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DID YOU KNOW that a tomato is
about 95 percent water?

Try ouf this recire!

. Open the search function
. Type “Taste the World”
. Pick Tomato
. Read about the history of the tomato.
. Find the marinara sauce recipe.
. Make the recipe and enjoy a family meal
together.
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THE SAUCE IS THE SECRET!

While the tomato was used to add flavor 1o food in Mexico and Spain, in
ol it became the meal —in the form of tomalo sauce served with pasta.

Tomato sauce first showed up in a Neapolitan (from Noples) cookbook
around 1690. Its first pairing with pasta was documented in @ Roman
cookbook about 100 years loter.

826 search results found for taste the world

One of the simplest Italion sauces is marinara. It serves
as the base for many other sauces. The name marinara
comes from marinaro, the ltalian word for sailor. Because
this scaxce coukd be mode quickly and il ingredients
could keep aboard a ship without spoiling, it is believed
1o have been part of ltalian sailors’ diets.
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(@ Many people once believed that tomatoes were poisonous.
3]

(@ The Aztec called the tomato tomatl, meaning swelling fruit. This is where we got our English name for the plant.
3]

(@ A tomato-throwing festival is held every year in Spain.



