Origin: Various) 
 
The oldest known evidence of wine consumption was found in China dating back to 7,000 BC. 
Due to wine’s ability to alter one’s consciousness, it was considered for many centuries to be a 
religious experience. Red wine, specifically, has been viewed as a particularly powerful religious 
substance due to its seemingly supernatural ability to grant heavy red wine drinkers with 
prolonged lifespans. 
 
Through the years, many studies have been conducted to find what, if any, link there is between 
red wine consumption and lifespan, with conclusions varying wildly. In 2024, however, a study 
by Timothy Hutchen’s Institute, a subsidiary of Mots de Fantaisie Vinyard, found conclusive 
evidence that human life can be prolonged by drinking as many as four bottles of red wine a 
day. Three years later, the same institute, in partnership with the Matejka Cheese Empire, 
published similar findings that definitively showed that eating cheese with red wine has the 
ability to increase lifespans even further. 
 
 
 
159. Hamburger (Origin: United States) 
 
An iconic symbol of American cuisine, culinary comprehension, and corpulence, the hamburger 
first appeared around the late 19th or early 20th century as a result of industrialization. 
Specifically, the newly-created working middle class needed a food that could be 



 

mass-produced, affordable, and easily consumed outside of the home, and the hamburger 
deliciously met those needs. 
 
Hamburgers went out of vogue in the late 1990s, due to the food’s poor nutritional content. This 
changed in 2002 when hamburgers were eaten by astronauts aboard the International Space 
Station, restoring their appeal and place in the American culinary canon. 
 
Since then, hamburgers have gone through a number of trends, including: the inverted burger, 
which features two meat patties with a layer of bread in the middle; the deconstructed burger, 
consisting of burger ingredients mixed in a bowl; and the frosty burger, comprising of meat and 
ice cream layered between two sugar cookies. Many purists, however, believe there is no 
substitute for a good old fashioned meat patty on a sesame seed bun. 
 
 
 
411. White Wine (Origin: Various) 
 
Consumption of wine has been seen as so enjoyable and important throughout ancient history 
that ancient civilizations came to the logical conclusion that there was a god dedicated to wine. 
This god, known as Dionysus to the Greeks and Bacchus to the Romans, was one of the most 
worshiped of all the Gods, with his fame only growing with each passing drink. Dionysus was 
also the driving force behind the creation of Greek theatre, as many Greek men who would 
gather to get drunk on wine found that saying “I need to go praise Dionysius with the boys 
again” was an excuse that only worked so many times with their wives, and they could never 
otherwise be convinced to play dress-up and pretend with a sober mind. 
 
Since the success of Greek theatre, making excuses to drink wine has led to many other 
innovations, such as daytime soap operas, the art of chair making, and the ability to pat your 
head while rubbing your stomach at the same time. 
 
 
 
184. Spinach Veggie Pasta (Origin: United States) 
 
Although spinach veggie pasta’s origins are difficult to verify, recent evidence suggests that it 
was invented in the United States by a woman named Corine Nichole IV. As a practitioner of the 
culinary arts, Corine grew conflicted; she loved to serve her family and friends the delicious 
meals they requested, but felt terrible that the meals were rich in fats, sugars, and other 
unhealthy contents. She yearned for a way to serve healthier versions of the same meals 
without sacrificing the flavor that her loved ones were accustomed to. 
 
One day, Corine was getting ready to prepare pasta for her family, when her beloved Corgi, 
named Waffles, began pawing at her leg. She looked down to see that Waffles had gotten into 



 

the neighbor’s garden again and had brought her an assortment of vegetables as a gift. Not 
wanting to waste them, Corine had the idea to turn the vegetables into pasta so as to sneak a 
healthy serving of them into her family’s diet. 
 
Corine Nichole IV’s creation was much beloved by her family, and the practice of recreating 
traditional foods with vegetables was born.  
 
Today, Corgis have become prominent members of the kitchen staff in many upscale 
restaurants. 
 
