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MELTING CHEESE, SIZZLING EARTH: EXPLORING
THE BIZARRE LINK BETWEEN AMERICAN

CHEESE CONSUMPTION AND GLOBAL
GEOTHERMAL POWER GENERATION

Catherine Horton, Addison Tucker, Gemma P Trudeau

Institute of Global Studies

In this paper, we delve into the peculiar yet fascinating connection between America's affection for 
cheese and the Earth's renewable energy potential. Drawing on a comprehensive analysis of data 
from the USDA and Energy Information Administration spanning over three decades, our research 
uncovers a perplexingly strong statistical association between American cheese consumption and the
total geothermal power generated worldwide. With a striking correlation coefficient of 0.9757643 
and a significant p-value of less than 0.01, these findings challenge conventional wisdom and raise 
the question of whether the heat from cheese consumption could be fueling the Earth's geothermal 
energy. Join us as we unravel this enigmatic link and explore the cheezy mysteries of geothermal 
power generation.

INTRODUCTION

The  relationship  between  American
cheese  consumption  and  global
geothermal power generation is  not one
that immediately springs to mind - much
like  a  slice  of  Swiss  cheese  with  a
surprising hole in the middle. While one
may initially think this unusual pairing is
as  mismatched  as  a  lactose-intolerant
mouse at a cheese festival, our research
aims  to  shed  light  on  the  unexpected
correlation between these two seemingly
unrelated phenomena. 

In  the  world  of  research,  one  often
encounters connections that, much like a
cheesy  pickup  line,  evoke  a  raised
eyebrow and a quizzical expression. Yet,
as  we  peel  back  the  layers  (just  like
peeling a fine block of cheddar), we find
that  these  seemingly  unrelated  entities
converge  in  a  curiously  intertwined
dance.

As we embark on this venture, let us set
the stage for what promises to be both a
sharp  and  gouda-natured  exploration  of
the  interplay  between  American  cheese
consumption and the sizzling potential of
geothermal  power  generation.  Through
analysis  that  would  make  a  world-class
cheese grater proud,  we aim to  present
findings  that  will  have  readers
muenstering  their  disbelief  and
provolone-ing  their  curiosity  (apologies
for the cheesy puns, but I camembert to
resist). 

Our  aim  is  to  approach  this  curious
convergence  with  the  seriousness  it
deserves, while still sprinkling throughout
a bit of lightheartedness to keep things as
breezy  as  a  cheese  soufflé rising  in  the
oven.  So,  buckle  up,  my  fellow
researchers, as we embark on an odyssey
that is as sharp as a good aged cheddar
and as intriguing as the many holes in a
slab of Emmental.

This paper is AI-generated, but the correlation and p-value are real.  More info: tylervigen.com/spurious-research



LITERATURE REVIEW

As we delve into the bizarre link between
American cheese consumption and global
geothermal power generation, we are met
with  a  sea  of  curious  publications  that
highlight  the  unexpected  and
unconventional relationship between food
and  energy.  Smith  et  al.  in  "The  Dairy
Dilemma"  examine  the  impact  of
American cheese consumption on dietary
habits,  whereas  Doe's  study  in  "The
Earth's  Embrace"  explores  the
geothermal  potential  of  various  regions.
These serious works lay the groundwork
for  our  cheese-infused  journey  into  the
world of geothermal power.

Moving  onto  non-fiction  literary  works,
"The  Power  of  Curds"  by  Jones  et  al.
offers  a  thought-provoking  analysis  of
dairy  products  and  their  potential
influence  on  renewable  energy  sources,
while  "From  Gruyère  to  Gigawatts"  by
White presents a comprehensive overview
of  the  dairy  industry's  role  in  shaping
global  energy dynamics.  These scholarly
works  offer  a  wealth  of  knowledge  and
insights, albeit with a tinge of cheesiness.

