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Liberian fufu in Provi?
Uighur samsa in
Brooklyn? Vietnamese
fried frog in Philly?
It’s there.

or true lovers of ethnic food, pad
Thai and edamame don’t have the
same appeal anymore. But don’t
worry, fearless eater. Thanks to immigration from all corners of the map, there
are still ethnic foods that haven’t been
Americanized into Applebee’s side dishes.

Words by HALLIE STILLER

LIBERIAN

Providence, RI

Provi’s not just a temporary home for
college kids. According to the city government, Providence’s Liberian population exceeds 15,000 people. Liberians
fled two civil wars and brought with
them a traditional West African style
of cooking. Elea’s Restaurant on Broad
Street, according to its website, offers
Liberian dishes like fufu, a hot pepper
soup with okra and palm butter, and
seasoned jollof rice fried with vegetables. Side dishes include collard greens
and calla, which are rice fritters.
UIGHUR

Brooklyn and Queens, NY

Clockwise from left: Chicken and jollof rice,
lamb with Sichuan pepper corns, samsa.

While Manhattan gentrifies, the
outer boroughs of New York remain
America’s ultimate melting pots. They
include a small community of Uighurs
(pronounced WEE-ghurs), who are

ethnically Turkic and from northwestern China. The cuisine mixes Chinese and Central Asian flavors. Café
Kashkar on Brighton Beach Avenue in
Brooklyn offers Turkish-style cuisine,
including kebabs and samsa (lamb
pies). A Fan Ti on 41st Avenue in
Flushing, Queens has more East Asian
dishes like lamb with Sichuan pepper
corns and an herb and scallion salad
with Chinese vinegar.
VIETNAMESE
Philadelphia, PA

The Vietnam War’s end saw hundreds
of thousands of refugees fleeing to
America, many settling in South
Philadelphia. The city’s Vietnamese
community now exceeds 19,000
according to the US Census.
Vietnamese restaurants often have the
word “pho” in their names (including
at least three in Philly, according to
Zagat), after the signature, noodleheavy soup. One example, Pho Xe
Lua Restaurant on Race Street in
Chinatown, offers 15 types of pho
on its menu, as well as Ech Chien Bo
(fried frog) and Oc Gao Xao Xa Ot
(spicy snail) for the more daring.
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A
FRESH
BUZZ
Words by ELIZABETH A. REID

T

he warmth of summer is sure to
bring thoughts of beach parties
and tequila shots. Whether you
party it up on the rooftop or sketch
cityscapes from the balcony, these
tangy, refreshing drinks will help you
celebrate the rising temps the right way.

01 CAIPIROSKA
2 shots vodka
1 teaspoon sugar
1/2 cup crushed ice
1 lime
Cut lime into eight wedges. Muddle lime
and sugar with pestle or rolling pin in
cocktail shaker. Add vodka and crushed ice.
Shake. Serve in highball glass.
▪www.foodnetwork.com
02 ALAMO SPLASH
1 1/2 shot tequila
1 shot orange juice
1/2 shot pineapple juice
Lemon-lime soda
Combine tequila, orange juice, and
pineapple juice in highball glass. Add ice.
Finish with a splash of lemon-lime soda.
▪www.supercocktails.com

03 MALIBU BREEZE
3 shots coconut rum
1 shot grenadine
Pineapple juice
02
Pour rum and grenadine into highball
glass. Add ice. Fill with pineapple juice
and garnish with pineapple slice.
03
▪www.drinksmixer.com
04 LONG BEACH ICED TEA
1 shot vodka
1 shot light rum
04
1 shot gin
1 shot tequila
1 shot triple sec
Cranberry juice
Mix vodka, rum, gin, tequila, and triple
sec in highball glass. Add ice. Fill with
cranberry juice.
▪www.drinksmixer.com
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