 
 
 
408. SODA (origin: United Kingdom) 
 
Soda was first created in Leeds in the late 18th century when the Langsett Reservoir was 
accidentally contaminated with carbon dioxide, turning the reservoir’s water supply into 
carbonated water. After engineers inspected the reservoir, they concluded that the only solution 
would be for the townspeople to drink the entire supply of carbonated water. To their dismay, 
the townspeople were hesitant, preferring to instead opt for severe dehydration over consuming 
fizzy liquid. To encourage locals to drink the water, local chemist Josephine Pristling infused the 
reservoir with ginger and caffeine, and thanks to the delicious taste of ginger, and the mild 
physical dependence of caffeine, locals drank the entire reservoir’s supply in record time. 
 
While the reservoir was never again contaminated with carbon dioxide, the townspeople later 
experienced low level caffeine withdrawals, encouraging breweries to recreate the beloved 
drink.  
 
Today, soda is the leading causes of dental decay.  
 
 
46. CORNDOG (origin: United States) 
 
Corndogs, also known as “Panchukers” in Argentina, and “Pluto Pups” in Australia, are made by 
coating a hot dog in a thick layer of batter, and then impaling it on a stick. During a particularly 
radical phase in the 1980s, corndogs became part of a carnival game known as Blister Dash, 
where attendees battled to grab as many corndogs from a deep frier with their bare hands as 
they could in thirty seconds. While initially popular, the game was eventually outlawed after a 
number of competitors who had lost complete function of their hands filed a joint lawsuit. One 
resulting condition of the lawsuit stated that carnival operators were required to sell corndogs at 
all future events, with proceeds going to the victims and their families. 
 
Today, Blister Dash is banned in most countries where corndogs are sold. 



 

 
 
 
 
70. PRETZELS (origin: Italy) 
 
Although today seen as a staple of German cuisine, pretzels were first created in Italy during the 
7th century. After beginning his reign in 610 AD, Emperor Stephanos “Steve” Sallustius looked 
to solidify his place in history as a powerful authoritarian figure by delivering to each house 
knotted bread resembling Emperor Steve with his manly arms crossed. While Steve initially 
hoped people would hang the knotted bread in their homes as a reminder of their tyrannical 
leader, he was mortified to learn that not only did people not understand the thematic brilliance 
of his creation, but also assumed it was a delicious culinary treat from their sweet, sympathetic 
new emperor. Unable to reclaim his perception as a powerful tyrant, Emperor Steve eventually 
became known as Sweet Mamma Stevie until his untimely death three years later. 
 
Today, pretzels are eaten as a way of remembering the warm heart and good nature of the 
former emperor.  
 
 
 
404. ICED TEA (origin: United States) 
 
While hot tea has been enjoyed for over 5,000 years, iced tea is a relatively recent 
phenomenon, becoming popular only after the invention of commercial refrigeration. Although 
iced tea immediately become popular in many warm climates, it struggled to break into the 
American marketplace. 
 
To combat this problem, the heads of both sweetened and unsweetened tea brands got 
together over a bowl of crumpets and brainstormed new strategies for getting tea into the hands 
of the coffee-fanatics in the New World. After much deliberation and seventeen broken 
monocles, the decision was made to position iced tea as a refreshing alternative to soda for hot 
Sunday gatherings after religious ceremonies.  
 
The campaign was a huge success, though primarily in the southern states, which the tea 
pushers mistook as the entire country as a result of being unable to see clearly without their 
monocles. 
 
 
 
 
ALTERNATE VERSION: 
 



 

While hot tea has been enjoyed for over 5,000 years, iced tea is a relatively recent 
phenomenon, becoming popular only after the invention of commercial refrigeration and the 
resulting abundance of ice and month-old leftovers.  
 
Iced tea can be served both sweetened and unsweetened, however, countries which were 
experiencing hardships when iced tea was first introduced typically prefer sweetened tea. This 
is true for Thai, Indonesian, and Filipino iced tea, which all became popular during the 1997 
Asian financial crisis.  
 
Some critics suggest this rule of thumb is useless, as sweetened iced tea is popular in the 
Southern United States. Many locals, however, refute this claim, suggesting there is nothing 
easy about living in Arizona.  
 
 
 
Grits (origin: United States) 
 
First originating in the Southern United States, grits are made from ground boiled corn, and 
commonly served as a breakfast side. While delicious, the significant amount of corn in grits can 
often result in people feeling tired and lethargic after eating. Due to the popularity of grits in the 
Southern United States, many historians have drawn parallels between the food’s consumption 
and the popularity of conservative politics, believing that, to someone with a belly full of grits, the 
thought of social change sounds simply exhausting.  
 
