
Adriano CaticolliAdriano Caticolli

BIGBIG
FOODFOOD

COLORING BOOK
FOR KIDS AND ADULTS

Bonus Content GiftBonus Content Gift



Origin of the Hamburger

The hamburger, as we know it today, has a fascinating and

multicultural history. Its origins can be traced back to the

city of Hamburg, Germany, in the 19th century. German

immigrants brought the idea of minced beef patties, known

as Hamburg steak, to the United States.

In America, the Hamburg steak evolved into a more portable

version when someone placed it between two slices of bread

or a bun. While the exact inventor is debated, several stories

suggest that this innovation happened at fairs or food

stands in the late 1800s or early 1900s.

Today, the hamburger is a global icon of fast food,

symbolizing creativity and cultural fusion, with countless

variations enjoyed worldwide! 



Hamburger Origin: Hamburg, Germany



Origin of Pizza

Pizza, as we know it today, originated in Naples, Italy, during

the late 18th and early 19th centuries. It began as a humble

dish for the working class, consisting of flatbread topped

with simple, affordable ingredients like tomatoes, garlic,

and cheese.

The key moment in pizza's history came in 1889, when Queen

Margherita of Italy visited Naples. A local pizzaiolo, Raffaele

Esposito, created a pizza in her honor, featuring tomatoes,

mozzarella, and basil to represent the colors of the Italian

flag. This pizza was named Pizza Margherita and remains one

of the most iconic varieties.

Today, pizza is a global favorite, with countless variations

and toppings that reflect local tastes and traditions. It has

evolved from its humble beginnings to become a symbol of

Italian cuisine worldwide.



Pizza Origin: Naples, Italy



Origin of the Hot Dog

The hot dog has its roots in Germany, where sausages like

the Frankfurter (from Frankfurt) and the Wiener (from

Vienna) were popular for centuries. German immigrants

brought these sausages to the United States in the 19th

century, where they became a staple street food.

The modern hot dog, served in a bun, is said to have been

popularized in the U.S., particularly at baseball games and

fairs. One famous story credits a vendor at the 1904 St. Louis

World's Fair for inventing the hot dog bun as an easy way to

serve sausages.

Today, the hot dog is a quintessential American food,

enjoyed with a variety of toppings like mustard, ketchup,

relish, and onions.



Hot Dog Origin: Frankfurt/Wien, Germany



Origin of the Cupcake

The cupcake, a small cake baked in individual portions,

originated in the United States in the late 18th or early 19th

century. It got its name from the practice of measuring

ingredients by the "cup," which was revolutionary at the

time for simplifying recipes. Early mentions of "cupcake"

appear in American cookbooks, such as Amelia Simmons'

American Cookery (1796).

Cupcakes became popular because they baked quickly and

evenly compared to larger cakes. Over time, they evolved

from simple treats into elaborately decorated desserts.

Today, cupcakes are a global favorite, loved for their

convenience, creativity, and charm!



Cupcake Origin: United States



Origin of the Taco

The taco is a beloved dish with origins deeply rooted in

Mexican culture. Its history dates back to the indigenous

peoples of Mesoamerica, long before the arrival of

Europeans. Ancient civilizations like the Aztecs used corn

tortillas as edible spoons to hold and eat fillings such as

beans, chili, and squash.

The word "taco" itself is believed to have come from the 18th

century, when miners in Mexico used small charges of

gunpowder wrapped in paper (called "tacos") to break rock.

The name was later applied to the tortilla, which "wrapped"

around flavorful fillings.

Modern tacos, with their diverse fillings like meat, fish, and

vegetables, have evolved over time but remain a staple of

Mexican street food. Today, tacos are celebrated worldwide

as a symbol of Mexico’s vibrant culinary heritage!



Taco Origin: Mexico



Origin of Sushi

Sushi originated in Southeast Asia as a method of preserving

fish. The earliest form, known as narezushi, involved

fermenting fish by packing it with rice, which helped

preserve the fish for months. This practice spread to Japan

around the 8th century, where it gradually evolved.

