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P
eopl
e all o
v
er the worl
d enjoy delicious str
eet 
f
oods. Some ar
e quick me
als, and others ar
e sweet 
or s
a
v
ory snack
s. Let’s expl
or
e popular int
ernational 
str
eet f
oods!
1Moun t
out k
ot
e nan mond lan r
enmen manje y
o v
ann 
nan lari ki g
en bon g
ou. Gen k
èk ki se r
epa r
apid, epi 
g
en lòt ki se ti g
out
e dous osw
a s
al
e. An n dek
ouvri 
ans
anm manje div
ès pe
yi ki pi popil
è y
o v
ann nan lari!



[image: background image]
Gòf Z
e - Hong K
ong
Gòf z
e y
o f
èt ak z
e, farin, sik, ak l
èt e
v
apor
e. Y
o kwit 
y
o sou y
on griy espesyal ki ba y
o fòm bil, s
a ki f
è y
o 
sèk pa de
yò epi anndan an mou.
2E
gg W
aﬄes - Hong K
ong
E
gg 
w
aﬄes 
ar
e 
made 
fr
om 
e
gg
s, 
ﬂour, 
su
g
ar, 
and 
e
v
apor
at
ed milk. The
y ar
e cook
ed in a special grill 
that giv
es them 
their bubbl
e shape, making 
them 
crispy on the out
side and sof
t on the inside.
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Manakich - Liban
Manakich y
o se pen plat y
o k
ouvri ak l
wil doliv ak y
on 
melanj epis libanè, epi y
o kwit y
o nan f
ou. Fòm ki pi 
popil
è y
o f
èt ak f
womaj, vyann moul
en, ak y
og
out.
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5Manakish - Lebanon
Manakish 
ar
e 
ﬂatbr
e
ads 
that 
ar
e 
co
v
er
ed 
with 
oliv
e 
oil 
and a Lebanese spice bl
end, then bak
ed in an o
v
en. 
Cheese, gr
ound me
at, and y
og
urt ar
e popular t
opping
s.



[image: background image]
6A
wonnchini - Itali
A
wonnchini se boul
èt diri y
o pl
en ak engr
edyan, y
o 
pase y
o nan farin pen, epi y
o by
en fri y
o. Pi souv
an, y
o 
pl
en y
o ak vyann, sòs t
omat, ak f
womaj mo
zzar
ella.
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Manakich - Liban

Manakich yo se pen plat yo kouvri ak Iwil doliv ak yon
melanj epis libane, epi yo kwit yo nan fou. Fom ki pi
popilé yo fet ak fwomaj, vyann moulen, ak yogout.
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Gof Ze - Hong Kong

Gof ze yo fet ak ze, farin, sik, ak Iet evapore. Yo kwit
yo sou yon griy espesyal ki ba yo fom bil, sa ki fé yo
sek pa deyo epi anndan an mou.

Egg Waffles - Hong Kong

Egg waffles are made from eggs, flour, sugar, and
evaporated milk. They are cooked in a special grill
that gives them their bubble shape, making them
crispy on the outside and soft on the inside.
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Awonnchini - Itali

Awonnchini se boulét diri yo plen ak engredyan, yo
pase yo nan farin pen, epi yo byen fri yo. Pi souvan, yo
plen yo ak vyann, sos tomat, ak fwomaj mozzarella.
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Moun tout kote nan mond lan renmen manje yo vann
nan lari ki gen bon gou. Gen kék ki se repa rapid, epi
gen lot ki se ti goute dous oswa sale. An n dekouvri
ansanm manje dives peui ki pi popilé yo vann nan lari!

People all over the world enjoy delicious street
foods. Some are quick meals, and others are sweet
or savory snacks. Let’s explore popular international
street foods!
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Manakish - Lebanon

Manakish are flatbreads that are covered with olive oil
and a Lebanese spice blend, then baked in an oven.
Cheese, ground meat, and yogurt are popular toppings.