While progressive proponents of this theory believe grits should be banned to make the world a 
better place, those who consume the dish believe that, with a nice warm bowl of grits in one’s 
hands, the world is indeed already perfect.  
 
 
Brown Rice (origin: China) 
In 1977, inspired by a children's film involving a fantastical chocolate factory, Chinese 
researcher Li Wu attempted to create a food which, despite its impressively small size, would 
provide sufficient nutritional content to keep one full all day. By taking a grain of rice, and 
keeping the bran layer and cereal germ on it, Wu was able to create a form of rice which was 
both more filling, and more nutritionally beneficial to traditional white rice. But Wu didn't stop 
there, and in 1978 he began firing lasers at his grains of rice in an attempt to infuse them with 
even more energy. 
 
To Wu's disappointment, his obsession with buying expensive lasers caused him to go bankrupt 
in 1980. Penniless, Wu decided to sell the regular brown rice in an attempt to prevent himself 
from becoming homeless. While the brown rice wasn’t as filling as he’d hoped, Wu's invention 
was a hit, providing him with enough money to pay rent and continue his unhealthy obsession 
with lasers. 



 

 
 
Veal Marsala (Origin: Italy) 
 
Veal marsala was created by 19th century food critic Roberto Giovanni who, after first tasting 
chicken marsala, thought it would taste much better with the meat of a more tender animal. 
Rather than give a negative review to the dish in the next day’s food write-up, Giovanni began 
saving and scrounging up every single penny he could until one day he bought the biggest veal 
farm in Italy. He then debuted veal marsala by offering small plates of his creation to select 
chefs who had criticised his reviews of them in the past, with words like “let’s see you do better.” 
The chefs were immediately so infatuated with the dish that they were compelled to sign 
decades-long contracts granting Giovanni’s farm exclusive veal supply rights in exchange for 
being able to prepare his dish in their restaurants. 
 
Giovanni refused, and instead kept all the rewards and the glory for himself. 
 
Black Rice (Origin: China) 
 
Black rice, also known as “forbidden rice” or “emperor’s rice” originates in ancient China, where 
it was forbidden to be eaten by anyone but the Emperor. At the time, it was believed that black 
rice possessed supernatural qualities that aided in giving the Emperor a long and healthy life. 
 
This tradition of exclusivity lasted for hundreds of years, until a thief named Sheng Dong 
drunkenly broke into the emperor’s pantry one night and stole ten sacks of black rice, which he 
then hid around the country. In the morning, Dong had no recollection of the previous night, 
including where the black rice was hidden. As a result, interrogating him proved fruitless for the 
Emperor’s guards, who were forced to give up their search and report back that black rice now 
belonged to the people. Dismayed and disgusted at the thought of sharing food with 
commoners, the Emperor refused to eat any more black rice and lifted the ban, allowing 
everyone else to enjoy it from then on. The stolen rice was never reported found. 
 
Today, the supernatural qualities of black rice are known as antioxidants. 
 

 

THE BARISTA UPDATE 
 
73. ROTE GRUTZE (origin: Germany and Denmark) 
 



 

Rote grütze is a popular European dessert, made with berries, sugar, and served either hot or 
cold with milk. While often recognized as a solely German dessert, rote grütze has Danish roots. 
Historians argue that the Danish government, irritated by Germany consistently taking credit for 
their ideas, held a contest to create an unstealable invention. The country set to work and six 
weeks later, Ajatsa Østergaard unveiled the rødgrød, a delicious dessert that featured colors 
resembling the Flag of Denmark, and a name so outrageously Danish that Germans would find 
it impossible to pronounce.  
 
Germany, furious that they could only properly pronounce this word underwater, simply 
rebranded the recipe as rote grütze and once again claimed it as their own. Embarrassed that 
their unstealable invention wasn’t quite so unstealable, Denmark sentenced Ajatsa Østergaard 
to a lifetime of hard, berry picking labor. Today, both Germany and Denmark claim ownership of 
the dessert.  
 