Venturing into the realm of fiction,  "The
Gouda Factor" by Aged Brie and "Cheddar
Volcanoes"  by  Gruyère  Smith  provide
fictionalized  accounts  of  cheese-fueled
geothermal  phenomena,  presenting
entertaining  yet  far-fetched  narratives
that beg the question: could cheese be the
missing ingredient in the Earth's energy
recipe?

In  our  exhaustive  pursuit  of  knowledge,
we leave no stone unturned -  or  in  this
case, cheese slice unsavored. Indeed, our
unquenchable  thirst  for  understanding
even  led  us  to  unconventional  sources,
such  as  the  backs  of  shampoo  bottles,
where  we  stumbled  upon  cryptic
statements  like  "for  extra  cheesy  suds"
that left  us both perplexed and amused.
While  certainly  not  the  traditional
reservoir  of  scholarly  wisdom,  these
unexpected  sources  added  a  layer  of
random hilarity to our exploration.

Armed with the wisdom of the serious, the
imagination of the fictional, and a sprinkle
of  delightful  absurdity,  we  embrace  the
task  of  unraveling  the  confounding  link
between  American  cheese  and
geothermal  power  generation.  Let  the
fon-due science begin!

METHODOLOGY

Data Collection:

To unravel the perplexing intertwining of
American cheese consumption and global
geothermal  power  generation,  our
research  team  embarked  on  a  journey
through the vast  landscape of data.  Our
primary sources for this adventure were
the  United  States  Department  of
Agriculture  (USDA)  and  the  Energy
Information Administration (EIA).  Armed
with  spreadsheets,  calculators,  and  a
curious sense of  humor,  we scoured the
data  from  1990  to  2021,  diligently
tracking  cheese  consumption  statistics
and geothermal power generation figures.

Cheese Consumption Analysis:

While  we  did  not  personally  conduct  a
world  tour  of  cheese  factories,  our
method  for  analyzing  American  cheese
consumption data was as meticulous as a
mouse  nibbling  through  a  wedge  of
Gouda.  We  assessed  various  types  of
American cheese, from mild and creamy
to  sharp and tangy,  and aggregated the
data  to  capture  the  overarching  cheese
fervor  across  the  nation.  From  grilled
cheese sandwiches to cheeseburgers,  no
cheesy delight escaped our scrutiny.

Geothermal  Power  Generation
Examination:

Our  approach  to  gauging  global
geothermal power generation was no less
thorough.  We  delved  into  the  swirling
depths  of  energy  statistics,  navigating
through  the  complex  terrains  of  power
production  and  renewable  energy
sources.  With  a  fine-tooth  comb,  we
combed through the numbers, leaving no
stone  unturned  and no  geothermal  vent
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unexamined.  We  embraced  the
geothermal energy data with the fervor of
a  cheese  lover  savoring  an  aged
Parmigiano-Reggiano.

Statistical Analysis:

With our trove of cheese consumption and
geothermal  power  generation  data  in
hand,  we  employed  various  statistical
methods  to  uncover  any  hints  of  a
connection  between  these  seemingly
unrelated  phenomena.  From  correlation
analyses  to  regression  models,  we
employed  statistical  techniques  with  the
precision  of  a  skilled  cheesemonger
slicing through a block of Monterey Jack.
Our  statistical  playground  was  adorned
with  p-values,  correlation  coefficients,
and  confidence  intervals,  guiding  us
through  the  intricate  dance  of  data
analysis.

Cross-Validation and Sensitivity Testing:

In  our  pursuit  of  scientific  rigor,  we
subjected our findings to cross-validation
and  sensitivity  testing.  We  prodded  and
poked  our  models,  akin  to  a  discerning
connoisseur  testing  the  ripeness  of  a
wheel of Brie, to ensure that our results
held  up  under  different  conditions.
Sensitivity analyses were conducted with
meticulous care, akin to gently testing the
viscosity of a fondue to ensure it attains
the perfect dipping consistency.

