
Water Ice
It remains somewhat unclear

who the first person to ever
eat water ice was. But the first

written recipes for what closely
resembles modern day water ice
were written right at the turn
of the 18th century in Italy. The

recipe consisted of sugar, salt,
snow, lemon juice, strawberries,
and other fruits and flavorings.
The recipe eventually made its
way to the U.S., but not many
people outside of the northeast
have heard of the sweet, icy,
summertime snack.

In Philadelphia, or any of its
surrounding suburbs, people
rave about water ice. But don't
be alarmed when the locals call
it "wooder ice"-it's the same

thing. Or if they correct you
when you call it "Italian ice."
Because it's not the same thing.
N or is it sorbet. It's wooder

ice. Texture, hardness, iciness,
sweetness, creaminess-some

where there lies a key defining
factor, but even those most

familiar with the mystery treat
have a hard time pinpoint-
ing the precise difference.
Try Rita's; there's one right
by Philadelphia City Hall. In
some locations, it's only open
seasonally. So don't miss your
chance this summer.

Pizza
Who really invented pizza? It
could have been the Italians. Or

the ancient Egyptians or Gre
cians. Since no one can agree,
just appreciate that it somehow
made it over the ocean to the

U.S. You can get a pizza pie
anywhere in the country, but
there's nothing quite like a
piping-hot slice of New York

style pizza, enjoyed in a hot,
crowded, noisy pizzeria in the
middle of Manhattan. Pizza

in New York City is different

from anywhere else. TIle pies
are huge, and the crust is thin
and crispy.

Unconfirmed rumors suggest
that the chemical make-up of
NYC tap water is responsible
for the uniquely thin and fla
vorful crust. Others claim that

pizza makers in other parts of
the country have arranged for

shipments ofNYC tap water,
in hopes that it will help them
perfectly replicate the pizza. No
one knows for sure if it is the

magic of the water, or if perfect
pies are just hard to come by
when you get too far from this
pizza mecca.
Try Lombardi's in Little
Italy-it's been there since
1905, and rumored to be the

first pizzeria ever. Or grab a
pie atJohn's Pizzeria right in
Times Square.

Crab Cakes
The first crab cakes washed up
on the U. S. shores in colonial

times, when English set-
tlers brought them in their
most basic forms. Patties that
combined bread with crab or

other types of meat were more
economical than eating full
helpings of pure meat. And as
an added bonus, they tasted
good, too.
TIle first printed evidence of

these patties being called "crab
cakes" come from newspapers
in the Maryland area, according
to foodtimeline.org. So it's no
wonder that today the Chesa

peake Bay area (including
Washington, D.C., Maryland,
and the city of Baltimore) is
still known for the crab cake's

popularity.
TIlere are two different styles
of Maryland crab cakes:
boardwalk-style and restaurant
style. The first is crab filled with
seasonings and binders, and
then breaded and deep-fried.
The second is mostly large
chunks of crab, without all the

breading, and then broiled
or sauteed.

Try award-winning crab cakes
from either Angelina's or

G&M Restaurant and Lounge.
And if you decide you can't

go home in August without
crab cakes, you can order them
online for delivery anywhere in
the U. S.

'vVhether you find yourself in
New York City, Philadelphia or
the Washington, D.C, or any of
the other cities in the northeast

this summer, it would be a

wasted opportunity if you didn't

take advantage of the loca]
dishes each city has to otter.

llit up the loca] restaurants ,md
experience some local brc. At

.the end of your stay, you'll be
glad you understand what all
the filSs is abou t.
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