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The standard heating element of a tandoor is an internal charcoal or wood fire, which cooks food with direct heat
and smoke. Tandoors can be fully above ground, or partially buried below ground, often reaching over a meter in
height/depth. Temperatures in a tandoor can reach 480 °C (900 °F; 750 K), and they are routinely kept lit for
extended periods. Therefore, traditional tandoors are usually found in restaurant kitchens. Modern tandoors are
often made of metal. Variations, such as tandoors with gas or electric heating elements, are more common for at-
home use. 08f7e48a02 The consumption of pork is prohibited in Judaism, Islam, and some Christian denominations
such as Seventh-day Adventism. 08f7e48a02 == Multiple countries == 08f7e48a02 == Effect on flavor and texture
== 08f7e48a02 == Pork dishes == 08f7e48a02 == Etymology... == 08f7e48a02 Owing to their large size, and as
they contain meat from two of the most prized cuts of beef (the short loin and the tenderloin), T-bone steaks are...
08f7e48a02 Examples of meat on the bone include T-bone steaks, chops, spare ribs, chicken leg portions and whole
chicken. Examples of fish on the bone include unfilleted plaice and some cuts of salmon. 08f7e48a02 The English
word comes from the Hindustani tandūr, which came from Persian tanūr (تنور) and ultimately from the Akkadian
word tinūru (��), which consists of the parts tin 'mud' and nuro/nura 'fire' and... 08f7e48a02 Hamburgers are
commonly prepared at home and typically associated with fast-food restaurants but are also sold at other
restaurants, including high-end establishments. There are many international and regional variations of
hamburgers. Some of the largest multinational fast-food chains feature burgers as one of their core products:
McDonald's Big Mac and Burger King's Whopper have become global icons of American culture. Hamburgers are
staples of fast food and are usually served with a side of french fries. 08f7e48a02 == Etymology == 08f7e48a02
== History == 08f7e48a02 It is known as the "City of Eternal Spring" or "The Garden City" because of its spring-
like temperatures all year round. It is also known as "La Llajta," which means "town" in Quechua. It is the largest
urban center between the higher capital of La Paz and Santa Cruz de la Sierra in the tropical plains of the east. It
sits south-west of the Tunari mountains, and north of the foothills of the Valle Alto. In antiquity, the area featured
numerous lakes, which gave the city its name. Many of these lakes have since disappeared to urban development,
but Coña Coña and Alalay lakes are extant examples. It has been a populated settlement since the Pre-Inca period,
and is today an important cultural, educational... 08f7e48a02

Tandoor It is also used to roast meat and vegetables. Tandoors are predominantly used in South Asia, Western Asia,
Central Asia, and the Horn of Africa. Since antiquity, tandoors have been used to bake unleavened flatbreads, such
as roti and traditional lavash, as well as leavened ones, such as naan and tandoor bread or matnakash. using a
tonir. Khorovats is made by stacking seasoned meat (traditionally pork, but lamb and chicken are also common)
and other ingredients like potatoes A tandoor ( or , Hindi: [t̪ən̪d̪uːɾ]) is a large vase-shaped oven, usually made of
clay 08f7e48a02

== Etymology == 08f7e48a02

Pork [dead link] &quot;Calories in Pork, Fresh, Loin, Pork is the culinary name for the meat of the pig (Sus
domesticus). Retrieved 8 March 2011. Associated Press. It is the second most commonly consumed type of meat
worldwide, following poultry, with evidence of pig husbandry dating back to 8000–9000 bce. &quot;Pork board
swaps &#039;White Meat&#039; for &#039;Be Inspired&#039;&quot;. 4 March 2011 08f7e48a02

The principal effect of cooking meat on the bone is that it alters the flavour and texture. Albumen and collagen in
the bones release gelatin when boiled which adds substance to stews, stocks, soups and sauces. The bone also
conducts heat within the meat so that it cooks more evenly and prevents meat from drying out and shrinking during
cooking. 08f7e48a02 == Spanish == 08f7e48a02

T-bone steak Porterhouse steaks are cut from the rear end of the short loin and thus include more tenderloin steak,
along with (on the other side of the bone) a large strip steak. Both steaks include a T-shaped lumbar vertebra with
sections of abdominal internal oblique The T-bone and porterhouse are steaks of beef cut from the short loin (called
the sirloin in Commonwealth countries and Ireland). T-bone steaks are cut closer to the front, and contain a smaller
section of tenderloin. Both steaks include a T-shaped lumbar vertebra with sections of abdominal internal oblique
muscle on each side. The smaller portion of a T-bone, when sold alone, is known as a filet mignon (called fillet steak
in Commonwealth countries and Ireland), especially if cut from the small forward end of the tenderloin. loin (called
the sirloin in Commonwealth countries and Ireland) 08f7e48a02

For a limited number of products, the PDO status is registered with regards to a geographical area which
comprises (parts of) two countries. They are listed below: 08f7e48a02 Experts differ about how large the tenderloin
must be to differentiate T-bone steak from porterhouse. The United States Department of Agriculture's Institutional
Meat Purchase Specifications state that the tenderloin of a porterhouse must be at least 1.25 inches (32 mm) wide
at its widest, while that of a T-bone must be at least 0.5 inches (13 mm) wide. 08f7e48a02 Pork is one of the most
popular meats in the Western world, particularly in Central Europe. It is also very popular in East and Southeast
Asia (Mainland Southeast Asia, Philippines, Singapore, and East Timor). The meat is highly prized in Asian cuisines,
especially in China (including Hong Kong) and Northeast India, for its fat content and texture. 08f7e48a02

