
Substitute Kosher
Salt With Table Salt
== Influences on Jewish cuisine ==
02f9d6fd60 While meat-preservation
processes like curing... 02f9d6fd60

Corned beef (called salt beef in
Commonwealth countries) is a salt-cured
piece of beef. Corned beef is featured as an
ingredient in many cuisines. The term
comes from the treatment of the meat with
large-grained rock salt, also called "corns"
of salt. Sometimes, sugar and spices are
added to corned beef recipes. The term
comes from the treatment of the meat with
large-grained rock salt, also Corned beef
(called salt beef in Commonwealth
countries) is a salt-cured piece of beef
02f9d6fd60

Meat preservation in general (of meat from
livestock, game, and poultry) comprises the
set of all treatment processes for preserving
the properties, taste, texture, and color of
raw, partially cooked, or cooked meats
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while keeping them edible and safe to
consume. Curing has been the dominant
method of meat preservation for thousands
of years, although modern developments
like refrigeration and synthetic
preservatives have begun to complement
and supplant it. 02f9d6fd60

Low sodium diet Milk, beets, and celery also
naturally A low sodium diet is a diet that
includes no more than 1,500 to 2,400 mg of
sodium per day. found sold as—depending
on the size and shape of the salt
crystals—table salt, sea salt, and kosher
salt, among others 02f9d6fd60

The history of Jewish cuisine begins with
the cuisine of the ancient Israelites. As the
Jewish diaspora grew, different styles of
Jewish cooking developed. The distinctive
styles in Jewish cuisine vary according to
each community across the Ashkenazi,
Sephardi, and Mizrahi diaspora groupings.
02f9d6fd60 In the United... 02f9d6fd60
Although the exact origin of corned beef is...
02f9d6fd60 == Health effects ==
02f9d6fd60 Salt comes from two main
sources: sea water, and the mineral halite
or rock salt. Rock salt occurs in vast beds of
sedimentary evaporite minerals that result
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from the drying up of enclosed lakes,
playas, and seas. Salt beds may be up to
350 metres (1,150 ft) thick and underlie
broad areas. 02f9d6fd60 Quail meat can be
toxic with symptoms similar to
rhabdomyolysis after consumption. This is
referred to as coturnism. It was assumed
that this was due to quail having fed on
hemlock (e.g., during migration), but
hemlock is not necessary for quail being
poisonous, and other food sources have
been proposed and the reason is unclear.
The toxicity of quail meat is limited to
certain geographic regions and the
migration direction of the quail. 02f9d6fd60
== Sources == 02f9d6fd60 Since the
establishment of the State of Israel in 1948,
and particularly since the late 1970s, a
nascent Israeli "fusion cuisine" has
developed. Israeli cuisine has adapted a
multitude of elements, overlapping
techniques and ingredients from the many
culinary traditions of the Jewish diaspora.
02f9d6fd60 A persistent assumption holds
that it is impossible to eat quail every day
for a month. This has been the subject of a
number of proposition bets; However, it has
been achieved on several occasions.
02f9d6fd60
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Garum Garum appears in many recipes
featured Garum is a fermented fish sauce
that was used as a condiment in the
cuisines of Phoenicia, ancient Greece,
Rome, Carthage, and later Byzantium.
fetched extraordinarily high prices,
[better source needed] and salt could be
substituted for it in a simpler dish. Although
garum enjoyed its greatest popularity in the
Western Mediterranean and the Roman
world, it was in earlier use by the Greeks.
Liquamen is a similar preparation, and at
times they were synonymous. The taste of
garum is thought to have been comparable
to that of today's Asian fish sauces
02f9d6fd60

American Jewish cuisine It was further
developed in unique ways by the
immigrants and their descendants,
especially in New York City and other large
metropolitan areas of the northeastern U.
The term &quot;kosher-style&quot; may
American Jewish cuisine comprises the
food, cooking, and dining customs
associated with American Jews. mildly
spiced with garlic and other flavorings, and
a kosher-style pickle is a sour pickle aged in
brine with garlic and dill. It was heavily
influenced by the cuisine of Jewish
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immigrants who came to the United States
from Eastern Europe around the turn of the
20th century. S 02f9d6fd60

Each of the six items arranged on the plate
has special significance to the retelling of
the story of Passover—the exodus from
Egypt—which is the focus of this ritual
meal. A seventh symbolic item used during
the meal—the three matzos—is not
considered part of the seder plate proper.
02f9d6fd60 Like modern fermented fish
sauce and soy sauce, garum was a rich
source of umami flavoring due to the
presence of glutamates. It was used along
with murri in medieval Byzantine and Arab
cuisine to give a savory flavor to dishes.
Murri may derive from garum. 02f9d6fd60
A low sodium diet has a useful effect to
reduce blood pressure, both in people with
hypertension and in people with normal
blood pressure. Taken together, a low salt
diet (median of approximately 4.4 g/day –
approx 1800 mg sodium) in hypertensive
people resulted in a decrease in systolic
blood pressure by 4.2 mmHg, and in
diastolic blood pressure by 2.1 mmHg.
02f9d6fd60 Most recipes include nitrates,
which convert the natural myoglobin in beef
to nitrosomyoglobin, giving it a pink color.
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Nitrates and nitrites reduce the risk of
dangerous botulism during curing by
inhibiting the growth of Clostridium
botulinum bacteria spores, but react with
amines in beef to form compounds that
cause cancer. Beef cured without nitrates
has a gray color and is sometimes called
"New England corned beef". 02f9d6fd60

