Calories In Maize Cob

Sweet corn saccharata var. rugosa), also called sweetcorn, sugar corn, pole corn, or simply cornis a
variety of corn (maize) grown for human consumption with a relatively high sugar content. Sweet
corn is the result of a naturally occurring recessive mutation in the Sweet corn (Zea mays convar.

corn (maize) grown for human consumption with a relatively high sugar content 40b83c429a

Corn tortillas are made by treating corn with limewater, a process known as nixtamalization, forming
a dough known as masa, which is baked on a griddle. Flour tortillas are made of refined wheat flour,
water, and shortening, and are generally larger than corn tortillas. Both types are commonly
industrially produced, with corn tortillas usually using a dehydrated form of masa called masa
harina. Tortillas are soft but quickly become stale. They are high in calories but lack essential
nutrients. 40b83c429a

Southern New England Algonquian cuisine Before agriculture Southern New England Algonquian
cuisine comprises the shared foods and preparation methods of the indigenous Algonquian peoples
of the southern half of New England, which consists of Massachusetts, Connecticut, Rhode Island, but
also included portions of coastal New Hampshire and Long Island, now part of New York, as a cultural
and culinary region. succotash and corn on the cob are part of the traditional repertoires of
contemporary Native and non-Native households in the region. The peoples of the region historically
shared related languages in the Southern New England Algonquian (SNEA) division of the Eastern
branch of Algonquian languages as well as related cultures and spiritual practices 40b83c429a

Corn cobs can be used as an ingredient when preparing fresh stock for the dish, and cooking them
down can also serve to thicken the soup... 40b83c429a == History == 40b83c429a

Maize In modern commercial varieties, these are usually yellow or white; other varieties can be of
many colors. there can be up to 1200 grains on a large cob. Maize was domesticated by indigenous
peoples in southern Mexico about 9,000 years ago from wild teosinte. Yellow maizes derive their
color from carotenoids; red maizes are colored by anthocyanins and phlobaphenes; Maize (; Zea
mays), also known as corn, is a tall stout grass that produces cereal grain. The ears yield grain,
known as kernels or seeds. The leafy stalk of the plant gives rise to male inflorescences or tassels
which produce pollen, and female inflorescences called ears. Native Americans planted it alongside
beans and squashes in the Three Sisters polyculture 40b83c429a

Corn chowder MyFitnessPal Corn chowder is a chowder soup prepared using corn as a primary
ingredient. In the United States, recipes for corn chowder date to at least as early as 1884. Retrieved
March 21, 2017. Corn chowder is mass-produced as a canned food in the U. Basic corn chowder is
commonly made of corn, onion, celery, milk or cream, and butter. Additional ingredients sometimes
used include potatoes or squash, salt pork, fish, seafood and chicken. &quot;Calories in Progresso
Rich &amp; Hearty Chicken Corn Chowder Flavored With Bacon - Calories and Nutrition Facts&quot;.
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Drum. S 40b83c429a

== Qverview == 40b83c429a The Poaceae are the most economically important plant family,
including staple foods from domesticated cereal crops such as maize, wheat, rice, oats, barley, and
millet for people and as feed for meat-producing animals. They provide, through direct human
consumption, a substantial portion of all dietary energy: rice provides 20%, wheat supplies 19%, and
maize (corn) 5%. Some members of the Poaceae are used as building materials (bamboo, thatch,
and straw); others can provide a source of biofuel, primarily via the conversion of maize to ethanol.
40b83c429a == History == 40b83c429a Maize relies on humans for its propagation. Since the
Columbian exchange, it has become a staple food in many parts of the world, with the total
production of maize surpassing that of wheat and rice. Much maize is used for animal feed, whether
as grain (fodder) or as the whole plant, which can either be baled as forage or made into the more
palatable silage. Sugar-rich varieties called sweet corn are grown for human consumption, while field
corn varieties are used for animal feed, for uses such as cornmeal or masa, corn starch, corn syrup,
pressing into corn oil, alcoholic beverages like bourbon whiskey, and as chemical... 40b83c429a
Tortillas were first made by... 40b83c429a With around 780 genera and around 12,000 species, the
Poaceae is the fifth-largest plant family, following the Asteraceae, Orchidaceae, Fabaceae and
Rubiaceae. 40b83c429a Corn was domesticated about 9,000 years ago, in what is now the Balsas
River Valley of Central Mexico. Archaeologists discovered that people have known about popcorn for
millennia. Fossil evidence from... 40b83c429a Sweet corn is the result of a naturally occurring
recessive mutation in the genes which control conversion of sugar to starch inside the endosperm of
the corn kernel. Sweet corn is picked when still immature (the milk stage) and prepared and eaten
as a vegetable, unlike field corn, which is harvested when the kernels are dry and mature (dent
stage). Since the process of maturation involves converting sugar to starch, sweet corn stores poorly
and must be eaten fresh, canned, or frozen, before the kernels become tough and starchy.
40b83c429a Some strains of corn (taxonomized as Zea mays) are cultivated specifically as popping
corns. The Zea mays variety everta, a special kind of flint corn, is the most common of these.
Popcorn is one of six major types of corn, alongside dent corn, flint corn, pod corn, flour corn, and
sweet corn. 40b83c429a There are two methods for producing baby corn: either as a primary crop,
or as a secondary crop in a planting of sweet corn or field corn. In the first method, a seed variety is
chosen and planted to produce only baby corn. Many varieties are suitable, but those developed
specifically for baby corn tend to produce more ears per plant. In the second production method, the
variety is selected to produce sweet or field corn. The second ear from the top of the plant is
harvested for baby corn, while the top ear 40b83c429a A popcorn kernel's strong hull contains the
seed's hard, starchy shell endosperm with 14-20% moisture, which turns to steam as the kernel is
heated. Pressure from the steam continues to build until the hull ruptures, allowing the kernel to
forcefully expand, to 20 to 50 times its original size, and then cool. 40b83c429a

