chocolate infants sweets

chocolate infants sweets are a popular topic among parents, caregivers, and confectionery
professionals seeking safe and enjoyable treats for young children. This article explores the world of
chocolate sweets designed specifically for infants, covering ingredients, health considerations, age-
appropriate options, and expert tips for introducing chocolate to babies. Discover the nutritional
aspects, safety guidelines, and creative ideas for making chocolate treats at home. Read on to find out
how chocolate infants sweets can be a delightful part of childhood while prioritizing health and safety.
Whether you are curious about the best types of chocolate for infants or want to understand global
trends and recommendations, this comprehensive guide provides all the essential information for

making informed decisions about chocolate sweets for babies and toddlers.
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Understanding Chocolate Infants Sweets

Chocolate infants sweets refer to chocolate-based treats that are specially formulated for babies and
toddlers. These products typically contain reduced sugar, carefully selected ingredients, and a texture
suitable for young children. The demand for chocolate infants sweets has grown as parents look for
ways to introduce classic flavors like chocolate in a safe and age-appropriate manner. Manufacturers
and nutritionists have collaborated to create products that balance taste, nutrition, and safety, ensuring

that even the youngest members of the family can enjoy chocolate in moderation.

Types of Chocolate Used in Infant Sweets

Most chocolate infants sweets use milk chocolate or white chocolate due to their mild flavor and lower
caffeine content compared to dark chocolate. Some products feature carob or cocoa alternatives to
further reduce potential allergens and stimulants. The selection of chocolate type is crucial for

minimizing risks and promoting a gentle introduction to chocolate flavors.

Health and Nutrition Considerations

When selecting chocolate sweets for infants, it is vital to consider both nutritional value and health
impacts. Chocolate contains essential minerals like magnesium and calcium, but it can also be high in
sugar and fat. For infants, moderation and ingredient quality are key to ensuring a balanced diet.
Health experts recommend choosing products with minimal additives, low sugar content, and

fortification with vitamins where possible.



Nutritional Profile of Chocolate Sweets

¢ Calcium for bone growth
¢ Magnesium for muscle development
¢ Antioxidants present in cocoa

¢ Vitamin enrichment in fortified products

While chocolate can provide nutritional benefits, it should be offered in limited quantities to prevent

excessive sugar intake and support healthy growth.

Safe Ingredients for Infants

Infant-safe chocolate sweets avoid common allergens and artificial additives. The ingredients list is
carefully curated to ensure gentle digestion and minimize the risk of allergic reactions. Parents are

advised to read labels and consult pediatricians before introducing new foods to babies.

Commonly Used Safe Ingredients

e Whole milk powder

¢ Natural cocoa or carob powder



¢ Organic sweeteners like date syrup
* Rice flour for texture

¢ Fruit purees for added flavor

Choosing products with simple, recognizable ingredients helps ensure that chocolate infants sweets

are both delicious and safe for young children.

Age-Appropriate Chocolate Sweets

The timing and type of chocolate sweets introduced to infants vary according to age and
developmental milestones. Experts recommend waiting until a child is at least one year old before
offering chocolate, due to potential sensitivities and the need for a balanced diet during early

development.

Recommended Age Ranges

e Under 12 months: Avoid chocolate and sweets
e 12-24 months: Small portions of milk or white chocolate sweets with low sugar

¢ 24+ months: Gradual introduction of varied chocolate products in moderation

Parents should monitor for signs of intolerance and consult healthcare professionals if uncertain about



introducing chocolate to their child.

Benefits of Chocolate for Young Children

Chocolate, when consumed in appropriate amounts, can offer certain benefits for young children.
Cocoa contains antioxidants, and milk chocolate provides calcium for growing bones. Additionally,
chocolate treats can be used as motivational rewards and contribute to positive experiences around

food.

Potential Health Benefits

¢ Encourages acceptance of new flavors

Provides essential minerals

Supports emotional bonding during treat-sharing moments

May improve mood due to serotonin release

Despite these benefits, it is important to prioritize moderation and select products designed for infants

to maximize positive outcomes.

Precautions and Safety Guidelines

Safety is paramount when offering chocolate sweets to infants. There are several guidelines parents



and caregivers should follow to reduce risks and promote healthy eating habits. These precautions are

supported by pediatric nutritionists and child health organizations globally.

