WHY DO YOU EAT WHAT YOU EAT? WHY DO YOU EAT WHAT YOU EAT?
Have you ever wondered where your food comes from? You may not realise it, but your food looks very different to food eaten in many other Arab countries. Look at the hotspots in the Palace below. You should recognise most of the foods there as Tunisian. But the foods in each hotspot came to Tunisia from different countries at different times. This is because different people came to Tunisia at different times, and brought their food with them.
[bookmark: _GoBack]
TASK
Look at the foods in each hotspot. Use the clues in each hotspot to work out who brought those foods to Tunisia.
Copy and complete the table below. This table is like a timeline, showing the influences on Tunisian food over time, from Berber to French. Write the name of each food in the boxes on the left. Using the evidence from each hotspot, colour in the boxes to show who brought each food to Tunisia.
[image: http://ksarsaid.net/wp-content/uploads/2018/01/timeline.png]TASK
Now use the information in the timeline to make five predictions about food in Tunisia. For example, because olives were grown in Roman times and olive oil is produced now, you may predict that:
‘Olive oil has been made in Tunisia ever since Roman times’
You may not have evidence from each era of Tunisian history, but you would have made a sensible prediction.
Copy and complete the table to fill in your predictions. Next to each prediction write down what evidence you would need to prove it was true.
[image: http://ksarsaid.net/wp-content/uploads/2018/01/predictions.png]


TASK
Design a menu which includes food from every set of people who have influenced Tunisian cuisine.
[image: http://ksarsaid.net/wp-content/uploads/2017/12/2200866659_4b703bbd4f_b.jpg][image: http://ksarsaid.net/wp-content/uploads/2017/12/A_LA_CARTE_MENU_held_by_MONTEREY_HOTEL_at_38TH_ST.__6TH_AVE._NY_HOTEL_NYPL_Hades-272751-4000008051.jpg]
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Martini Rossi, Byrh, Cinzano,
Dubonnet, S-Raphasl, Noll, Suze

a00¢
APERITIFS | Porto Blanc, Poto Rouge, Muscat  9.00¢
(5cl)  { Lilet Blanc, Amércano, Campari ~ 9.00€
Marti Gin, Dry Sack Shery 2006
Gin Toric, Vodka Tonic 1300¢
Tomate Voda, Vodka Orange  13.00¢
ANIS (4¢l)  Ricard, Perod 9.00¢
Orange ou Giton pressé (126)  550¢
US| Raisin, Tomate

DE FRUITS { Pamplemousse 5006

(20) | BiterSan Polgrne
Tonic Citron 5006
Quart Viehy a00¢
M s | 33l Peer Ciron 5206
Vitl, San Pollogrino 100l 6.60¢
S0l 500
ViNs [ Morgon AOC Beaujolas s50¢
v | Risling Alsace AOC LIPP 5506
ael | Bordeaux Réserve LIPP 5506
Vinblanc cassis 6506
Cognac LIPPVS.0P 1500
Liqueurs, Popporni 15006
Prune de Souilac 15006
ALCOOLS | Amagnac Trs Vieus 1965 15006
veme | Mirabele, Kirsch, Questche  15.00¢
digustation | Marc do iner 1500€
(4cl) | X0 des Borderies 1 22006
Rhum Vieu, Pof Wims, Frambaiee 15.00€
Galvados 15 ans 15006
Pruneaux d” Agen  fa Vieile Prne 15,006
Whisky 11.00¢
Wrisky J85 11.00€
WHSIES | Ve 2 jiges
Jie Jack Daniel’ (américain) 12006
Wrisky Pur Malt 1300€

