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Two kids cool
of f with shave
ice.
It is a popular
treat in Hawai
i.

American Eats
Take a food tour of the United States.

timeforkids.com

Let’s Eat!
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People in the United States enjoy many types of food.
Here are five dishes that are specialties in different parts
of the country. Which would you like to try?

Hangtown
fry is a fancy
egg dish. It has
oysters and bacon.
The dish was created
in the 1800s, during the
California Gold Rush.

ALASKA AND HAWAII ARE NOT SHOWN TO
SCALE OR IN THEIR ACTUAL LOCATIONS.

A prickly pear is a
type of cactus. In New
Mexico, people cook
the cactus pads. In
Spanish, the pads are
called nopales. They
are eaten in tacos.
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A krumkake is
a crisp cookie. The
cookies are rolled
into cones. They
can be filled with
whipped cream.
The krumkake was
brought to North
Dakota by Norwegian
immigrants.
Apple pie with cheese is a
traditional dessert in Vermont.
Dairies in this state make
some of the best cheddar
cheese in the world.

Jambalaya is a favorite
food in Louisiana. It is a
spicy rice stew. Jambalaya
is a mishmash of African,
Spanish, and French flavors.
It is usually made with meat
and seafood.
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Grab a Slice!

How do you like your pizza?
The answer could depend on
where you live. Here are three
different styles of the popular
food. Dig in!
New York-style pizza has a
thin crust. It is often sold by the
slice. Many New Yorkers fold a
slice in half to eat it. This makes
pizza a perfect snack to eat on
the go.
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Chicago deep-dish pizza is
cooked in a cast-iron pan. It
is thick, like a pie. That means
there’s room for plenty of
cheese and tomato sauce. Eat
it with a knife and fork.

Detroit-style pizza is shaped
like a rectangle. The crust is
thick and doughy in the center.
At the edges, it’s crispy. Hot
tomato sauce is added only
after the pizza is baked.
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