
 

 

 

You may think of a hamburger as an all American meal, but in fact it is unclear as to where the hamburger 
actually originated from. Many theories have been passed around about the history of the now very popular 
meal, but all of them are unconfirmed.  

The individual ingredients can be traced back throughout history, but as for who put them together between 
two pieces of bread and called it a hamburger… well, that is the big unknown! 

Lots of people think that hamburgers originated in Hamburg, Germany. Although the inspiration for the 
hamburger did originate in Hamburg, due to their well-known beef which was chopped, seasoned and 
moulded into patties, the idea of putting the patty with bread is thought to be an English invention.  

Another theory is that the hamburger phenomenon all started with the Mongols, who stashed raw beef 
under their saddles as they waged their campaign to conquer the known world. After time spent sandwiched 
between the saddle and horse with people sitting on it, the beef became tender enough to eat raw. 

Today, the hamburger seems to be most popular in America, with billions of them being made and 
consumed every year, although they can be found in countries all over the world. The humble hamburger has 
evolved throughout the years and can use very elaborate and exotic toppings and ingredients today. The 
range has also expanded to include not only beef patties, but chicken, lamb, vegetable and even in some 
parts of the world, kangaroo, goat and rice burgers.  

The first fast food hamburger establishment was opened in 1921 by Billy Ingram and Walter Anderson in 
Wichita, Kansas. It was called White Castle and its main food item on the menu was a small hamburger that 
only cost 5 cents! People loved this small hamburger and flocked to White Castle to buy them by the 
bucketload. This extra interest in hamburgers led to them becoming a popular item on many roadside diner 
and restaurant menus across America. They became even more popular when they were served with a side of 
French fries and a milkshake. 

Along with the increase in popularity of the hamburger came concerns over the nutritional value and fat 
content in each serving. Nutritionists have campaigned long and hard to raise awareness about the 
unhealthy ingredients lurking in a hamburger. Unfortunately, the worst offenders for unhealthy content are 
the hamburgers that you buy at fast food restaurants. The buns can contain high levels of sugar, the meat 
patties can be high in saturated fat and cooked in thickened oil and the sauces contain preservatives and high 
levels of sodium. The good news though, is often homemade hamburgers are better for your health if you 
use good quality meat patties that you have made yourself, along with fresh wholemeal buns and sauces that 
are lower in preservatives. 

So the next time you order a hamburger, remember that this humble menu favourite has been developing 
and evolving over many years to become the tasty treat we enjoy today, although it does seem rather 
interesting that we still don’t know who to thank for its invention! 

  



Questions: 
 

1) Where do people commonly mistake the hamburger originating from? Why might they think this? 

              

              

2) Who started the first fast food hamburger establishment? 

              

              

3) What does the word bucketload mean here? 

              

              

4) What are some of the different types of patties that are now available in hamburgers? Have you tried 
a different type of hamburger patty to the ones provided? If so, what? 

              

              

              

              

5) What do you think a nutritionist is? 

              

              

6) What are some of the things that you could do when cooking a hamburger at home to make sure it is 
healthier for you? 

              

              

              

7) Does this article make you rethink your eating habits? How? 

              

              

              

              



Answers: 
 

1) Where do people commonly mistake the hamburger originating from? Why might they think this? 

People commonly think that the hamburger originated in Hamburg because it is well known for their beef 
which was chopped, seasoned and moulded into patties. The name Hamburg is also similar to hamburger, 
which also suggests that the hamburger could have originated from there. 

2) Who started the first fast food hamburger establishment? 

Billy Ingram and Walter Anderson started the first fast food hamburger establishment in 1921, called White 
Castle, in Wichita Kansas. 

3) What does the word bucketload mean here? 

The word bucketload means a large amount of something. In this context, bucketload means that people 
bought more than one or a large amount of hamburgers at any one time. 

4) What are some of the different types of patties that are now available in hamburgers? Have you tried 
a different type of hamburger patty to the ones provided? If so, what? 

Some of the different types of patties that are available today include beef, chicken, lamb, vegetable, 
kangaroo, goat and rice. 

Answers will vary according to experiences. 

5) What do you think a nutritionist is? 

A nutritionist is a person who studies and advises people on matters of food and nutrition. They help to make 
sure that people are eating healthy foods with the correct amounts of vitamins, fats, dairy etc. 

6) What are some of the things that you could do when cooking a hamburger at home to make sure it is 
healthier for you? 

To make hamburgers healthier, you could use high quality meat in homemade patties without any added 
sugar or preservatives. You could also use wholemeal bread and sauces that are lower in preservatives. 

Students may add some of their own ideas including not using oils to cook the meat patty, no butter on the 
bun, low-fat mayonnaise and light cheese etc. 

7) Does this article make you rethink your eating habits? How? 

Answer will vary according to experiences. 
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