By the Edo period (1603–1868), sushi had transformed into a

quick and fresh dish. The rice was no longer used for

fermentation but seasoned with vinegar to mimic the tangy

flavor. This gave birth to the nigiri sushi we know today:

small, hand-formed portions of rice topped with fresh fish

or other ingredients.

Sushi's simplicity, elegance, and use of fresh ingredients

have made it a global culinary phenomenon, celebrated for

its artistry and balance of flavors.



Sushi Origin: Southeast Asia



Origin of Pancakes

Pancakes are one of the oldest prepared foods in human

history, with evidence dating back to prehistoric times.

Archaeological findings suggest that Neolithic humans

cooked a form of flatbread from ground grains mixed with

water or milk, cooked on hot stones.

The first recorded mention of pancakes comes from ancient

Greece, where they were known as tagenites or teganites,

named after the frying pan used to cook them. These early

pancakes were made with wheat flour, olive oil, honey, and

curdled milk.

During the Middle Ages, pancakes became popular across

Europe, often eaten on Shrove Tuesday to use up perishable

ingredients like eggs, milk, and butter before Lent.

Today, pancakes are enjoyed worldwide in countless forms,

from fluffy American stacks with syrup to French crêpes

and Ethiopian injera, each reflecting local ingredients and

traditions. 



Pancakes Origin:  Europe



Origin of Donut

The donut, or doughnut, has a rich history with roots tracing

back to Europe. Early versions of fried dough existed in

many cultures, such as the olykoek ("oil cake") brought to

America by Dutch settlers in the 17th century. These early

donuts were balls of fried dough, sometimes filled with fruit

or nuts.

The donut as we know it today—with its signature hole—was

popularized in the mid-19th century in the United States.

According to legend, the hole was invented by Hanson

Gregory, a New England ship captain, who claimed to have

cut the center out of the doughnut to ensure it cooked

evenly.

By the 20th century, the invention of the automated donut-

making machine and the rise of donut chains like Krispy

Kreme and Dunkin' Donuts helped establish the donut as a

beloved treat worldwide. 



Donut Origin: Europe



Origin of Spaghetti

Spaghetti, one of the most iconic Italian dishes, has a

fascinating history. Its origins can be traced back to ancient

China, where early forms of noodles were made over 4,000

years ago. These noodles likely traveled west along trade

routes, eventually reaching Arab traders, who brought their

own semolina-based pasta to Sicily during the 9th century.

By the 13th century, references to pasta similar to

spaghetti appeared in Italian texts, particularly in Naples,

where dried pasta became a staple food due to its long shelf

life and versatility. The word "spaghetti" derives from the

Italian word spago, meaning "string" or "twine," a fitting

name for the long, thin noodles.

Today, spaghetti is a global symbol of Italian cuisine, often

paired with tomato sauce, a combination that became

popular in the 19th century when tomatoes were integrated

into Italian cooking.



Spaghetti Origin: Italy



Origin of Ice Cream

The origins of ice cream date back to ancient China, around

200 BCE, where an early version was made by mixing rice with

milk and freezing it in snow. Similar frozen desserts

appeared in Persia, where people enjoyed chilled dishes

made from fruit juices and sugar.

Ice cream as we know it began to evolve in Italy during the

Renaissance. In the 16th century, Catherine de' Medici is said

to have introduced frozen desserts to France when she

married King Henry II. The first official recipe for a dessert

resembling modern ice cream appeared in Naples, Italy, in

the late 1600s.

By the 18th century, ice cream had spread across Europe and

America, becoming a luxury treat. The invention of

refrigeration and mechanical ice cream makers in the 19th

century made it widely accessible, turning it into the

beloved global dessert we enjoy today.



Ice Cream Origin: Italy



Origin of French Fries

French fries, despite their name, are believed to have

originated in Belgium. The story goes that in the late 1600s,

villagers along the Meuse River would fry small fish for

meals. During winter, when the river froze and fish were

scarce, they began slicing and frying potatoes as a

substitute. These early "fries" became a local favorite.

The name "French fries" likely came from American soldiers

during World War I, who encountered fried potatoes in

Belgium and mistakenly attributed them to France, as

French was the primary language in the region.

France also has a claim to the fry, particularly due to

Parisian street vendors selling fried potatoes, known as

pommes frites, in the late 18th century.