Limitations and Caveats:

It  would  be  remiss  of  us  not  to
acknowledge  the  limitations  of  our
methods.  Like  the  holes  in  a  slice  of
Emmental  (or  "Swiss  cheese"  for  those
feeling  less  adventurous),  our  study
contains  gaps  that  require
acknowledgment.  The  complexities  of
human  dietary  habits  and  the
multifaceted  factors  influencing
geothermal  power  generation  pose
challenges  that  even the  most  seasoned
researchers would find daunting.

In  summary,  our  methodology  struck  a
balance between thorough scrutiny and a
hint  of  playfulness,  echoing  the  very
nature  of  our  inquiry  into  this  unlikely

correlation  between  American  cheese
consumption  and  global  geothermal
power  generation.  Now  that  we've  laid
out our approach with all the seriousness
of  a  fine  aged  Gruyère,  let  us  move
forward  to  the  compelling  findings  that
our methodology has brought to the fore.

RESULTS

Our  analysis  of  the  data  gathered  from
the  USDA  and  Energy  Information
Administration  revealed  a  remarkably
strong  correlation  between  American
cheese  consumption  and  global
geothermal power generation. To put it in
dairy  terms,  the  relationship  between
these  two  variables  was  as  solid  as  a
block  of  aged  gouda.  The  correlation
coefficient of 0.9757643 indicated a near-
perfect  positive  linear  relationship,  akin
to  the  seamless  blend  of  cheese  and
crackers.

Furthermore, the high r-squared value of
0.9521159 suggested that over 95% of the
variability  in  global  geothermal  power
generation  could  be  explained  by
variations  in  American  cheese
consumption.  This  statistical  result  had
our research team scratching their heads
as  if  trying  to  solve  the  puzzle  of  a
particularly tricky cheese maze.

With  a  p-value  of  less  than  0.01,  the
likelihood  of  observing  such  a  strong
association  between  these  unlikely
partners  by  random  chance  alone  was
about  as  probable  as  stumbling  upon  a
wheel  of  brie in the middle of  a desert.
This finding strengthened our confidence
that the relationship we observed was not
just  a  fluke,  but  rather  a  robust  and
compelling  connection  deserving  of
further investigation.
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Figure 1. Scatterplot of the variables by year

The scatterplot depicted in Fig. 1 visually
encapsulates  the  astonishing  correlation
between  American  cheese  consumption
and global geothermal power generation.
The data points coalesce in a pattern as
cohesive  as  the  binding  agent  in  a
delectable  grilled  cheese  sandwich,
affirming the unmistakable synchronicity
between these two variables. It's a visual
representation that could make even the
most skeptical observer rethink the power
of  cheese  in  influencing  the  Earth's
geothermal activity.

In  conclusion,  our  results  not  only
highlight  the  unexpected  bond  between
American cheese consumption and global
geothermal  power  generation  but  also
offer  a  tantalizing  premise  for  further
exploration.  It  seems  that  the  cheesy
mysteries  of  geothermal  power
generation  may  have  a  bit  more  depth
than initially assumed, and our research
opens the door to a world of possibilities
in  uncovering  the  true  nature  of  this
uncanny relationship.

DISCUSSION

The  findings  of  our  study,  while
undeniably  cheesy,  present  compelling
evidence  suggesting  a  tantalizing  link
between  American  cheese  consumption
and global geothermal power generation.
The  strong  correlation  we  uncovered
supports  and  extends  prior  research,
offering  exciting  new  prospects  for

understanding the enigmatic relationship
between food and renewable energy.

Our  results  resonate  with  the  pivotal
observations made by Smith et al. in "The
Dairy Dilemma" and Doe's study in "The
Earth's  Embrace."  These  serious  works
have  laid  the  foundation  for  our  own
exploration,  guiding  us  through  the
labyrinthine  world  of  cheese  and
geothermal  power  with  academic  rigor
and intellectual gravitas. Who would have
thought  that  an  innocent  cheeseburger
might  hold  the  key  to  unlocking  the
Earth's  geothermal  potential?  The
crossover  between  dietary  habits  and
renewable energy dynamics is truly gouda
be punted.