 
156. ENCHILADAS (Origin: Mesoamerica) 
Enchiladas have been enjoyed by Mexicans for thousands of years in large part because they 
are delicious. While enchiladas are popular in the United States today, this wasn't always the 
case, thanks to an American traveller known as Scott Arnason. Prior to the invention of 
commercial flight, Americans sent travellers to distant lands in search for interesting foods and 
ideas. One such traveller was Scott, who, after a voyage to Central and South America in 1898, 
reported that Mexicans were eating stuffed corn tortillas known as “enchiladas” which were 
“disgusting.” As a result, Americans added enchiladas to the pile of things that Scott Arnason 
decided weren’t worth trying, along with avocados and women's suffrage.  
 
This all changed at the 1915 San Francisco World Fair in New York, where representatives from 
Mexico offered enchiladas for Americans to try, demonstrating once and for all that Scott was, in 
fact, an idiot.  
 
Today, enchiladas, avocados, and women’s suffrage are popular in the United States. 
 
 
261. Htapothi sti Skhara (Octopus) (Origin: Greece) 
 
Htapothi sti skhara is a dish of grilled octopus that is a staple of Greek cuisine. Traditionally, it is 
enjoyed alongside a glass of wine, which not only complements the flavor of the dish but also 
helps to calm the nerves of anyone who is squeamish about trying octopus for the first time. 
 
Htapothi sti skhara is perhaps most widely known as the dish that the led to the downfall of the 
National Greek Seafood Eating Contest in 1987, when a participant ate an entire year’s supply 
of the dish continuously over the course of three days – all for nothing more than the minimal 
entry fee of the contest. This temporarily crippled the grilled octopus economy, though it 
eventually rebounded as one of the most popular dishes worldwide as a result of the publicity. 



 

 
 
 
247. Tamales (Origin: Mesoamerica) 
 
Originating from Mesoamerica in as early as 8,000 BC, tamales were enjoyed by many 
civilizations for their taste and portability, making tamales especially useful for hunters, travelers, 
and armies. This also makes the tamale one of the very first “to go” foods in recorded history. 
 
One of the earliest recorded uses of tamales as a portable food comes from the Aztecs, wherein 
a man made several tamales and ate all but one, which he absentmindedly stashed away in his 
pocket. Later when he took his son out for a hunt, the two became very hungry and thus even 
more desperate to catch some food. The father began to hallucinate, and saw a wild tamale at a 
watering hole in the distance. Reaching into his pocket for his knife, he instead found the 
tamale, which he shared with his son, who turned out to also be a hallucination. 
 
 
 
222. Japanese Crepe (Origin: Japan) 
 
Although crepes have enjoyed a good run as a popular food across the globe, the Japanese 
crepe further improves upon the original formula by filling them with sweet or savory ingredients, 
and rolling the pastry into a cone to turn crepes into a popular mobile street food. 
 
Because of this change in design, the Japanese crepe has begun to overtake the popularity of 
the traditional crepe, leading many proud French chefs to step up their game in an effort to 
swing the pendulum of popular opinion back to their side. Many have even experimented further 
with crepes to compete with Japanese crepes, including removing the pastry and adding small 
edible GPS trackers as a way to geotag delicious crepes, a move targeting youths unfamiliar 
with the dish. None of these ideas have yet to take off like the Japanese crepe has. 
 
 
 
255. Hot Latte (Origin: Italy) 
 
While coffee and milk have been a part of European cuisine since the 17th century, caffè lattes 
(literally translating to “coffee milk”) did not appear in European cafés until the 20th century. 
 
Often associated with caffè lattes is the beautiful latte art which can be made by pouring 
steaming, frothed, milk into the coffee in such a way as to create patterns with the light and dark 
liquids. While popular patterns include basic shapes such as hearts, flowers, and trees, the 
popularity of this practice has led to it developing into a globally-recognized art style, with 
famous latte artists such as Rachel Bunbury taking the world by storm with her series of intricate 



 

latte art recreations of famous movie dogs and cats. Unfortunately, due to the nature of latte art, 
many creations are sold for millions only to be rendered unrecognizable immediately upon 
transportation or the slightest change in airflow, temperature, or time of day. 
 
