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Breads From Around the World By Vincent Paez

Apparently, I inadvertently hit a nerve 
last month, when I wrote a column honor-
ing my father for all that he has done as 
an immigrant. The topic of immigration is 
a very sensitive one, so I have chosen this 
month to be far less controversial and talk 
about a more neutral topic: bakery goods. 
I have traveled the world and have experi-
enced croissants, rolls, baguettes, biscuits 
and buns. There are so many different fla-
vors that I’ll choose to talk about one: buns. 

Buns are used in so many ways around 
the world. Some are big, some are small. 
Some can be carried in your pocket or 
purse, and some are so big that you have to 
take them home in a case. While it is a great 

feeling to have a bun once in a while, there 
are some inherent risks with eating buns. 
They can carry dangerous chemicals, like 
pesticides, which are inherently designed 
to kill.  Regulation of buns and their con-
tents varies from country to country. Most 
developed countries have strong regula-
tion, limiting dangerous chemicals and 
buns. In some countries, like Japan, from 
where I am writing this article, it very hard 
to get a bun, as the Japanese do not have a 
palate for buns anyway. China, Europe, and 
other regions regulate buns strongly. Our 
country does not have strong regulation 
at all on buns. You can buy these bread 
products virtually anywhere. The bread 

distribution industry has been thriving in 
the USA for several years, making the high 
calorie products with their dangerous con-
tents very easy and profitable to sell. 

We all love to eat buns, but I wonder if 
their proliferation is too wide and rampant. 
It seems every week you can find a story in 
the news in the USA about someone who 
got a bun and terrible things happened. 
I don’t need to eat buns all the time, and 
would not miss them if they were gone. 
I’d be perfectly happy to have a croissant 
or Kaiser Roll instead. I hear the Spanish 
empanadas are far less dangerous. But 
the availability of buns doesn’t seem to 
be helping anybody. Tonight in Tokyo, I 

will have Kashi Pan, a sweet bread, which 
should be danger free, before I head out to 
the movies.  

Bon appetit. 
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He speaks five languages 
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lives in Massachusetts and spends much time 
in Ocean City. He has two sons attending 
Florida State University. ... ”Go ‘Noles!”

Sussex Academy Middle School 
Band Honored with Special Guest

(Georgetown, DE) On September 22, saxophonist Cody 
Leavel visited Sussex Academy. Leavel, who is a graduate 
of Cape Henlopen High School and Shenandoah Conserva-
tory, is currently the lead tenor saxophonist for the world 
famous Glenn Miller Orchestra. Following a brief question 
and answer session with the middle school band, Mr. Leavel 
worked with the sax section. Band director Jerry Birl said, “It 
was an honor to welcome such a high-caliber performer. I 
was thrilled to have Cody come and work with the students. 
I have watched his progression from student to professional 
over the last decade, and he sets a great example for our 
young musicians.” 

 Sussex Academy is a public, tuition free charter school 
that serves grades 6 to 11.  Grade 12 will be added in fall 
2016.  For information about the school contact Gina Der-
rickson at gina.derrickson@saas.k12.de.us or 302-856-3636.
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