Key Safety Recommendations

1. Always check for allergens such as nuts, soy, and dairy.

2. Avoid products with artificial colors and preservatives.

3. Monitor sugar content and choose low-sugar options.

4. Introduce chocolate sweets gradually, observing for adverse reactions.

5. Supervise infants during eating to prevent choking.

Implementing these guidelines helps ensure that chocolate infants sweets are enjoyed safely and

responsibly.

Popular Chocolate Sweets for Infants

Several brands and homemade recipes have emerged as favorites among parents seeking chocolate
treats for babies. These products are designed with safety, taste, and nutritional value in mind, making
them suitable for infants and toddlers. Popular options include melt-in-the-mouth chocolates, chocolate-

flavored rice cakes, and fortified chocolate biscuits.



Top Choices Among Parents

¢ Soft chocolate bars with added calcium

¢ Organic chocolate rice cakes

¢ Chocolate-dipped fruit pieces

¢ Mini chocolate biscuits with whole grains

¢ Chocolate yogurt drops

These sweets are widely available and can be tailored to suit individual dietary needs.

Homemade Chocolate Treats for Babies

Many parents prefer preparing chocolate sweets at home to ensure complete control over ingredients
and preparation methods. Homemade chocolate treats allow customization for allergies, dietary
restrictions, and flavor preferences. Simple recipes often use natural sweeteners, whole grains, and

fresh fruit to create nutritious alternatives to commercial products.

Easy Recipes for Homemade Chocolate Sweets

e Chocolate banana puree bites

¢ Whole grain chocolate muffins with apple sauce



¢ Cocoa rice balls with date syrup

¢ Chocolate avocado pudding

e Carob and oat cookies

Preparing chocolate treats at home is a practical way to ensure safety, freshness, and personalized

nutrition for infants.

Global Trends in Chocolate Infants Sweets

Worldwide, the market for chocolate infants sweets is expanding, with increasing demand for organic,
allergen-free, and sustainably sourced products. Manufacturers are innovating with new flavors,
packaging, and nutritional enhancements to appeal to health-conscious parents. Regional preferences
influence the ingredients used, with some countries favoring carob over cocoa and others emphasizing

fortified chocolates.

Innovations and Market Growth

Key trends include the rise of vegan chocolate sweets, sugar-free options, and products fortified with
vitamins and minerals. The focus on transparency and clean labeling has driven brands to prioritize
natural ingredients and ethical sourcing. As global awareness of child nutrition grows, chocolate infants

sweets continue to evolve to meet diverse consumer needs.



Expert Tips for Introducing Chocolate

Introducing chocolate to infants requires careful planning and attention to individual health needs.
Experts suggest gradual introduction, monitoring for allergies, and selecting products with minimal
sugar and additives. Parents should create positive associations with chocolate by offering it as part of

balanced meals or occasional treats rather than as a staple food.

Best Practices for Parents

o Start with small portions and observe reactions

e Choose age-appropriate products

e Combine chocolate with nutritious foods like fruits or grains
¢ Limit frequency to special occasions or rewards

¢ Consult with pediatricians before introducing new sweets

Following these tips helps ensure a safe, enjoyable, and healthy experience with chocolate infants

sweets for children and their families.

Q: At what age can infants safely eat chocolate sweets?

A: Most experts recommend waiting until a child is at least 12 months old before introducing chocolate

sweets, due to potential sensitivities and the need for a balanced diet during infancy.



Q: What types of chocolate are best for infants?

A: Milk chocolate and white chocolate are considered best for infants because they contain less
caffeine and are milder in taste compared to dark chocolate. Some parents also use carob-based

alternatives for added safety.

Q: Are there any health benefits to chocolate infants sweets?

A: Chocolate infants sweets can provide minerals like calcium and magnesium, as well as antioxidants
from cocoa. However, these benefits are best realized in moderation and with products designed for

young children.

Q: What ingredients should be avoided in chocolate sweets for babies?

A: Avoid artificial colors, preservatives, high sugar content, and common allergens such as nuts and

soy. Always choose products with simple, natural ingredients.

Q: Can homemade chocolate treats be safer than store-bought

sweets?

A: Homemade chocolate treats offer greater control over ingredients and preparation methods, making

it easier to avoid allergens and excessive sugar, ensuring a safer option for infants.

Q: How often should infants be given chocolate sweets?

A: Chocolate sweets should be offered only occasionally, such as for special treats or rewards, and

not as a regular part of an infant’s diet.



Q: What signs of intolerance should parents look for after introducing

chocolate?

A: Watch for symptoms such as skin rashes, digestive upset, or respiratory issues. If any adverse

reactions occur, discontinue chocolate and consult a pediatrician.