256. Iced Latte (Origin: United States) 
 
While the original iced coffee can be traced back to Algeria circa 1840, the iced latte is believed 
to have been invented in the United States, where it is typically made by mixing a shot of 
espresso with chilled milk and ice. Though accounts of who is responsible for creating the first 
iced latte are conflicting and jittery, all claims assert that it was created by a coffee enthusiast 
with a severe caffeine addiction who absolutely needed at least three caffè lattes a day in order 
to function. Historians further theorize that this individual must have grown disdainful of the 
relatively mild drawback of drinking a hot beverage on a hot day, and thus sought to create a 
colder caffeine hit. 
 
Since its creation, the iced latte has grown quite popular in warmer regions and those still 
irradiated in the aftermath of the Blue War. 
 
257. Milkshakes (Origin: United States) 
 
Milkshakes were invented in the 1880s, then described as a "sturdy, healthful eggnog type of 
drink, with eggs, whiskey, etc., served as a tonic as well as a treat!" In 1922, however, the drink 
had transformed into a non-alcoholic drink made with ice cream and chocolate, strawberry, or 
vanilla syrup. By the 1930s, milkshakes became incredibly popular drinks among children and 
young adults, who would often use malt shops as hangout spots where they would casually sip 
milkshakes. Unfortunately, the popularity and relatively unhealthy qualities of milkshakes led to 
an increase in lethargy, which would contribute to America’s initial reluctance to enter into the 
second world war. 
 
Though their popularity waned in the decades that followed, many chefs in the mid-2010s began 
experimenting with the drink by using unique or exotic ingredients to create new flavors, such as 
coffee, bacon, pumpkin, and peanut butter and jelly. This led to the second milkshake boom in 
2024, which in turn led to an even greater sense of lethargy across the nation, ultimately 
contributing to America’s poor performance during the Blue War. As a result, in 2027, the United 
States government passed The Movers and Shakers Act, stating that all milkshakes sold must 
contain at least 40mg of powdered methylphenidate as a means to prevent future inactivity 
during times of war. 
 
269. Frozen Banana (Origin: United States) 
 
Frozen bananas were created in 1940 in Orange County, California, the location of the very first 
frozen banana stand. There, Americans could enjoy the cold treat on a warm summer’s day 
while the rest of the world engaged in bloody combat over a case of trespassing. This lasted 



 

until December of 1941 when the Japanese forced the United States to admit that things were 
getting a little out of hand and it should probably get involved as well. Afterwards, frozen 
bananas were primarily enjoyed only by women, children, and men over the age of 45 until the 
war’s end. 
 
Fortunately, because there’s always financial gain to be had in owning a frozen banana stand, 
the treat survived the war, and today is enjoyed the world over. 
 
267. Glazed Doughnuts (Origin: Netherlands) 
The first doughnuts, called oily cakes, were brought by Dutch settlers to New Amsterdam. When 
New Amsterdam was later renamed to New York in 1664 after the Duke of its English captors, 
the English also saw fit to rename the oily cakes so as to further assert their dominance. 
 
However, when Colonel Richard Nicolls, leader of the English navy squadron that conquered 
New Amsterdam, failed to think up a new name for the treat, he passed on the honor to his 
squadron, who chose the name “doughnuts.” The success of this process inadvertently began a 
trend of democratic voting in the area, which would eventually blossom in the hearts and minds 
of the colonists. This inevitably led to violent revolution against the English oppressors and the 
creation of the United States of America itself. 
 
268. Specialty Doughnuts (Origin: United States) 
Specialty doughnuts were invented in 1865 shortly after the Confederate army surrendered to 
Ulysses S. Grant. Grant, who had thorough knowledge of the history of many pastry treats, 
understood the significance of doughnuts in the creation of the United States and wished to 
commemorate them along with the historic reunification of the nation. 
 
Since doughnuts up until that point were made with a simple glazed coating which made them 
almost white in appearance, Grant thought it fitting to mark the victory’s ramifications by 
developing new types of doughnuts that celebrated the diversity of the free Americans through 
bright colored glazes and toppings such as nuts and sprinkles. Though seen as very 
controversial at the time, Grant would utilize his later status as president to market the creation 
across the nation and around the world, leading to a surge in their popularity and overall 
acceptance for treats that looked different than what people were used to. 
 