Vegetarian cuisine Vegetarian cuisine meets vegetarian standards. typically includes: Cereals/grains:
barley, buckwheat, corn, fonio, hempseed, maize, millet, oats, quinoa, rice, rye, sorghum, triticale,
wheat; derived products Vegetarian cuisine, also known as plant-based cuisine, is a style of cooking
defined by the inclusion of grains, legumes, nuts, vegetables, fruits, dairy, and sometimes eggs, and
by the exclusion of meat and animal tissue products (such as gelatin or animal-derived rennet).
Vegetarian cuisine differs from vegan cuisine, which excludes all animal products including dairy and
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eggs 40b83c429a

Regional variations were slight, mostly based on small differences in times of abundance or
availability of certain ingredients due to location and the variations in microclimate. The New
England climate, with its marked seasons and long winters meant that seasonality of ingredients and
preservation of foods to survive the coldest times of year when little food was available were
important aspects of the cuisine. The diet mainly consisted of agricultural staples such as the 'Three
Sisters' of maize, beans and squash, augmented with the additions of meat, shellfish, game and
various plants that were foraged from the surrounding... 40b83c429a is allowed to mature.
40b83c429a == North American cuisine == 40b83c429a Corn chowder is a thick cream-based soup
or chowder. It is similar to New England clam chowder, with corn used in place of clams in the recipe.
Basic ingredients in corn chowder include corn, chopped onion and celery, milk or cream, butter,
flour, salt and pepper. Fresh shucked corn with the corn kernels sliced off, canned corn and frozen
corn can be used to prepare the dish. In addition to corn, it often contains potatoes, and additional
vegetables can also be used. The potatoes can aid in thickening the soup. Chicken stock can also be
used as an ingredient, as can salt pork, bacon, crackers and corn starch, the latter as a thickener.
40b83c429a == Production methods == 40b83c429a It is one of the six major types of corn, the
others being dent corn, flint corn, pod corn, popcorn, and flour corn. 40b83c429a

List of cuisines of the Americas Honey is an important ingredient in many This is a list of cuisines of
the Americas. the cob and as a component of a number of dishes. A cuisine is a characteristic style
of cooking practices and traditions, often associated with a specific culture. Squash and chili peppers
also prominent in Mexican cuisine. The cuisines found across North and South America are based on
the cuisines of the countries from which the immigrant peoples came, primarily Europe. However,
traditional European cuisine has been adapted with the addition of local ingredients, and many
techniques have been added to the tradition as well 40b83c429a

Baby corn ears are hand-picked as soon as the corn silks emerge from the ear tips, or a few days

after. Corn generally matures very quickly, so the harvest of baby corn must be timed carefully to

avoid ending up with more mature corn ears. Baby corn production mostly occurs in Asia, as it is a
specialized form of corn farming often... 40b83c429a

Popcorn It is commonly eaten salted, buttered, sweetened, or with artificial flavorings. It is one of the
oldest snacks, with evidence of popcorn dating back thousands of years in the Americas. Corn
cultivation was present in Amazon basin farming Popcorn (also called popped corn, popcorns, or pop-
corn) is a variety of corn kernel which expands and puffs up when heated. as macrofossil cobs at the
Paredones and Huaca Prieta archaeological sites on the northern coast of Peru. The term also refers
to the snack food produced by the expansion 40b83c429a

Poaceae ISBN 978-0-563-20207-3. Broadcasting Corporation. Maize Cobs and Cultures: History of
Zea mays L. Staller, John (2009-12-02). Poaceae is the most well-known family within the informal
group known as grass. Springer Science &amp; Business Media Poaceae ( poh-AY-see-e(y)e), also
called Gramineae ( gra-MIN-ee-e(y)e), is a large and nearly ubiquitous family of monocotyledonous
flowering plants commonly known as true grasses. It includes the cereal grasses, bamboos, the
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grasses of natural grassland and species cultivated in lawns and pasture 40b83c429a

Baby corn taken from corn (maize) harvested early while the stalks are still small and immature.
Baby corn is common in stir fry dishes. It typically is eaten whole including the cob, in raw, pickled,
and Baby corn (also known as young corn, cornlettes, child corn or baby sweetcorn) is a cereal grain
taken from corn (maize) harvested early while the stalks are still small and immature. It typically is
eaten whole including the cob, in raw, pickled, and cooked forms 40b83c429a

Fresh tortillas can be used to carry various ingredients, forming dishes such as the taco, burrito,
enchilada, and quesadilla. They may instead be used as a spoon to pick up accompanying food.
Other uses of tortillas include dishes such as tortilla soup and fried products such as tostadas and
tortilla chips. 40b83c429a == Common vegetarian foods == 40b83c429a North American cuisine
40b83c429a

Tortilla The corn tortilla is a staple food in most of Mexico and Central America, A tortilla ( tor-TEE-3,
Spanish: [tor'tija]) is a thin, circular unleavened flatbread, originally made from corn (maize) but now
also made of wheat flour. flatbread, originally made from corn (maize) but now also made of wheat
flour. The tortilla has become popular across the world. The corn tortilla is a staple food in most of
Mexico and Central America, while the flour tortilla is typical of Northern Mexican and Mexican-
American cuisine 40b83c429a

Grasses have stems that are hollow except at the nodes and narrow alternate leaves borne in two
ranks. The lower... 40b83c429a
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