== acceptée

A TOUTE HEURE

Hareng Bismark, beure 9906 Kir Champagne ala Liqueur de Framboise  11.00€
Filts de Harengs Pommes & IHule 8006 Kir Maison 9.40¢
Filets de Thon Marinés 12006 Champagne (a idte) 11.00€
Sardines Millésmées 10506
S 11006 BRreBlonde e Demi 4506
do Saumon Pétossian = b 14.20€ e Serieux 9.00¢
ot Sauvage 20906 Biére Brune le Demi 4506
le Sérieux 9.00¢
Bidre sans Alcool 430¢
SPECIALITES
Salade LIPP avec Museau de Beauf 10.50€ VINS EN CARAFE 50 ¢l
1200 AOC 16.00€
Riesiing Alsace AO.C 16.00€
NOS VINS SELECTIONNES Bt 1/2bt
Blancs AO.C :
Bourgogne LIPP Chardonnay ~ 28.00¢
Sancere 35.00€17.50€
Puligny Montrachet 75.00¢
BUFFET FROID Bordeaux Rouges AO.C :
Sandwiches : Jambon ou Saucisson 800€  Ch Vieux Barail Réserve LIPP  21.00€ 11.00€
Saucisses de Frankfurt 8006 ChRamage La Batisse Médoc  47.00€ 28.60€
Pommes  Phuie 5506
Steak Tartare Fites ou Salade  21.50€  Cotes du Rhdne AO.C:
Gigot Froid, Salade 22706 Saint-Joseph 46.00€
Quart Poulet Froid, Salade 20006 Hemitage 78.00€
FROMAGES Champagnes :
Grottin de Chavignol 8806 Champagne LIPP 63.00¢
Roquefort, Brie de Meaux 8806 Roederer Cristal 140.00€
Hansi affné auMarc do Gewurz 9006 e
PATISSERIES ET GLACES Caté, Décatéiné 3706
Wilo-Foullo 10806 Chocolat 5.00¢
Baba au Rhum 10906 Thé (Gitron ou au Lait) 5.00¢
Gateau au Chocolat 10706 Infusions 5006
Créme Caramel 810¢ Lait Chaud 350¢
Parfat Glacé 9306 Grog au Rhum
Profteroles Glacées 990€  Grogau Cognac
Tarto TATIN 9506 Vin Chaud

PRIX NETS Service 15% inclus caiculé sur Hors TVA

/ISA Acceptée
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FRUITS
Oranges . 2 +..o.25 Baked Apples with cream. .15
Pears, 20 Banans....-.......... 5 10 Stewed Pranes e
Apples To o witheream.. 0 15 m o withcream 15

TEA AND COF)

‘Tea, Oolong, Green, Coffee, per cup 5 Cream, per glass. Ay
Ehg. Breaklust, perpot....10 " pot. 10 Demitasse ...vnesiir oot 10
Chocolate or Cocda. i1 Milk, per glass 5

Cream sc. extra

BREAD AND CAK

Rolls and butter ... ......10 Oatmeal... i
Graham Rolls —........ .. 10 with ereatn
Corn Muffins .2 121110

English Muffins. ... 1102 15

o Buckwheat Cakes
25 Wheat Cakes
1G5

EGGS, OMELE

8, BTC.

Serambled iggs with ham and mushrooms.

with oysiers
parsl

ham
mushroams -

@)
(2) on tosst

“G)omtoast L “ onons
on anchovy toast. . “ cheese
Serambled Fggs, plain. “ tomatoes
i 5% o toast peas. ...
*¢ with tomatoes - Spanish’

with ham

IS

Fried Smelts - e

Halibut Steak ot las 3o

Blucheh 55 3%

Freah Col i i Fih Balls t

Flletof Sol, tacd o
COLD MEATS, SANDWICIES, BIC.

Rogst Beef .......% _......ualf 30 whole 5o Chicken Sandyich .......... 15
o Chieken.. . oA o e T e e T
“ Tugy Lamb W
“ aah 5 : o

Tongue Tongoe | o

Corned Beet
Claby

Corned Feef.

POTATOES AND VEGETAELES
Fried

Baked

Stewed ...
Sautées

Hashed in eream 20 Lyonnaise
o “agratin. . 25 Saratoga
“ browned s

15 Sweet Potatoes
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