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Get your recommended daily allowance of facts and fun with Food Anatomy, the
third book in Julia Rothman’s best-selling Anatomy series. She starts with an
illustrated history of food and ends with a global tour of street eats. Along the
way, Rothman serves up a hilarious primer on short-order egg lingo and a
mouthwatering menu of how people around the planet serve fried potatoes —
and what we dip them in. Award-winning food journalist Rachel Wharton lends
her expertise to this light-hearted exploration of everything food that bursts with
little-known facts and delightful drawings. Everyday diners and seasoned foodies
alike are sure to eat it up.
Learn more: https://www.storey.com/books/food-anatomy/

Introduction

Follow along with the topics in the Julia Rothman Collection using written
narration, drawing, labeling, and more with our companion notebooking journals.
There is no prep-work involved – you simply grab your copy of the book and your
notebooking journal and work at your own pace.

Food Anatomy
Please note: Pages 12-15 and 35 reference a timeline of human history that does
not align with a young Earth worldview. Beer and wine are mentioned in various
places throughout the book. Specific questions about them were left out as much
as possible. Pages 188-197 focus on fermented drinks; questions about these
pages are not included in this notebook. Please review the Polynesian image on
page 65 for appropriateness.
Please remind children to NEVER work in the kitchen or taste any food or plant
without adult supervision.

International Dining
Read pages 16-35 of Food Anatomy and answer the questions with what you
learned.
Define the following words:
acerbic: ___________________________________________________________
ambrosial: _________________________________________________________
brackish: __________________________________________________________
delectable: ________________________________________________________
dulcet: ____________________________________________________________
fetid: _____________________________________________________________
flavor: ____________________________________________________________
gamy: _____________________________________________________________

heat: _____________________________________________________________
mature: ___________________________________________________________
palatable: _________________________________________________________
piquant: ___________________________________________________________
rich: ______________________________________________________________
saccharine: ________________________________________________________

sharp: ____________________________________________________________
toothsome: ________________________________________________________
umami: ___________________________________________________________
unctuous: _________________________________________________________
woodsy: __________________________________________________________

Illustrate and label the place settings shown on pages 18-21. After each
illustration, write what you learned about each one.
Formal American

Chinese

Japanese

Thai

Indian/Nepalese

Korean

Illustrate how to use chopsticks and how to eat with your fingers. Write what you
learned about each.
How to Use Chopsticks

How to Eat With Your Fingers

Illustrate what a meal served on a banana leaf might look like.

Explain the five steps or methods used in the past to keep food cold.
ice cutting: _________________________________________________________
__________________________________________________________________
__________________________________________________________________
ice house: _________________________________________________________
__________________________________________________________________

__________________________________________________________________
Coolgardie safe: ____________________________________________________
__________________________________________________________________
__________________________________________________________________
ice box: _________________________________________________________
__________________________________________________________________
__________________________________________________________________
GE’s Monitor-Top: ___________________________________________________
__________________________________________________________________
__________________________________________________________________
Illustrate and label the Coolgardie safe, ice box, and GE’s Monitor-Top below. Be
sure to label each one.

What are the six main edible parts of flowering plants?
1. ________________________________________________________________
2. ________________________________________________________________
3. ________________________________________________________________
4. ________________________________________________________________
5. ________________________________________________________________
6. ________________________________________________________________
Illustrate one or more examples of each part. Be sure to label them.

Grains, Noodles, and More
Read pages 70-99 of Food Anatomy and answer the questions with what you
learned.
Illustrate the following grains.
Two row barley

Oats

Six row barley

Rye

Whole oats

Oat groats

Steel-cut oats

Rolled oats

What are whole oats? ________________________________________________

Momo

Halušky

Xiao long bao

Illustrate the types of pancakes found on pages 98-99 and write what you learned
about each one.
Injera

Æbleskiver

Illustrate and label the prime cuts of pork as shown on page 103.

1. ______________________________ 8. ______________________________
2. ______________________________ 9. ______________________________
3. ______________________________ 10. _____________________________
4. ______________________________ 11. _____________________________
5. ______________________________ 12. _____________________________
6. ______________________________ 13. _____________________________
7. ______________________________
Illustrate the prime cuts of lamb as shown on page 103. Complete the table on the
next page.

