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Machines in the Kitchen

Look around your kitchen. It is home to some
‘ amazing machines. They are machines that help

make it easier for you to make food. But it was |
not always that simple. Cooking innovations |
have come a long way. They often make our ;

lives easier.

Chefs are thankful for these innovations. They | [
use them to try new things. Chefs are scientists. r
Their kitchens are their laboratories. They try

new ways to make food. Sometimes, they make
something completely new!

This woman takes o L4
food out of her oven

N in the early 1900s.



== Innovations like these can
| make cooking easier.



Discovering Fire

Before early humans learned how to make
fire, their diets were much different. Early
humans ate plants, fruit, and raw meat!

Many years later, humans started cooking their

food. They might have used fires that were
started by lightning. This was probably the first
time humans ate cooked meat.

Over the years, humans learned to make
their own fires. They learned how to keep fires
burning for a long time. Families and friends ate
around fires. Fire was their stove.

Some people still P
eat raw meat.



' “i% ' These chlckehs are belng \
f cooked over a campﬁre
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