Today, French fries are a worldwide phenomenon, enjoyed in

countless variations and paired with everything from

ketchup to mayonnaise.



French Fries Origin: Belgium



Origin of Macarons

The macaron, a delicate almond-based cookie, has its roots

in Italy during the Renaissance. It is believed to have been

brought to France in the 16th century by Catherine de'

Medici, the Italian queen consort of King Henry II of France.

The original macaron was a simple almond meringue cookie,

crisp on the outside and soft on the inside.

The modern version of the macaron, featuring two cookies

sandwiched together with a flavored filling, was developed

in the early 20th century by the Ladurée patisserie in Paris.

This innovation elevated the macaron into the colorful,

luxurious treat we know today.

Macarons are now celebrated worldwide, admired for their

vibrant colors, delicate texture, and a wide range of flavors

such as pistachio, raspberry, and salted caramel.



Macarons Origin: Italy



Origin of Croissant

Despite being a symbol of French cuisine, the croissant’s

origins can be traced back to Austria. The precursor to the

croissant is the kipferl, a crescent-shaped pastry that

dates back to the 13th century in Austria.

The modern croissant as we know it was introduced to

France in the late 17th century. One popular story attributes

its introduction to Marie Antoinette, an Austrian princess

who married King Louis XVI of France, though this is likely a

myth.

The real turning point came in 1839, when an Austrian baker,

August Zang, opened a Viennese bakery in Paris. The French

were inspired by the kipferl and adapted it by incorporating

laminated dough, creating the flaky, buttery croissant we

know today.

The croissant has since become a staple of French

patisseries and a global favorite, enjoyed plain or filled with

chocolate, almond paste, or ham and cheese.



Croissant Origin:  Austria



Origin of Soft Pretzel

The soft pretzel is believed to have originated in Europe,

with its roots tracing back to monastic traditions in the

early Middle Ages. According to legend, around 610 CE, a monk

in Southern France or Northern Italy invented the pretzel as

a reward for children who learned their prayers. The shape

of the pretzel is said to represent crossed arms in prayer.

Pretzels became especially popular in Germany, where they

were called "Brezel" and evolved into the soft, chewy

version we know today. They were often associated with

good luck, prosperity, and religious symbolism, appearing in

paintings and literature during the Renaissance.

German immigrants brought the pretzel to the United

States in the 18th century, where it became a staple of

Pennsylvania Dutch culture. Today, soft pretzels are a

beloved snack around the world, enjoyed plain, salted, or

with dips like mustard or cheese.



Soft Pretzel Origin:  Europe



Origin of Cheesecake

Cheesecake has ancient origins, with its earliest form

dating back to ancient Greece. Historical records suggest

that cheesecake was served to athletes during the first

Olympic Games in 776 BCE as a source of energy. The Greeks

called it "plakous," made with simple ingredients like flour,

wheat, honey, and cheese.

When the Romans conquered Greece, they adopted and

modified the recipe, spreading it across their empire. The

Roman version was called "libum" and was often used as an

offering to the gods in religious ceremonies.

Modern cheesecake, with its rich cream cheese base,

emerged much later. In the 19th century, Americans refined

the recipe with the invention of cream cheese in New York,

giving rise to the iconic New York-style cheesecake.

Today, cheesecake is a global dessert, enjoyed in countless

variations, from baked to no-bake, with regional twists such

as Japanese fluffy cheesecake or Italian ricotta

cheesecake.



Cheesecake Origin:  Ancient Greece



Origin of the Burrito

The burrito, a staple of Mexican cuisine, originated in

northern Mexico. Its name comes from the Spanish word

"burro," meaning "donkey," and "burrito," meaning "little

donkey." There are several theories about how it got its

name. One popular story suggests that the name refers to

how a burrito carries its filling in a tortilla, much like a

donkey carrying a load.

The modern burrito emerged in the early 20th century, with

roots in the northern Mexican state of Chihuahua. It was a

practical meal for farmers and laborers, as the tortilla

served as an edible container for a variety of fillings like

meat, beans, and cheese.

Burritos gained popularity in the United States in the 1940s,

particularly in border states like Texas and California. Over

time, they evolved into numerous variations, including

Mission-style burritos from San Francisco, filled with rice,

beans, meat, and additional toppings.