Q: Are there vegan or allergy-friendly chocolate sweets for infants?

A: Yes, many brands offer vegan, dairy-free, and allergen-free chocolate sweets specifically formulated

for infants and young children.

Q: Should chocolate infants sweets be fortified with vitamins?

A: Fortification with vitamins and minerals like calcium and iron is beneficial to support growth and

development, especially if the child’s diet needs supplementation.

Q: What are some creative ways to serve chocolate to infants?

A: Chocolate can be combined with fruit purees, whole grains, or yogurt to create nutritious and

appealing treats for infants, ensuring both safety and enjoyment.
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delectable mystery, this delightful kids' book promises an irresistible blend of excitement and
friendship. Perfect for bedtime reading, young readers will crave a deliciously fun escapade filled
with chocolatey surprises and sweet discoveries. With captivating bedtime story illustrations and
enchanting storytelling, 'The Chocolate Conundrum' is among the best children's bedtime story
picture books, offering a delightful escape into a world of chocolatey wonders and sweet adventures.

chocolate infants sweets: The ~AOxford Companion to Sugar and Sweets , 2015-04-01 The
Oxford Companion to Sugar and Sweets is the most ambitious and eclectic reference work of its
kind, a sweeping collection of nearly 600 entries on all things sweet, written by 265 expert
contributors. In addition to learning the history of candy, the evolution of the dessert course, and the
production of chocolate, readers will discover entries on sugar of lead (lead acetate), prescribed for
stomach troubles in the nineteenth century, and castoreum (beaver extract), beloved by the modern
food industry for the sweet taste it imparts. The sheer variety of entries in this compendium is
astounding; peruse its wondrous variety like a kid in a candy shop.

chocolate infants sweets: Cultural Perspectives on Sweets in Children’s Literature and
Media Sabine Planka, Corina Lowe, 2025-04-25 Our language is full of 'sweet' terms to describe
situations (‘a bittersweet moment’), things (‘popcorn brain’), behaviour (‘to have a sweet tooth’), or
even loved ones (‘sweety’, ‘sweetheart’, ‘honey’) that are originally not linked to food. What seems to
be common to almost all cultures, is reflected in the fact that we humans are born with a taste for
sweets, and that sweets have shaped our cultures and our language. This has also been reflected in
children's literature and media. This is the starting point for this invaluable collection of essays,
which deals specifically with sweets and the spectrum of hedonistic and regulated indulgence in
different cultures and media for children. The contributions analyse classics of children’s literature,
but also more recent texts and other media such as magazines, films, television programmes and
computer games. Cultural Perspectives on Sweets in Children’s Literature and Media creates a
kaleidoscope of the various functions of sweets and their significance for children’s culture, thus
providing an overview of the diversity of the subject.

chocolate infants sweets: The Great Ormond Street New Baby & Child Care Book Maire
Messenger, Tessa Hilton, 2010-12-23 The world-famous Great Ormond Street Children's Hospital
has a reputation second to none, and its Institute of Child Health is renowned for its research into
child health and illness. This book, an established favourite with parents, draws together the
expertise of its highly qualified staff and offers reassuring advice about all aspects of raising
children during the first five years. Among the topics it covers are:--Conception, pregnancy and
birth--Coping with a new baby--Feeding--Sleep--Child development--Common health
problems--DisabilityDistilling the wisdom and experience of doctors, nurses, psychologists, speech
therapists, dieticians, playleaders and many others, this book is a mine of up-to-date and
authoritative information. No parent, prospective or otherwise, should be without a copy.

chocolate infants sweets: More Easy Party Treats for Children Janette Mocke, 2016-03-01 If
you want to give your child a great party, but are not a keen baker, More Easy Party Treats for
Children is the book for you. All the treats are made using readily available items, such as wafer
biscuits, marshmallows, ice cream cones, jelly sweets and lollipops. Fifteen different themes are
presented, including trains, monsters, sheep, butterflies, bees, superheroes, ragdolls and dinosaurs.
Each theme includes a centrepiece that can be used in addition to, or even replace, the traditional
birthday cake. The simple-to-follow instructions don’t require any baking skills, making it possible
for busy moms to put on the perfect party without blowing the budget or spending hours in the
kitchen. Kids will be delighted by the variety of treats on offer and the themes can be adapted to suit
individual preferences and ages. Beautiful photography and creative styling showcase the treats and
offer further ideas for party settings.

