Food Product Translation

Sample 1:

Organic Chopped White Onion, 16 0z (453 ¢)

<ul>

<li>Allium Cepa</Ii>

<li>USDA Organic</li>

<li>Kosher</li>

<li>Certified Organic by QAI</li>

<ful>

<p>The distinctly strong taste of onionisindispensable in the kitchen.It'swarm, sweetand
salty flavorshinesin mostsavory dishes. [tcomesin several convenientdried forms: flakes,
granules,powderandslices.</p>

<p>Onionshelongto the genusAllium andareamemberofthe lily (Liliaceae)family. The
plant'sedible,underground bulbgrowslong,tubularleaves thatare rich in sugarand oils.
There arehundredsofcultivated varieties, varying in appearanceand potency.The most
commonvarieties include the yellow orwhite glove (Creole) onion,the large,round
Spanish onion,thered-skinned Italianonion,and the milder BermudaorGranex-Grano
onion.Ingeneral, Americancepaonionsare smaller, stronger-flavored,and better-keeping
than foreign cepa varieties. Pearlonions are simply cluster sowingsofcepa onions.Green
onions,which are mildand fresh,are also alliums,buthelongtoanotherspecies
(fistulosum ).</p>

<p>The taste and health bhenefitsofonionshave been appreciated forallof recorded
history,and today onionsare found in virtually every cuisine throughoutthe world. Like the
ancientEgyptians, peopletoday use onionsas bothfoodand medicine.Raw onionsare
thoughtto relieve gaspainsand heartburn,and herbalists sometimesuse onion juice asan
internalremedy for excesswater retention and stomach disorders. There are many
varieties, and they playmanyroles--from primaryingredientto condimentto seasoning.In
fact, some studies show thatthe phytochemicalsinonionscanblockprecancerous
changesin bodycells,and preventstomach cancers.Like otheralliums,onions are also
thoughtto help prevent heartdisease. Externally, the juiceis sometimesused asan
antiseptic wash forwounds.AncientEgyptians,who believed onionswere the symbolfor
everlasting life, grew them extensively and used them medicinally; you'll find them
depicted in theirtomb paintings. The buildersof the pyramids,accordingto the Greek
historian Herodotus,ate large amountsof onionsand garlic forstrength.(Notallthe
ancientswere fond ofalliums, though.Infact,in partsofancientindiatheywere
forbidden.)</p>

<p>Those who have used onionsmedicinally--including the Greeks, Romans,and those
who lived in the Middle Ages--found them effective forburnsand bee stings, chestcolds,
earaches, fever, laryngitis, stomach ailments, arthritis, and even wartsand baldness.</p>
<p>Early settlers in the New World discovered onionsgrowingin the wild. In fact,the
AmericanIndiansin the Great Lakesregion called onionsshe-khe-ony, whichis where
Chicago getsitsname.Early New England settlers hungonionsin theirdoorways,orwore
them around theirnecks, to keep germsfrom entering the homeandbody.</p>
<p>Theonionholdsthe distinction ofbeing George Washington'sfavorite vegetable.
GeneralGrantheld them in high esteem,too.In the summerof1864, the United States
WarDepartmentreceived a wire from Grant,who dependedon onionsto cure dysentery.
Itsaid, & quot;Iwillnotmovemyarmywithoutonions.&quot; Theypromptlysenthim
three wagonloads.</p>
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Sample 2:

Organic Fine Grind Black Pepper,16 0z (453 g)

<ulb>

<li>Piper Nigrum </li>
<li>USDA Organic</li>
<li>Kosher</li>



<li>Certified Organic by QAI</Ii>

<Jul>

<p>Pepperlendssatisfying heatand bite to mostany dish (and it's greatfor salt-free diets).
ltworks wellin combination with otherherbsand spices, too, andiscommonlyfoundin
spice blends.</p>

<p>0neoftheworld's mostpopular spices, blackpeppercornsareactuallyunripe green
fruits (berries) thathave beensun-dried after fermenting.Black, white and green peppers
allcome from thewoodytropicalplantPiper nigrum .</p>
<p>Pepperhberries are atfirst green;theyturnred asthey ripen.The stage at which they're
harvested (and whetherornottheyare husked)determinesthe colorofthe resulting spice.
Black pepperisharvested while the berries are still green--before ripening.Sun drying
turnsthem dark brown and wrinkly. White pepperresults when the berries are picked fully
ripe and then husked and dried. Green peppercornsare picked beforeripening and
preserved hefore drying. Pepper'srich history canbe traced through the recordsofancient
Rome,the monasticrecordsofthe Middle Ages,and the logsofearly traders and
explorers.In 1180, A Guild of Pepperers--the mostimportantguild of the time--wasin
existence in London.Oftenequated with money,pepperhashbeen used fortaxes, rent,
dowriesand ransom.When Alaric the Goth besieged Rome, gold,silver, and pepperwere
demanded asransom.(The goldand silver were easy enoughtocomeby,butthepepper
gave them sometrouble.)The questofpepper largely definesthe history of the spice
trade.</p>
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