Today, the burrito is celebrated globally, offering endless

possibilities for customization and flavors.



Burrito Origin:  Mexico



Origin of the Cinnamon Roll

The cinnamon roll, a beloved pastry, traces its origins to

Sweden, where it is known as "kanelbulle" (literally

"cinnamon bun"). This sweet treat emerged in the early 20th

century, becoming a staple in Swedish households and

bakeries.

Swedish cinnamon rolls are traditionally made with a lightly

sweetened dough flavored with cardamom, cinnamon,

butter, and sugar, often topped with pearl sugar rather

than frosting. The pastry is celebrated annually in Sweden

on October 4th, known as Kanelbullens Dag (Cinnamon Roll

Day).

The cinnamon roll spread globally, gaining immense

popularity in the United States, where it evolved into a

richer version, often topped with cream cheese frosting or

icing. Today, cinnamon rolls are enjoyed worldwide, with

variations ranging from gooey American styles to more

subtle European versions.



Cinnamon Roll Origin:  Sweden



Origin of Popcorn

Popcorn is one of the oldest snacks in human history, with

origins tracing back over 5,000 years to the Americas.

Archaeologists have discovered ancient popcorn remnants

in Peru, Mexico, and even in Native American burial sites,

suggesting it was a staple food for early civilizations.

The Aztecs used popcorn not only as food but also in

ceremonial decorations, stringing it into necklaces and

headdresses. Native Americans introduced popcorn to

European settlers in the 16th and 17th centuries, teaching

them how to pop the kernels over heat.

Popcorn gained widespread popularity in the United States

during the 19th century, becoming a favorite snack at fairs

and carnivals. The invention of the popcorn machine in the

late 1800s made it a staple at theaters and later in homes

during the 20th century.

Today, popcorn is a beloved global snack, enjoyed plain,

buttered, or in countless sweet and savory variations.



Popcorn Origin:  Americas



Origin of the Bagel

The bagel originated in Poland and is deeply rooted in Jewish

culinary traditions. It is believed to have been created in the

early 17th century in the Jewish communities of Kraków.

Known as "obwarzanek" in its early form, this circular bread

was boiled before baking, giving it its distinctive chewy

texture.

One popular legend attributes the bagel's invention to a

baker in 1683, who crafted it in the shape of a stirrup (beugel

in German) to honor King John III Sobieski of Poland after he

defended Vienna from the Ottoman Empire. However,

historical evidence suggests the bagel existed before this

event.

The bagel made its way to the United States in the late 19th

and early 20th centuries with Jewish immigrants. It gained

widespread popularity, especially in cities like New York,

where it became a breakfast staple often paired with cream

cheese and lox.

Today, bagels are enjoyed worldwide, with endless

variations in flavors, toppings, and fillings.



Bagel Origin:  Poland



Origin of Shish Kebab

Shish kebab, a dish of skewered and grilled meat, has its

origins in the Middle East, particularly in Turkey. The name

comes from the Turkish words "şiş" (skewer) and "kebab"

(roasted meat). It is believed to date back to the times of

the Ottoman Empire and earlier, where nomadic tribes

cooked meat over open flames.

The concept of grilling meat on skewers is ancient and was

practiced in many cultures, but shish kebabs became

distinctly associated with Turkish cuisine. They were

traditionally made with lamb, as it was a common meat in

the region, and often marinated with spices and yogurt to

enhance flavor and tenderness.

Shish kebabs spread across the Middle East, the

Mediterranean, and beyond, evolving into countless regional

variations. Today, they are enjoyed worldwide, featuring

various meats, vegetables, and marinades, all cooked to

perfection on skewers.



Shish Kebab Origin:  Turkey



Origin of French Toast

French toast has ancient origins and is not actually French!

Its history dates back to ancient Rome, where it was known

as "pan dulcis"—bread soaked in milk and sometimes egg,

then fried in oil or butter. This simple recipe appears in the

Apicius, a Roman cookbook from the 1st century CE.

During the Middle Ages in Europe, French toast became a

practical way to use stale bread. In France, it was called

"pain perdu" (meaning "lost bread") because it "rescued"

bread that would otherwise go to waste.

