Fun with American Food Cooking and Tasting
This week we had an interesting English course: American food cooking and tasting. American food is typically divided into four main areas: the West and Pacific, the Midwest, the Northeastern and the South in United State. Berenice, Marie, Bob and Marilyn introduce us to the four main areas’ cooking separately. All of them were well prepared for class. 
First, Marie explained to us about “Foods of the Pacific Coast”. She told us Pacific Coast includes California, Oregon, Washington and Alaska. The Pacific Coast is an incredible place! It is lush, fertile and clean. There are many amazing, delicious foods and products, such as dairy, meats grains and wine. There is also an abundance of seafood, such as salmon, crab, shrimp, halibut, trout, snapper and so on. Then Marie taught us how to make the “Salmon Appetizers”. 
Then Bob demonstrated to us Hawaiian food. He is also a very humorous guy. That day he wore a Hawaii shirt and necklace ( Bob told us in Hawaii such necklace is named a lay, but I don’t know how to spell –I don’t know either). 
Foods of the Midwest are considered to be simple and hearty. Dairy products, such as milk, cheese and eggs are common ingredients in Midwest cooking. Rice is also used in many dishes and desserts. Marilyn showed us what wild rice is. After that she taught us how to cook “Wild Rice Pilaf”.

At last Berenice showed us “Foods of the South and Northeast”. She demonstrated to us how to do make “Ice tea”. It’s very funny that in very warm water with tea bags pour ice to make it cool, afterward add lemon juice into tea and then add a little more sugar to make it less sour. That is nice ice tea. Berenice taught us do cheese cake also. 

I joined the Marie team so I learned to do “Salmon Appetizers”. First we brewed the sauce using cream cheese, green and red onion pepper, lemon juice and zest. Then we cut smoked salmon into strips. You can make into bite-size stuffed cream cheese sauce salmon rolls, or you can place sauce and salmon strip on a circular cracker. Though I like to eat cheese foods, they are too heavy so as soon I eat them I am full.  
In United States there are many immigrants from different countries of the world, so they bring their own cuisine here. Berenice told us it’s called “melting pot.” Certainly there is much difference between Chinese food cooking and American food cooking. After this course, I realize American foods culture outline (I don’t understand this). And the volunteer teachers were all very kind and enthusiastic. So I felt very relaxed and pleasant.
American food cooking and tasting is a fun activity. I enjoyed it.
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