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factory Receptor Genes Influences Cilantro Preference,” Flavour 1 (2012):
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Smithsonian National Museum of Natural History, https://humanorigins
.si.edu/evidence/human-fossils/species/paranthropus-boisei.

modern stomachs and colons: Wrangham, Cazching Fire, 43.
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'The adoption of forks and knives: Bee Wilson, Consider the Fork: A History
of How We Cook and Eat (New York: Basic Books, 2012), Kindle ed.

using roughly 20 percent: Wrangham, Cazching Fire, 109.
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and Human Origins (Princeton, NJ: Princeton University Press, 2017), 160.

“by which hard™ Charles Darwin, The Descent of Man and Selection in Re-
lation to Sex (New York: Appleton, 1889), 49.

“probably the greatest™ Ibid.

the shared development: Clive Gamble, J.AJ. Gowlett, and R.I.M.
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Language: The Benchmark Papers, edited by R.I.M. Dunbar, Clive Gamble,
and J.A.J. Gowlett (Oxford, UK: Oxford University Press, 2014), 19-51.
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one-tenth the weight: Flint-Garcia, “Kernel Evolution.”
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1.1 billion metric tons: “World Agricultural Production (Table 04: Corn
Area, Yield, and Production),” US Department of Agriculture, February
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