The term "French toast" was popularized in America in the

17th century by English settlers. The name might have been

a marketing term or simply a reference to its European

origins.

Today, French toast is enjoyed worldwide, often topped with

syrup, powdered sugar, fruit, or other sweet and savory

ingredients.



French Toast Origin:  Ancient Rome



Origin of Ramen

Ramen is a noodle soup that originally came from China but

has become one of Japan's most iconic dishes. The origins of

ramen can be traced back to the early 20th century, when

Chinese immigrants introduced wheat noodles to Japan.

Initially called "shina soba" (Chinese soba), ramen evolved

over time as Japanese chefs adapted it to local tastes,

adding new ingredients and developing regional variations.

By the 1950s, ramen became popularized as an inexpensive,

hearty meal that could be found in street stalls across

Japan. Its status further grew with the invention of instant

ramen by Momofuku Ando in 1958, making it convenient and

accessible globally.

Today, ramen is enjoyed in countless varieties across Japan,

each region contributing its own twist, like the miso ramen

of Hokkaido or tonkotsu (pork bone) ramen of Kyushu. It

reflects a fusion of Japanese creativity with Chinese

culinary roots.



Ramen Origin:  China 



Origin of Felafel

The origins of falafel itself are a bit contested, but most

historians agree that it likely originated in Egypt, possibly

as early as the 1st century CE. It was made from fava beans

and used as a meat substitute during Lent by Coptic

Christians.

From Egypt, falafel spread across the Levant, where

chickpeas gradually became a popular alternative to fava

beans, especially in countries like Lebanon, Israel, Palestine,

and Syria. The dish evolved and became closely associated

with street food culture throughout the Middle East. The

practice of serving falafel inside pita bread likely began as

a convenient way for vendors to offer a portable, complete

meal that combined the falafel with vegetables, pickles,

and sauces.

In the 20th century, falafel pita became a widely recognized

dish in the Middle East, notably in Israel, where it gained

popularity and is often considered a national dish,

reflecting the multicultural influences of the region. Today,

falafel pita is enjoyed worldwide as a delicious vegetarian

street food option, symbolizing Middle Eastern culinary

traditions.



Falafel Pita Origin:  Egypt



Origin of Waffle

Waffles have their origin in medieval Europe, particularly in

Belgium and France. Their history dates back to the Middle

Ages when early versions, called "oublies," were made using a

batter pressed between two metal plates with intricate

designs, often depicting coats of arms or religious symbols.

These early waffles were thin, crisp, and often used in

religious ceremonies or festivals.

By the 15th century, improvements in the design of waffle

irons, including the introduction of hinged plates and

wooden handles, allowed for easier cooking over an open

flame, which led to the creation of thicker, grid-patterned

waffles similar to what we know today.

Waffles gained popularity in America after Dutch

immigrants brought them to New York in the 17th century.

They became even more widespread in the 20th century

with the introduction of waffle irons and pre-made mixes,

which made them a staple for breakfast across the country.

The Belgian Waffle, introduced at the 1964 World’s Fair in

New York, helped solidify waffles as an iconic dish, popular

both for breakfast and as a sweet treat around the world,

topped with fruit, syrup, and cream.



Waffle Origin:  Belgium 



Origin of Pierogi

The concept of filled dumplings likely came to Poland in the

13th century, influenced by trade and cultural exchanges

with Asia, possibly through the Silk Road or via Mongol

invasions that brought similar dumplings into Europe.

By the 17th century, pierogi became a staple of Polish

cuisine, evolving into the beloved dish it is today. They

consist of a thin dough stuffed with a wide range of fillings,

including potatoes, cheese, sauerkraut, meat, or fruit. The

versatility and simplicity of pierogi made them popular,

especially among farmers and working-class families,

because they were easy to make with available ingredients.

Pierogi were traditionally made to celebrate important

occasions, such as holidays or religious festivals, each type

of filling associated with a particular event. For example,

sweet pierogi filled with fruit were common in summer, while

savory versions with sauerkraut or mushrooms were

popular during Christmas.



Pierogi Origin:  Poland