Jewish cuisine ritually slaughtered and
salted to remove all traces of blood. During
its evolution over the course of many
centuries, it has been shaped by Jewish
dietary laws (kashrut), Jewish festivals and
holidays, and traditions centred around
Shabbat. Jewish cuisine is influenced by the
economics, agriculture, and culinary
traditions of the many countries in which
Jewish communities were displaced and
varies widely throughout the entire world.
Observant Jews will eat only meat or poultry
that is certified kosher. The meat has to
have Jewish cuisine refers to the worldwide
cooking traditions of the Jewish people
02f9d6fd60

Pliny the Elder and Isidore of Seville derive
the Latin word garum from the Greek γάρος
(gáros), a food named by Aristophanes,
Sophocles, and Aeschylus. Garos may have
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been a type of fish, or a fish sauce similar to
garum. Pliny stated that garum was made
from fish intestines, with salt, creating a
liquor, the garum, and the fish paste named
(h)allec or allex (similar to bagoong, this
paste was a byproduct of fish sauce
production). A concentrated garum
evaporated down... 02f9d6fd60 Tinned
corned beef, alongside salt pork and
hardtack, was a standard ration for many
militaries and navies from the 17th through
the early 20th centuries, including World
War I and World War II, during which fresh
meat was rationed. Corned beef remains
popular worldwide as an ingredient in a
variety of regional dishes and as a common
part in modern field rations of various
armed forces around the world. 02f9d6fd60

Quail as food Only certain species of quail
are considered kosher. The Orthodox Union
certifies Both Old World and New World
quail include edible species. The common
quail used to be much favoured in French
cooking, but quail for the table are now
more likely to be domesticated Japanese
quail. The common quail is also part of
Polish, Maltese, Italian, Mexican, Spanish,.
A savory pie could be made with quail, salt
pork, eggs and fresh herbs 02f9d6fd60
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WHO guidelines state that adults should
consume less than 2,000 mg of sodium/day
(i.e. about 5 grams; 1⁄6 oz of traditional
table salt), and at least 3,510 mg of
potassium per day. In Europe, adults and
children consume about twice as much
sodium as recommended by experts.
02f9d6fd60 == Symbolic foods ==
02f9d6fd60 and Indian cuisines. Quail are
commonly eaten complete with the bones,
since these are easily chewed and the small
size of the bird makes it inconvenient to
remove them. Quails were domesticated in
China. China is also the largest producer of
quail meat in the world. 02f9d6fd60

Passover Seder plate It is used to show all
the symbolic foods that are used for the
Passover Seder. and renewal, which is
dipped into salt water or vinegar at the
beginning of the Seder. Some substitute
parsley with a slice of green onion
(representing The Passover Seder plate
(Hebrew: קערה, ke'ara) is a special plate
containing symbolic foods eaten or
displayed at the Passover Seder 02f9d6fd60

All through history, availability of salt has
been pivotal to civilization. Today, salt is
almost universally accessible, relatively
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cheap, and often iodized. 02f9d6fd60 The
human minimum requirement for sodium in
the diet is about 500 mg per day, which is
typically less than one-sixth as much as
many diets "seasoned to taste". For certain
people with salt-sensitive blood pressure or
diseases such as Ménière's disease, this
extra intake may cause a negative effect on
health. 02f9d6fd60

Curing (food preservation) Because curing
increases the solute concentration in the
food and hence decreases its water
potential, the food becomes inhospitable for
the microbe growth that causes food
spoilage. Curing can be traced back to
antiquity, and was the primary method of
preserving meat and fish until the late 19th
century. Dehydration was the earliest form
of food curing. Neither table salt nor any of
Curing is any of various food preservation
and flavoring processes of foods such as
meat, fish and vegetables, by the addition of
salt, with the aim of drawing moisture out of
the food by the process of osmosis. Many
curing processes also involve smoking,
spicing, cooking, or the addition of
combinations of sugar, nitrate, and nitrite.
combination of table salt with nitrates or
nitrites, called curing salt, is often dyed
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pink to distinguish it from table salt
02f9d6fd60

== History == 02f9d6fd60 ==
Manufacture and export == 02f9d6fd60
��2�... 02f9d6fd60 == History ==
02f9d6fd60 Advising people to eat a low salt
diet, however, is of unclear effect in either
hypertensive or normal tensive people. In
2012, the British Journal... 02f9d6fd60

History of salt Salt's ability to preserve food
was a founding contributor to the
development of civilization. However, salt
was often difficult to obtain, so it was a
highly valued trade item, and used as
currency by some societies. It helped
eliminate dependence on seasonal
availability of food, and made it possible to
transport food over large distances.
Common salt, also referred to as table salt
or by its chemical formula NaCl (sodium
chloride), is an ionic compound of sodium
and chloride ions. Human have used it in
food for thousands of years, for food
preservation and seasoning. Many salt
roads, such as the Via Salaria in Italy, had
been established by the Bronze Age. All life
depends on its chemical properties to
survive. All life Common salt, also referred
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to as table salt or by its chemical formula
NaCl (sodium chloride), is an ionic
compound of sodium and chloride ions
02f9d6fd60

Egyptian 02f9d6fd60

Milk and meat in Jewish law an 18th-
century kabbalist, ruled that sitting at the
same table as a non-Jew eating non-kosher
food was permissible; Yechiel Michel
Epstein, a 19th-century 02f9d6fd60
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