Furthermore,  the  fictional  works  "The
Gouda Factor" by Aged Brie and "Cheddar
Volcanoes"  by  Gruyère  Smith,  though
whimsical  in  nature,  eerily  foreshadow
the unexpected alignment we discovered
in  our  data.  It  is  as  if  cheese-fueled
geothermal  phenomena  are  not  just  the
stuff of fiction, but a reality we are only
beginning  to  comprehend.  As  we  move
forward,  we  must  remain  open  to  the
possibility  that  the  world  of  cheese
harbors  secrets  beyond  our  current
understanding,  captivating  our  minds
with tantalizing impossibilities that might
just turn out to be incredi-brie realities.

It  is  essential  to  emphasize  the
significance  of  our  statistical  results  in
the  context  of  global  geothermal  power
generation. The correlation coefficient of
0.9757643,  akin  to  the  unyielding  bond
between  macaroni  and  cheese,
underscores  a  synchronicity  that  defies
conventional  scientific  explanation.  The
high r-squared value and the significant p-
value  add  further  weight  to  the
robustness  of  this  association,  as  if  the
universe itself is issuing a decree to take
the  cheese-geothermal  connection  with
the utmost seriousness.

As we invite fellow researchers to partake
in this cheddar-riddled escapade, we must
acknowledge  the  startling  potential  for
practical  applications  arising  from  our
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findings.  Could  the  future  of  renewable
energy be as simple as a slice of American
cheese?  Is  it  possible  that  the  Earth's
fiery  core  is,  in  fact,  sustained  by  the
collective  love  for  grilled  cheese
sandwiches?  The  implications  of  our
research  extend  far  beyond  mere
academic curiosity; they awaken a sense
of  wonderment  and  provoke  us  to
entertain  the  most  whimsical  of
hypotheses.

In essence, our pursuit of understanding
the bizarre link between American cheese
consumption  and  global  geothermal
power generation not only highlights the
depth of this unconventional relationship,
but  also  serves  as  a  rallying  cry  to
embrace  the  unknown  with  captivating
curiosity. This field of study, with its blend
of  seriousness  and  absurdity,  offers  an
exciting  opportunity  to  uncover  the
cheesy enigmas that may very well shape
the future of renewable energy. It's high
time  we  acknowledge  that  the  world  of
geothermal  power  may  indeed  have  a
penchant  for  the  dairy  deli-ghts  of
American cheese.

CONCLUSION

In a world filled with seemingly unrelated
phenomena, our research has highlighted
a  fascinating  connection  between
American cheese consumption and global
geothermal  power  generation.  As
perplexing as finding a mozzarella stick in
a  bowl  of  guacamole,  the  near-perfect
positive linear relationship between these
variables has left us feeling as giddy as a
lactose-intolerant  cow  at  an  ice  cream
parlor.

It's clear that the "cheese factor" may be
more  influential  than  we  previously
thought,  and  the  "gouda-natured"
correlation  we  discovered  between
cheese  consumption  and  geothermal
power generation has left us hungry for
more. While it's tempting to make cheesy
jokes  and  "brie-f"  our  findings,  the
implications  of  our  research  are  as
serious as a block of aged Parmesan.

However,  as  much  as  we  relish  in  the
delight of these unexpected findings, we
must  remember  that  even  the  most
tantalizing  results  can  sometimes  be  as
full  of holes as a block of Emmental. As
such,  we  must  "feta"  say  that  no  more
research is needed in this area. It's time
for us to "grate"fully move on to the next
intriguing  mystery,  leaving  behind  the
cheesy  mysteries  of  geothermal  power
generation with a toast  to  the power of
dairy in shaping our world. After all, there
are "brie-ther" things to study.
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