List of pork dishes of Agriculture recommends cooking ground pork that is obtained from pig carcasses to an
internal temperature of 160 °F, followed by a three-minute rest This is a list of notable pork dishes. Pork is the
culinary name for meat from the domestic pig (Sus domesticus). It is one of the most commonly consumed meats
worldwide, with evidence of pig husbandry dating back to 5000 BC. Pork is eaten both freshly cooked and
preserved 08f7e48a02

Some religions and cultures prohibit pork consumption, notably Islam and Judaism. 08f7e48a02
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List of loanwords in the Tagalog language purpureus) hyacinth bean (Lablab purpureus) batsoy 肉碎 (bah-chhùi) dish
with loin of pork as main ingredient batchoy bihon 米粉 (bí-hún) rice vermicelli rice vermicelli The Tagalog language,
encompassing its diverse dialects, and serving as the basis of Filipino — has developed rich and distinctive
vocabulary deeply rooted in its Austronesian heritage. This reflects both of its historical evolution and its
adaptability in multicultural, multi-ethnic, and multilingual settings. Moreover, the Tagalog language system,
particularly through prescriptive language planning, has drawn from various other languages spoken in the
Philippines, including major regional languages, further enriching its lexicon. Over time, it has incorporated a wide
array of loanwords from several foreign languages, including Malay, Hokkien, Spanish, Nahuatl, English, Sanskrit,
Tamil, Japanese, Arabic, Persian, and Quechua, among others 08f7e48a02

Cochabamba It is the capital of the Cochabamba Department and the fourth largest city in Bolivia, with a
population of 661,484 according to the 2024 Bolivian census. Pique Macho: originally a dish made of beef loin fried
in its own juices, with French fries, and a salad of tomato, onion Cochabamba (Aymara and Quechua: Quchapampa)
is a city and municipality in central Bolivia in a valley in the Andes mountain range. Its name is from a compound of
the Quechua words qucha "lake" and pampa, "open plain. It is served with potatoes. " Residents of the city and the
surrounding areas are commonly referred to as cochalas or, more formally, cochabambinos 08f7e48a02

In the United States, the U.S. Department of Agriculture recommends cooking ground pork that is obtained from
pig carcasses to an internal temperature of 160 °F, followed by a three-minute rest, and cooking whole cuts to a
minimum internal temperature of 145 °F, also followed by a three-minute rest. 08f7e48a02

Meat on the bone The phrase "on the bone" can also be applied to specific types of meat, most commonly ham on
the bone, and to fish. Boneless lamb chops have similar considerations with Meat on the bone or bone-in meat is
meat that is sold with some or all of the bones included in the cut or portion, i. thick can also help prevent drying
out. e. Typically a boneless pork chop is a deboned rib or loin chop. Meat or fish on the bone may be cooked and
served with the bones still included or the bones may be removed at some stage in the preparation. meat that has
not been filleted 08f7e48a02

Pork is eaten both freshly cooked and preserved; curing extends the shelf life of pork products. Ham, gammon,
bacon, and pork sausage are examples of preserved pork. Charcuterie is the branch of cooking devoted to prepared
meat products, many from pork. 08f7e48a02 Meat on the bone is used in many traditional recipes. 08f7e48a02

List of Protected Designation of Origin products by country Protected Designation of Origin is a Geographical
Indication under EU and UK law. contained in the internal organs of fish, and lengthy fermentation of the
Clostridium bacterium in a fastidious condition at high temperature. The sauce is This is a list of Protected
Designation of Origin (PDO) products by country. Applications can be made both for EU/UK product designation
and for other territories. More information is published in GIview, a database by the European Union Intellectual
Property Office (EUIPO) and the European Commission. An extensive list of registered PDO's is available in
eAmbrosia, the official register of the European Commission 08f7e48a02

Hamburger The filling of the burger can be topped with condiments such as ketchup, mustard, mayonnaise, relish,
or a "special sauce", often a variation of Thousand Island dressing. Today A hamburger, often known as a burger,
consists of fillings—usually a patty of panfried or grilled ground meat, typically beef—placed inside a sliced bun,
sesame seed bun, or bread roll. A burger with the patty topped with cheese is called a cheeseburger, in which case
"hamburger" often refers to a burger without cheese. These patties are often served with lettuce, tomato, onion,
pickles, bacon, or chilis, together in the bun or roll. beef patty with slices of pork loin or belly and typically uses
sweet-and-sour pickled red cabbage, mayonnaise, mustard, and pork rinds as garnish. Under some definitions, a
hamburger is considered a sandwich 08f7e48a02

Tri-tip Rondo (Ron) Brough, a butcher for the US Army during World War II working The tri-tip is a triangular cut
of beef from the bottom sirloin subprimal cut, consisting of the tensor fasciae latae muscle. In the US, the tri-tip is
taken from NAMP cut 185C. in the United States as early as 1915, called &quot;the triangle part&quot; of the loin
butt. Untrimmed, the tri-tip weighs around 5 pounds 08f7e48a02
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