“Eatit.”

2009 MAXIM FOOD AWARDS!

MEALS ON
WHEELS!

WEHEART THESE CARTS!
CHASE ONE DOWN TODAY.

THE SAUSAGE GUY

BIKER JIM'S GOURMETHOT DOGS

KOGI

CARPE DONUT

“EXTRAORDINARY."

2009

As seen in the August 2009 issue of Maxim Magazine. TRYBE
YOUgiE

Y’ and-sour cabbageT?
Pair with: Snake River Pale Aleon tap

DEADLIEST CATCH
TRACY'SKING CRAB SHACK
JUNEAU, AK

You'llunderstand why men risk their
lives to pullking crabs out of the
Bering Seaasyougorge yourself

into oblivion on bucket after bucket of
. meaty claws drenchedin melted but-
Q ter ($49) at this dockside stand. The
purestwildking crabyou'llever crack

NUCLEARNOODLES
'; ASH CHILI MASON OH

$5 30) \satedof hmspagnettxw«tr
cinnamon-spiked chili, kidney beans,
diced onions, and delicate curls of
cheddar piled indelicately high on top.
Sure, itlooks likean orange-haired
Muppet, but after that first bite
you'd stabKermitin the neck for
another taste.

MOST UNEXPECTED

BBQ BRILLIANCE

HICKORY PARKAMES, IA
lowa?Really? This Ames institution
churns out the best BBQ sandwichon
Earth, though they should consider
changingits name: The Saucy South-
erner ($4.50)is adaring combo of
hickory-smoked beef, pork, and tur-
key smotheredin BBQ sauce. Wash
itdownwitha $7 pitcher of beer, and
stillbuy a condo with your leftover
lunchmoney.

HEAVENLIEST BURGER

IN-N-0 GERAZ,CA,NV,UT
Follow our droolto page 65.

JUMBO GUMBO

'S BATONROUGE, LA
Stick your forkinaheaping hearty
stew of smoked chicken, roasted
duck, and fresh andouille sausage
that strikes the perfect mix of steamy
spice and smoky sweetness ($10)
Bestconsumed atlunchwithallthe
red-faced, seersuckered attorneys,
oronaFriday night withagaggle of
giggly LSU Tiger cheerleaders who
instinctively call you "Daddy.’

JUBA

CLAMS MOST WORTHY

OF YOURCLAMS
CLAMBOXIPSWICH, MA

Shaped like a giant takeout container,
the Clam Box of Ipswich, 30 miles
northof Boston, has been serving
locally caught fare since 1938. Your
order: the Native Clam Plate ($19),
piled high with an obscene helping of
large, juicy crittersencasedinacrisp,
salty batter with sides of fries and
cole slaw. Bring your own Guinness

¥ ANDREW ZIMMERN'S WEI

DFOODS W

ENAL." YAKITORIROOSTERBALLS: ROBATA-YA

make a fine sandwi
with a concoction of chopped olives;
veggies, garlic, andvinegar, and
you've got the muffuletta($13), a
salty stairway toheaven

FANCIEST TASTE

FRENCH LAUNDRY
YOUNTVILLE, CA

Foodniks take drastic measures
tosnareacovetedreservationat
ThomasKeller's temple of gas-
tronomy featuring the world's most
worshiped tastingmenus. The nine-
course parade ($240)is a series of
bewitching small plates, including the
extraordinary "oystersandpearls,”
Keller's ode to oysters and caviar

SMOKIN'BIRD

DECATUR, AL

Everybarbecue geek worthhisdry
rubknows that Alabamais pork coun-
try. Sowhyintarnation would anyone
order the barbecue chickenplatter
($7.50) atBigBob GibsonBar-B-Qin
Decatur?Three words: smoke and
sauce. The bronzed birds pulled from
the brick pits are hickory-smaoked and
thensubmergedintoanivory liquid
nvented by Big Bob himself.

MOST COMPLICATED PORK
"RESENTFALLS CHURCH, VA
Thousands of Vietnamese restau-
rantsin Americahaveamenulonger
than the Ho Chi Minh Trail, all featuring
grilled pork with rice vermicelli. None
willbeas goodas ChefLuong Tran's
($9).Hetakes anultra-fresh
approachto this bountyinabowl
Onceallthe 101 ingredients—-orsoit
seems—are combined and drizzled
with fish sauce, you have, essentially,
arice-noodle versionof the entrée
salad. Is thereabetterkind?

THE OTHEREST OTHER
H EMEAT

SCARPETTANEWYORKCITY

Say what you will about goats: They

have pre-irony beards, they liketo 34

RTHTRYING

FYOU'RE GOING TOEATBALLS, THEYVE GOTTA BE FRES

WAGYU BEEF TONGUE: CRAFT, NEW