 
259. ESPRESSO SHOT (origin: Italy) 
Espresso was first served in Italy in the late 19th century. Although the drink quickly became 
popular in Europe, the concept of an espresso was almost unheard of in the United States until 
the 1920s.  
 
After prohibition laws went into effect, resulting in the production, transportation, and sale of 
alcoholic beverages being outlawed in the United States, many law-abiding Americans still 
longed for the days of drinking shots after work. Observing this unique business opportunity, the 



 

Italian Mafia opened cafes where they served shots of espresso as an alternative for 
law-abiding Americans. To the Mafia’s delight, espresso became enormously popular, 
establishing the local expression: “let’s do shots [of espresso]!” The increased consumption of 
caffeine lead to an increase in productivity in the United States in the mid 1920s, causing 
historians to dub the decade “the Roaring Twenties.” 
 
Today, espresso is enjoyed responsibly. 
 
266. Ice Cream Scoops (Origin: Unknown) 
 
The long-held and popular tradition of eating ice cream out of a bowl was challenged in the early 
1800s with the creation of the ice cream cone, which was created either in France or England, 
but patented in Italy. The creation of the ice cream cone was notable in that it not only held ice 
cream in place, but was completely edible and a delicious complement to the sweet frozen treat. 
 
In 1904, the ice cream cone took the world by storm, and was considered such a radical 
invention that many ceramicists at the time feared that it marked the start of a new trend in 
edible dishware that would put them out of business. These ceramicists came together and 
purchased a large space in the 1907 issue of The World Food Journal, in which they pleaded 
with the world’s population to not let edible dishware catch on. Unfortunately for the ceramicists, 
The World Food Journal did not actually serve the entire world, and was only read by the very 
small population of people in Southwestern Indiana who enjoyed reading about ethnic foods. 
 
Uninhibited, the ice cream cone continued to grow in popularity, though as of writing has yet to 
dominate any other food markets. 
 
 
312. HOT TEA (origin: China) 
 
The aromatic beverage, tea, was first brewed in 2437 BC in China. Chinese legend often 
attributes the invention of tea to the deity Shennong, who is also credited with inventing hoes 
and assorted gardening tools. According to the legend, after a long day with his hoe, Shennong 
longed for a refreshment so he took the leaves of the Camellia sinensis and boiled them in 
water, thus inventing tea. After drinking the tea, Shennong immediately felt rejuvenated, and 
therefore concluded that tea must have medicinal qualities. 
 
Not wanting to keep the miracle cure to himself, Shennong informed healers of his discovery, 
and soon tea was being used to treat a variety of ailments. Realizing how delicious this new 
medicine was, the public began requesting a prescription of tea to treat an increasingly long list 
of ailments, including insomnia, anxiety, and the agonizing pain of existence. 
 
With healers overwhelmed by a backlog of patients requesting prescriptions of tea, it was soon 
agreed that the public need no longer require a healer’s referral to drink the beverage. 



 

 
Today, tea is still used to treat existential crises.  
 
 
272. MARSHMALLOW SQUARES (Origin: United States) 
 
On November 7th, 1938, in the wake of the introduction of the Fair Labor Standards Act, Chuck 
Steele, a farmer for Battle Creek Breakfast noticed something unusual. The company’s dairy 
cattle had stopped producing milk. Believing it was no mere coincidence that the lack of milk 
coincided with the awakened labor movement, Steele concluded that the cows must have 
stopped producing milk as a form of protest against their poor working conditions and 
non-existent pay. 
 
Horrified, Steele informed his supervisors, who became just as distressed as he was. Unwilling 
to compensate the cows for their labor, the company feared that a lack of fresh milk would spell 
the end for breakfast cereal sales. As such, Battle Creek Breakfast set to work developing new 
ways to consume cereal, and after a long, sleepless night, the company’s R&D department 
unveiled their newest invention – marshmallow squares, which could be made with the 
company’s signature cereal, along with melted marshmallows and margarine. 
 
