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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!
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E
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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Manakish - 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.
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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.
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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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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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