Wednesday, October 24, 2018 The Nugeeet Newspaper, Sisters, Oregon Food & Home 17

Comfort food from around the world

By Jodi Schneider

Correspondent

Comfort food encom-
passes more than just tradi-
tional American favorites like
mashed potatoes and maca-
roni and cheese. It’s a cultural
thing, and comfort foods have
been embraced by cuisines
from around the world.

Comfort food becomes a
part of who each of us are.
Many of us associate food
from our childhood with
warm feelings and good
memories and it ties us
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Immigrants bring the food
of their countries with them
wherever they go and cooking
traditional food is a way of
preserving their culture when
they move into new places.

Each country or commu-
nity’s traditional comfort cui-
sine reflects its unique history,
lifestyle, values, and beliefs.

In China, harmony is an
important trait in almost every
aspect of life. And this is
reflected in Chinese cooking,
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developed a rich diversity in
food preparation throughout
the country.

Comfort food varies from
nation to nation and even city
to city. Across Asia, comfort
foods are as varied as the
countries they come from and
provide interesting insights
into the cultures to which they
belong.

Pho Bo Vietnamese beef
noodle soup is a bowl of
hearty noodle soup that is
enjoyed for breakfast, and
sometimes lunch, in southern
Vietnam, and at any time of
day in the north.

This authentic pho isn’t
quick, but it’s appetizing. The
key is in the broth, which gets
simmered for at least 6 hours.

Rumbledethumps are a
classic Scottish comfort food.
A mixture of potatoes, cab-
bage, and chives may sound
highly unappealing, but bake
it and top it with cheese and
you’re left with a delicious
dish.

There is no word or phrase
for “comfort food” in the
Italian language. Perhaps
that’s because practically all
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