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This article discussed the importance of cooking towards human evolution. It highlighted that
cooking was done long before Homo sapiens walked the Earth. The author cited Richard
Wrangham, who first proposed the “cooking hypothesis” where cooking was postulated to be
what evolved us into humans, along with others to overview the hypothesis. She applauded
Wrangham’s insight on how we ate being more important than what we ate, citing
morphological differences like smaller jaws and shorter digestive tracts of humans compared
to other primates, and reasoning that the extra nutrients unlocked, and time saved by cooking
allowed us to hunt and build a societal structure. However, she also criticised the distinction

between hominisation and humanisation, arguing that they are, in fact, the same phenomenon.

This article provided an excellent overview of the cooking hypothesis, showing where it
prevailed but also where it fell short. The author successfully compiled many papers into an

easily digestible summary detailing the debate following the hypothesis’ debut.

This source can provide factual support and assist us in explaining the cooking hypothesis in
the video’s introduction. We can use the evidence mentioned as jumping points to further

extend the narrative towards the main focus of our programme.
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This article discussed humans’ affinity for sweet foods. The author named the high caloric
values of sugars as one of the major reasons we evolved receptors for sweetness, reasoning that
it is an evolutionary advantage to prefer sweet foods while drawing a comparison between that
and the dislike towards bitterness, which is often found in toxins. The study highlighted the
preference towards sweetness in infants and younger children, suggesting that the human sweet
tooth is innate, but the preference decreases as we age. However, it also showed that there are
significant differences in how people perceive sweetness, including genetic and cultural factors,
despite the pleasant response towards it being virtually unanimous.

This article broadly gave reasons for the preference for sweetness in terms of both biological
and evolutionary reasons. It successfully explained why humans love sweetness and, by

extension, desserts.

This source can act as support when we explain why desserts are so popular and liked in the
video introduction, and the caveats it raised regarding the differences in perception can act as
a jumping point for the discussion in our video of regional differences in the view of desserts

around the world, like Asians’ preference for milder-tasting desserts.
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