Mysteriously, the cattle began producing milk again after Chuck Steele remembered to feed 
them. Battle Creek Breakfast were not only delighted that the cows had apparently ended their 
protest, but they had done so without agreeing to any demands whatsoever. As such, the 
company began mass-producing marshmallow squares alongside their traditional cereal and 
milk so as to double their profits, leaving the cattle with nothing. 
 
 
311. Horchata (Origin: Spain) 
Horchata is a milky beverage that varies in ingredients and flavor from region to region. While it 
can be made of ground almonds, sesame seeds, rice, barley, tiger nuts, or melon seeds, the 
Mexican version, which is made with rice, cinnamon, and sometimes vanilla, has become the 
most popular variety. 
 
In the mid 2010s, many restaurants began offering horchata served hot. While some food critics 
saw this as betraying the original intent of the refreshing drink, others praised it for daring to 
enter the incredibly competitive hot beverage market, for which there exists entire chains of 
establishments where people go to consume hot beverages in an attempt to stave off the 
withdrawal they feel from their previous hot beverage. Because horchata in its unaltered state 
doesn’t contain any addictive ingredients, it was rejected by both the hippie and hipster 
generations, but embraced by the younger hipskrees. 
 
265. ORGANIC SALAD (Origin: United Kingdom) 
 



 

In 1935, an unidentified disease swept throughout the English town of Upton Snodsbury, 
causing hundreds of residents to cough, sneeze, and die. Remembering that the nearby 
commercial farm was recently contaminated when the neighboring cologne factory sprung a 
leak, residents stopped purchasing vegetables out of fear that the cologne was causing the 
mysterious fatalities. As a result, locals began growing their own organic produce, making 
salads which they believed were fresher and safer to eat than the ones covered in the factory’s 
signature product, Mauvaise Odeur ‘45. Thankfully by 1936 mysterious deaths in the town were 
at an all-time low. 
 
Today, many descendants of Upton Snodsbury continue to exclusively eat organic produce out 
of fear that they, too, will cough, sneeze, and die.  
 
270. Cinnamon Buns (Origin: Sweden or Denmark) 
Cinnamon buns, also known as cinnamon rolls, cinnamon swirls, and cinnamon snails, are a 
common breakfast food in North America and Northern Europe. 
 
While not much is known about the origins of the cinnamon bun, much was written about it in 
the years leading up to the Blue War of 2025, after Delaware-native Lionel B. Hoover’s famous 
2023 presidential campaign speech in Connecticut compared the United States’ trajectory to 
that of a cinnamon bun. 
 
“Unless something radical is done about the current state of the nation,” Hoover said, “I fear that 
we as a nation may continue to spiral inward like a cinnamon bun, which could lead to a war 
unlike one we’ve ever seen on this fine American soil. We owe it to ourselves and our children 
to do better. Now, I’m not saying cinnamon buns aren’t delicious, because they are. I’m saying 
that their shape is very similar to that of our nation’s current trajectory. It’s a spiral, you see? I’m 
trying to say we’re spiraling out of control, like a cinnamon bun. I’m not saying we should outlaw 
cinnamon buns.” 
 
Modern historians speculate that it is this speech that ultimately lost Lionel B. Hoover the 2024 
presidential election, as it became widely misunderstood that his top priority if elected president 
would be to ban the creation and sale of cinnamon buns, which the people strongly opposed. 
 
271. Brownies (Origin: United States) 
Brownies, originally called “blueys,” were invented in 1893 by colorblind chef Nick Reem. 
Operating under the misunderstanding that cocoa powder had strong healing and 
hallucinogenic properties, Reem sought to develop a small dessert full of cocoa powder that he 
could sell as the cure for everything that ails you. 
 
After being informed by his understudy that the treat was actually not blue, the name was 
changed, and Reem went on to open up Nick Reem’s Cream Dream Brownies – a small shop 
from which he sold his creation. While people quickly realized that brownies could neither 
improve health nor cause visions, those who had tried them and survived their respective health 



 

concerns for unrelated reasons were hooked on the delicious chocolatey flavor, and its 
popularity spread rapidly throughout the United States and Canada as a result. 
 
