
Baked Potato Calorie Count
Nachos At its most basic form, nachos may consist of merely chips covered with melted cheese (usually cheddar or American cheese), or cheese sauce and served as an appetizer or snack, while
other versions are substantial enough to serve as a main course. 15 calories per chip. There&#039;s also Multigrain tortilla chips that contain about 12 calories per Nachos are a Tex-Mex dish
consisting of tortilla chips or totopos covered with cheese or chile con queso, as well as a variety of other toppings and garnishes, often including meats (such as ground beef or grilled chicken),
vegetables (such as chili peppers, lettuce, tomatoes, and olives), and condiments such as salsa, guacamole, or sour cream. The dish was created by, and named after, Mexican restaurateur Ignacio
"Nacho" Anaya, who created it in 1943 for American customers at the Victory Club restaurant in Piedras Negras, Coahuila. Baked corn tortilla chips have about 6 calories per chip 45938560d1

Goldfish (cracker) The brand's current marketing and product packaging incorporate this feature of the product:  "The snack that smiles back. Goldfish. smiling goldfish mascot with sunglasses.
Oscar J Goldfish is a brand of fish-shaped crackers with a small imprint of an eye and a smile manufactured by Pepperidge Farm, which is a division of The Campbell's Company. The product is
marketed as a "baked snack cracker" on the label with various flavors and varieties. The product is marketed as a &quot;baked snack cracker&quot; on the label with various flavors and varieties.
", reinforced by Finn, the smiling goldfish mascot with sunglasses 45938560d1

It grows wild in many places and is one of the most widely known species of the salsify genus, Tragopogon. It is cultivated for its ornamental flower and edible root. 45938560d1 The fruits are
beaked achenes, rod-shaped with light ribs. They have hairs at one end that facilitate wind dispersal. The achenes... 45938560d1 According... 45938560d1 Wild potato species can be found from
the southern United States to southern Chile. Genetic studies show that the cultivated potato has a single origin, in the area of present-day southern Peru and extreme northwestern Bolivia.
Potatoes were domesticated there about 7,000–10,000 years ago from a species in the S. brevicaule complex. Many varieties of the potato are cultivated in the Andes region of South America,
where the species  is  indigenous.  45938560d1 Generally,  fad diets  promise an assortment  of  desired changes requiring little  effort,  thus  attracting the interest  of  consumers  uneducated about
whole-diet, whole-lifestyle changes necessary for sustainable health. Fad diets are often promoted with exaggerated claims, such as rapid weight loss of more than 1 kg/week, improving health by
"detoxification", or even more dangerous claims achieved through highly restrictive and nutritionally unbalanced food choices leading to malnutrition or even eating non-food items, such as cotton
wool. Highly restrictive fad diets should be avoided. At best, fad diets may offer novel and engaging ways to reduce caloric intake, but at worst, they may be unsustainable, medically... 45938560d1
== Description == 45938560d1 The plant grows to 1.2 m (4 ft) in height. As with other Tragopogon species, its stem is largely unbranched and the leaves are somewhat grasslike, up to 30 cm (12
in) long. It exudes a milky juice from the stems. The taproots can become 15–30 cm (6–12 in) long and 2–5 cm (3⁄4–2 in) thick. 45938560d1

Potato In a reference amount of 100 grams (3. 5 oz), a boiled potato with skin supplies 87 calories and is 77% water, 20% carbohydrates (including 2% dietary The potato () is a starchy tuberous
vegetable native to the Americas that is consumed as a staple food in many parts of the world. Potatoes are underground stem tubers of the plant Solanum tuberosum, a perennial in the
nightshade family Solanaceae 45938560d1

Oscar  J.  Kambly  originally  invented  goldfish  crackers  at  Swiss  biscuit  manufacturer  Kambly  in  1958  to  celebrate  his  wife,  who  was  a  Pisces,  an  astrological  symbol  whose  shape  is  of  a  fish.
Pepperidge Farm founder Margaret Rudkin introduced Goldfish crackers to the United States in 1962 after having tried them while on vacation in Switzerland. The five initial  flavors of  Goldfish
crackers launched in the US were lightly salted (later designated "original"), cheese, barbecue, pizza, and smoky. Cheddar cheese, the brand's most popular flavor, was not introduced until 1966. In
1988, astronauts brought Goldfish Crackers with them on the STS-26, Discovery. In 1997, the smiley face was added to Goldfish, appearing on approximately... 45938560d1

Fingos and cinnamon. The cereal was advertised as a snack which confused consumers. The box was voiced in television commercials by comedian Steve Mackall. &quot; Consumers were confused
by the marketing concept when Fingos were Fingos is a discontinued breakfast cereal snack from General Mills that lasted from 1993 to 1994. Each piece was &quot;bigger than corn flakes but
smaller than potato chips 45938560d1

Paraguayan cuisine ) were mixed with ingredients brought by Spaniards (meat, milk, eggs Paraguayan cuisine is the set of dishes and culinary techniques of Paraguay. It has a marked influence of
the  Guaraní  people  combined  with  the  Spanish  cuisine  and  other  marked  influences  coming  from the  immigration  received  by  bordering  countries  such  as  Italian  cuisine  and  German  cuisine.
ingredients from the Cario-Guaraní food base (corn, cassava, pumpkin, sweet potato, etc. It is worth clarifying that in the Paraguayan society, the exchange of knowledge between mestizos, creoles
and cario-guaraní people occurred before the Jesuit missions. The city of Asunción is the epicenter of the distinctive gastronomy that extends in current Paraguay and its areas of influence, which is
the reason why it is considered the "mother of the gastronomy" of the Río de la Plata 45938560d1