chocolate infants sweets: Type 1 Diabetes in Children, Adolescents, and Young Adults
Ragnar Hanas, 2007 The number of children with Type 1 diabetes is steadily increasing, and while
research continues to search for a cure, the expectation is that those afflicted should enjoy a long
life and healthy lifestyle. Medical research has conclusively proved that looking after your own



diabetes - and keeping your blood glucose level down - is the key to avoiding the pitfalls and
long-term risks.

chocolate infants sweets: Easy Party Treats for Children Janette Mocke, 2012-09-05 Easy
Party Treats for Children is aimed at anyone who wants to give their child a perfect party, without
blowing the budget or having to spend hours in the kitchen. Using relatively few, readily available
biscuits, sweets and decorations, it is possible to create a variety of treats for boys' and girls' parties.
Party themes include Vehicles, Planes and Trains, Aliens and Creepy Crawlies, and Princesses and
Magic Forests. Learn how to make cone figures, and how to turn marshmallows, ice cream cones,
rice krispies, marie biscuits, and a variety of small sweets into a cornucopia of figures, animals and
shapes that will delight and intrigue small party-goers. Beautiful photography helps to boost the
imagination and, thanks to the helpful instructions and useful tips, you will soon be creating your
own party treats.

chocolate infants sweets: Beitrdige zum literarischen Ubersetzen in der Tiirkei Mehmet Tahir
Oncii, Sine Demirkiviran, 2022-10-30 Das literarische Ubersetzen offnet Pforten in andere Welten,
macht Fremdliteratur in der eigenen Sprache zuganglich und reflektiert, was die fremde bzw.
andere Literatur ausmacht. Bekanntlich erfordert das literarische Ubersetzen mehr als
ausgezeichnete Sprach- und Ubersetzungskompetenzen. Dariiber hinaus sollten Ubersetzer:innen
uber poetische und literarische Kompetenzen verfiigen, wobei auch ein grofSes MafS an Kreativitat
erforderlich ist. Je nachdem wie der Begriff Literaturibersetzung ausgelegt wird — als
Reproduktion, als Nachahmung, als eine unendliche Annaherung an das Original oder Ahnliches —,
finden unterschiedliche spezifische Aspekte des literarischen Ubersetzens Beriicksichtigung. Das
Feld des literarischen Ubersetzens ist vielfaltig und kann aus verschiedenen
translationswissenschaftlichen Blickwinkeln heraus beleuchtet werden. Einerseits gilt es kulturelle
Differenzen auszugleichen, anderseits eben diese hervorzuheben. Demnach ist das literarische
Ubersetzen eine Herausforderung, die weit iiber die klassische Debatte, ob literarische Texte
manisch treu oder gelassen frei ubersetzt werden sollen, hinauslauft. In diesem Band setzen sich die
Autor:innen vornehmlich mit dem Themenkreis des literarischen Ubersetzens in der Tiirkei
auseinander, auch um auf den Beitrag der tiirkischen Ubersetzungswissenschaft aufmerksam zu
machen.

chocolate infants sweets: Hershey's History: A Sweet Story of Chocolate Pasquale De Marco,
2025-04-06 Hershey's Chocolate: A Journey of Sweetness and Success takes readers on a delectable
journey through the world of Hershey's chocolate, unveiling the captivating story behind one of
America's most beloved confectionery brands. From its humble beginnings in a small Pennsylvania
town to its rise as a global confectionery giant, Hershey's story is one of unwavering commitment to
quality, innovation, and the pursuit of sweet perfection. Discover the fascinating tale of Milton
Hershey, the visionary behind the Hershey empire, whose unwavering belief in the power of
chocolate transformed a modest candy company into a world-renowned brand. Explore the intricate
process of Hershey's chocolate production, from the sourcing of cocoa beans to the creation of
delectable chocolate treats. Learn about the company's unwavering commitment to quality and
sustainability, ensuring that every bite of Hershey's chocolate is an ethical and flavorful indulgence.
Uncover the stories behind Hershey's beloved brands, from the iconic Hershey's Kisses to the
timeless Hershey's Bar. Discover how these confections have captured the hearts and palates of
generations, becoming an integral part of American culture and heritage. Witness the impact
Hershey's chocolate has had on society, from its philanthropic endeavors to its role in popular
culture. From its appearances in movies and television shows to its presence in music and literature,
Hershey's chocolate has become an indelible part of the American experience. Join us on a
delectable journey through the world of Hershey's chocolate, where innovation, passion, and a love
for sweetness converge to create a confectionery legacy that continues to captivate and delight.
Prepare to immerse yourself in a world where chocolate dreams come true, where every bite tells a
story, and where the legacy of Milton Hershey lives on in every sweet creation. Indulge in the pages
of Hershey's Chocolate: A Journey of Sweetness and Success, and savor the rich history, innovative




spirit, and enduring legacy of one of the world's most beloved chocolate brands. If you like this book,
write a review!