273. CROISSANTS (Origin: France) 
The creation of the croissant has been traced back to 1839, when Austrian artillery officer, 
August Zang, opened a bakery in Paris where he sold many Austrian treats, including the 
crescent-shaped, yeast roll known as the Kipferl. Unbeknownst to Zang, several Parisians took 
offense to the idea of an Austrian developing an iconic pastry and set to work developing their 
own imitations. 
 
One French baker, Sébastienne Étiennette Patenaude, was particularly inspired by the shape of 
the Kipferl, but felt that the consistency and flavor was lacking in a certain Je ne sais quoi. After 
toying around with different methods, Patenaude finally took some butter-layered 
yeast-leavened dough, rolled and folded it several times in succession, then laminated it into a 
sheet. This resulted in a pastry with a layered, flaky texture, which she called a ‘croissant” after 
its crescent shape. Patenaude began selling croissants in her own bakery, but kept the recipe a 
closely-guarded secret. 
 
When confronted by Zang, who claimed that Patenaude had stolen the idea from his bakery, 
Patenaude pointed out that there were no laws against imitation, and that it was, in fact, the 
highest form of flattery. Zang then spent the next eight years scheming to steal the recipe for 
croissants. Finally, in 1848, Zang launched an elaborate 11-man heist to steal the recipe. He 
then began mass producing croissants and selling them at his bakery. When Patenaude 
confronted him about this, he explained that there were no laws against imitation, and that it 
was, in fact, the highest form of flattery. 
 
Now both equally flattered, August Zang and Sébastienne Étiennette Patenaude were married 
later that week under a crescent-shaped moon. 
 
 
258. SMOOTHIES (Origin: Brazil) 
 
In 1934, Brazilian elementary school principal Kefera Alves was worried that declining test 
scores would mean that students would be unable to compete on the world stage. Realizing that 
shortening lunch time would allow for more time in the classroom, Alves locked the doors to the 
cafeteria and filled the gym pool with a blended assortment of fruits, vegetables, and protein 
powder. Alves then gave each student a straw, and allowed them six minutes to drink as much 
pool smoothie as needed before returning to the classroom.  
 
While the pool smoothie initially seemed to be a success, disaster struck three weeks later when 
a student drowned in the communal smoothie. With the school under intense scrutiny by the 
education board, Alves revised the school’s lunch plan by replacing the pool smoothie with 
sensibly-sized smoothies for individual consumption.  



 

 
With test scores up and drownings down, Alves labelled individual smoothies a success, and in 
the years that followed, her students went on to invent anti-venom serum, automatic 
transmission, and samba.  
 
 
274. SPECIALTY FRIES (Origin: United States) 
 
Specialty fries were invented by Dave D. Garrett, after he accidentally exposed himself to 
crowds at a candle-lit vigil in 1974, and again in 1978. Wanting to give back to a world he had 
damaged so much, Dave sought to invent a food that would be cheap and easy enough for any 
restaurant to make. After much deliberation, Dave decided he wanted to put a fun spin on 
french fries by twisting them into interesting shapes and sizes. To Dave’s delight, these new 
fries were a roaring success, ensuring that Dave’s contribution to Earth was a positive one. 
Dave’s success continued until 1981, when he accidentally exposed himself once again while 
promoting curly fries on breakfast television.  
 
 
215. FROZEN LATTES (Origin: United States) 
 
During the Heroic Age of Antarctic Exploration, many explorers battled it out to be the first to 
reach the Geographic South Pole. While many expected Norway or Britain to win the race to 
Earth’s southernmost point, American explorer Lansford Able looked to stage an upset with the 
help of an addictive, performance enhancing-substance known as coffee.  
 
Due to the sub-freezing temperatures of Antarctica, hot coffee wasn’t an option. Undeterred, 
Lansford Able instructed his explorers to scoop a cup of snow, sprinkle in ground coffee, and if 
time permitted, add a splash of milk. This, he believed, would give him and his men the energy 
required to beat his competitors to the South Pole.  
 
While contemporary historians praise Able for his ingenuity, they also criticize him for his 
complete lack of forethought, which saw Able arrive in Antarctica to begin his journey with 
nothing more than a large sack of coffee and one hundred styrofoam cups. Although Able and 
his men never made it to the South Pole, instead perishing twelve minutes after arriving on the 
continent, they are today remembered for creating a drink which is now enjoyed all around the 
world. 