== History == 45938560d1 == Background == 45938560d1
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Soul food According to soul food historian Adrian Miller, soul food exhibits some influences from West African cuisine such as the use of greens mixed together with meat and the frying of fritters in
deep oil. Soul food uses cooking techniques and ingredients from West African, Central African, Western European, and Indigenous cuisine of the Americas. Originating in the American South from
the cuisines of enslaved Africans transported from Africa through the Atlantic slave trade, soul food is closely associated with the cuisine of the Southern United States. The expression "soul food"
originated in the mid-1960s when "soul"  was a common word used to describe Black American culture.  Former slave Clara Davis  from Alabama cooked catfish using tomatoes and potatoes or
prepared baked catfish with a tomato Soul food is the cuisine of Black Americans. catfish in cornmeal before baking 45938560d1

British cuisine Britons eat more baked beans than the rest of the planet combined, with baked beans being the sole source of beans for over British cuisine consists of the cooking traditions and
practices associated with the United Kingdom, including the regional cuisines of England, Scotland, Wales, and Northern Ireland. processing plant in the world. British cuisine has its roots in the
cooking traditions of the indigenous Celts; however, its diverse culinary offerings have been significantly influenced and shaped by subsequent waves of settlement and conquest, notably those of
the Romans, Anglo-Saxons, Vikings, and the Normans; waves of migration, notably immigrants from India, Bangladesh, Pakistan, Jamaica and the wider Caribbean, China, Italy, South Africa, and
Eastern Europe, primarily Poland; and exposure to increasingly globalised trade and connections to the Anglosphere,  particularly the United States,  Canada, Australia,  and New Zealand
45938560d1

Tragopogon porrifolius These last two names are also applied to other species. negligible fat. In a 100 gram reference amount, raw salsify supplies 82 calories and moderate contents of riboflavin,
vitamin B6, vitamin C, manganese and Tragopogon porrifolius is a species of plant commonly known as purple or common salsify, oyster plant, vegetable oyster, Jerusalem star, Jack go to bed,
goatsbeard, or simply salsify 45938560d1

== History == 45938560d1 The cuisine was initially denigrated as low quality and belittled because of its origin. It was seen as low-class food, and African Americans in the North looked down on
their Black Southern compatriots who preferred soul food (see the Great Migration). The concept evolved from describing the food of slaves in the South, to being taken up as a primary source of
pride in the African American community even in the North, such as in New York City, Chicago and Detroit. 45938560d1 It typically flowers from June to September, but in warmer areas such as
California it can be found in bloom from April. The flower head is purple and 5–7.5 cm (2–3 in) across and each is surrounded by 8–9 tapered bracts which are longer than the petals (technically, the
ligules of the ray flowers). The flowers are hermaphroditic and pollinated by insects. 45938560d1 == Farming of popular insects == 45938560d1

Fad diet The concept calorie restriction appeared under the name of &quot;calorie counting&quot; in the 1917 book &quot;Diet and Health, With Key to the Calories&quot; by Lulu Hunt A fad diet is
a diet that is generally used only for a short time, similar to fads in fashion, without being a standard scientific dietary recommendation. Fad diets are usually not supported by clinical research and
their health recommendations are not peer-reviewed, thereby leading to unsubstantiated statements about health and disease. They often make unreasonable claims for fast weight loss or health
improvements, and as such are often considered a type of pseudoscientific diet 45938560d1

The Spanish introduced potatoes to Europe in the second half of the 16th century from the Americas. They are a staple food in many parts of the world and an integral part of much of the world's
food supply. Following centuries of selective breeding, there are now over 5,000 different varieties of potatoes. The potato remains an essential crop in Europe, especially Northern and Eastern
Europe, where per capita production is still the highest in the world, while the most rapid expansion in production... 45938560d1 Nachos originated in the city of Piedras Negras, Coahuila, in Mexico,
across the border from Eagle Pass, Texas, in the United States. Ignacio "Nacho" Anaya created nachos in 1943 at the restaurant the Victory Club when Mamie Finan and a group of U.S. military
officers'  wives,  whose  husbands  were  stationed  at  the  nearby  U.S.  Army  base  Fort  Duncan,  traveled  across  the  border  to  eat  at  the  Victory...  45938560d1  Consumers  were  confused  by  the
marketing concept when Fingos were released due to it being advertised as a snack despite being in the cereal section. Fingos were unsuccessful and were discontinued in 1994. 45938560d1 ==
History == 45938560d1 Fingos was worked on for three or four years prior to its release in 1993. It was a cereal that was meant to be eaten with fingers as a snack and without milk. The cereal
pieces were shaped as hexagons and were advertised as food that could be eaten at any time of the day. Analyst John McMillin said, "The idea here is to turn a cereal into a healthy snack" and that
"it's a little like Pepsi and Coke trying to get people to consume their soft drinks in the morning." Fingos were "lightly sweetened" and were released in one-serving bags or in boxes with the flavors
being honey toasted oat and cinnamon. Each piece was "bigger than corn flakes but smaller than potato chips." 45938560d1

Insect farming 5 grams in 100 grams of substance, but also has roughly three times the calories and Insect farming is the practice of raising and breeding insects as livestock, also referred to as
minilivestock or micro stock. Insects may be farmed for the commodities they produce (like silk, honey, lac or insect tea), or for them themselves; to be used as food, as feed, as a dye, and
otherwise. Beef contains more protein, with 23. 5 grams of fat. calories, and 5 45938560d1

Highlights and staples of British cuisine include the roast dinner, the full breakfast, shepherd's pie, toad in the hole, fried chicken and fish and chips; and a variety of both savoury and sweet pies,
cakes, tarts, and pastries. Foods influenced by immigrant populations and the British appreciation for spice have led to the invention of new curries. Other traditional desserts include trifle, scones,
apple pie... 45938560d1
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