chocolate infants sweets: Classic Candy Darlene Lacey, 2013-05-10 Whether classics like
Hershey's, Mars and M&Ms or trend-setters like PEZ and Atomic Fireballs, candy has a special place
in the hearts and memories of most Americans, who to this day consume more than 600 billion
pounds of it each year. In this colorful illustrated guide, Darlene Lacey looks at candy in America
from a variety of angles, examining everything from chocolate to fruity sweets and from the simply
packaged basics to gaudy product tie-ins. She examines the classic brands of the late twentieth
century and what they mean, guiding us on a mouth-watering, sugar-fueled trip down a memory lane
filled with signposts like Bazooka, Clark, Necco and Tootsie Roll.

chocolate infants sweets: Modeling, Learning, and Processing of Text-Technological Data
Structures Alexander Mehler, Kai-Uwe Kihnberger, Henning Lobin, Harald Lingen, Angelika
Storrer, Andreas Witt, 2011-10-14 Researchers in many disciplines have been concerned with
modeling textual data in order to account for texts as the primary information unit of written
communication. The book “Modelling, Learning and Processing of Text-Technological Data
Structures” deals with this challenging information unit. It focuses on theoretical foundations of
representing natural language texts as well as on concrete operations of automatic text processing.
Following this integrated approach, the present volume includes contributions to a wide range of
topics in the context of processing of textual data. This relates to the learning of ontologies from
natural language texts, the annotation and automatic parsing of texts as well as the detection and
tracking of topics in texts and hypertexts. In this way, the book brings together a wide range of
approaches to procedural aspects of text technology as an emerging scientific discipline.

chocolate infants sweets: Children in the Second World War Amanda Herbert-Davies,
2017-04-30 “Stunning photographs” and firsthand accounts propel a book that “brings together the
memories of more than 200 child survivors of the Blitz” (Daily Mail). It was not just the upheaval
caused by evacuation and the blitzes that changed a generation’s childhood, it was how war
pervaded every aspect of life. From dodging bombs by bicycle and patrolling the parish with the
vicar’s WWI pistol, to post air raid naps in school and being carried out of the rubble as the family’s
sole survivor, children experienced life in the war zone that was Britain. This reality, the reality of a
life spent growing up during the Second World War, is best told through the eyes of the children
who experienced it firsthand. Children in the Second World War unites the memories of over two
hundred child veterans to tell the tragic and the remarkable stories of life, and of youth, during the
war. Each veteran gives a unique insight into a childhood that was unlike any that came before or
after. This book poignantly illustrates the presence of death and perseverance in the lives of children
through this tumultuous period. Each account enlightens and touches the reader, shedding light on
what it was really like on the home front during the Second World War.

chocolate infants sweets: The Kids Market James U. McNeal, 1999 This book has three parts:
(1) an overview; (2) myths and realities about children as a market (chapters 1-8); and (3) myths and
realities about children's responses to marketing behavoiur (chapters 9-21). The first eight chapters
describe myths and their realities regarding children as a market segment. I demonstrate the
enormous market potential children hold todday is far beyond the penny-candy potential once
attributed to them. I characterize children as not one but three markets - a current market
spennding their own money on their own wants and needs; an influence market spending mom's and
dad's money on their own wants and needs; and a future market for all goods and services. In the
third part of the book - chapters 9 through 21 - I detail children's reactions to marketing,
specifically, their responses to stores, products, including social products, brands, advertising,
promotion, public relations, and packaging. -Preface.

chocolate infants sweets: The Children's Culture Reader Henry Jenkins, 1998-10 A reader on
children's culture

chocolate infants sweets: Understanding Children's Development Peter K. Smith, Helen
Cowie, Mark Blades, 2015-12-14 Understanding Children's Development is the UK's best-selling



developmental psychology textbook and has been widely acclaimed for its international coverage
and rigorous research-based approach. This dynamic text emphasizes the practical and applied
implications of developmental research. It begins by introducing the ways in which psychologists
study developmental processes before going on to consider all major aspects of development from
conception through to adolescence.

chocolate infants sweets: Promoting Effective Group Work in the Primary Classroom Ed
Baines, Peter Blatchford, Professor of Psychology and Education Peter Blatchford, Peter Kutnick,
with Anne Chowne, Cathy Ota, Lucia Berdondini, 2008-09-03 Packed with valuable strategies for
teachers and fun activities for children, this book is a must for any school wishing to make group
work a more effective and successful way of learning. Teachers who have become more confident
with the approaches developed for this book find that their classes are better behaved, children
spend more time on task and they become less dependent on the teacher. The book shows teachers
how to create an inclusive and supportive classroom by developing the social, communicative and
group working skills of all pupils. Tried-and-tested, step-by-step approaches encourage both children
and their teachers to develop supportive relationships that have been found to facilitate academic
performance, positive social behaviour and motivation. Strategies for setting up and running
effective group work are a key feature of the book.

chocolate infants sweets: Chocolate in Health and Nutrition Ronald Ross Watson, Victor R.
Preedy, Sherma Zibadi, 2012-08-04 Chocolate in Health and Nutrition represents the first
comprehensive compilation of the newest data on the actions of the flavonoids and microorganisms
associated with the beneficial effects of chocolate. This unique text provides practical, data-driven
resources based upon the totality of the evidence to help the reader understand the basics,
treatments and preventive strategies that are involved in the understanding of the role chocolate
may play in healthy individuals as well as those with cardiovascular disease, diabetes or
neurocognitive declines. Of equal importance, critical issues that involve patient concerns, such as
dental caries and food preferences in children, potential effects on weight gain, addiction and
withdrawal are included in well-referenced, informative chapters. The latest research on the role of
chocolate in normal health areas including mood, pain and weight management, cardiovascular
disease and related conditions are presented. Chocolate in Health and Nutrition provides health
professionals in many areas of research and practice with the most up-to-date, well referenced and
comprehensive volume on the current state of the science and medical uses of chocolate.

chocolate infants sweets: Sweet Dreams, Baby C] Carmichael, 2017-09-07 Three weeks ago,
Portia Bishop mailed a letter to the father of her baby, Saddle Bronc rider Austin Bradshaw. It's a
letter she should have written a long time ago—like when she first found out she was pregnant,
shortly after she ended things with Austin, dropped out of college, and went running to her family in
Marietta, Montana. Austin has loved Portia since he first laid his eyes on her in college. A year ago,
he convinced her to do something impulsive and very romantic. Now, as he opens her letter, Austin
has two reasons to return to Marietta-win back the heart of the woman he still loves and convince
her he’s a good bet for a forever man and father.

chocolate infants sweets: Evans's object lessons for infant schools Thomas Evans, 1888

chocolate infants sweets: The Oxford Companion to American Food and Drink Andrew F.
Smith, 2007-05 Offering a panoramic view of the history and culture of food and drink in America
with fascinating entries on everything from the smell of asparagus to the history of White Castle,
and the origin of Bloody Marys to jambalaya, the Oxford Companion to American Food and Drink
provides a concise, authoritative, and exuberant look at this modern American obsession. Ideal for
the food scholar and food enthusiast alike, it is equally appetizing for anyone fascinated by
Americana, capturing our culture and history through what we love most--food!Building on the
highly praised and deliciously browseable two-volume compendium the Oxford Encyclopedia of Food
and Drink in America, this new work serves up everything you could ever want to know about
American consumables and their impact on popular culture and the culinary world. Within its pages
for example, we learn that Lifesavers candy owes its success to the canny marketing idea of placing



the original flavor, mint, next to cash registers at bars. Patrons who bought them to mask the smell
of alcohol on their breath before heading home soon found they were just as tasty sober and the
company began producing other flavors.Edited by Andrew Smith, a writer and lecturer on culinary
history, the Companion serves up more than just trivia however, including hundreds of entries on
fast food, celebrity chefs, fish, sandwiches, regional and ethnic cuisine, food science, and historical
food traditions. It also dispels a few commonly held myths. Veganism, isn't simply the practice of a
few hippies, but is in fact wide-spread among elite athletic circles. Many of the top competitors in
the Ironman and Ultramarathon events go even further, avoiding all animal products by following a
strictly vegan diet. Anyone hungering to know what our nation has been cooking and eating for the
last three centuries should own the Oxford Companion to American Food and Drink. DT Nearly
1,000 articles on American food and drink, from the curious to the commonplace DT Beautifully
illustrated with hundreds of historical photographs and color images DT Includes informative lists of
food websites, museums, organizations, and festivals
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