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News
Dear Readers,

Today, I would like to talk to you all about a French-Canadian
dish called poutine. Poutine is pronounced “pOOh-tin”. 1t is a deli-
cious dish that is often enjoyed at restaurants with family and
friends.

Poutine came from Quebec, the French speaking side of Canada.
Now, it is very popular across Canada. Many people eat poutine at
bars, restaurants, and fast food places.

You may be asking, “What it is poutine?” Well, poutine is a very
simple and easy to make dish. Poutine is a mix of french fries,
cheese curds, and a brown gravy. The french fries are made extra
crispy, and then put on a plate or in a basket. Then, the cheese
curds are put on top of the french fries. After that, the gravy is
poured over top of the fries and curds. The gravy is a sauce made
from chicken, veal, or turkey, and mixed with a beef or chicken
stock. It is mildly spiced and has a hint of pepper. That’s it! Poutine
is only a few ingredients, but it’s very tasty!

Nowadays, there are many different types of poutine. Some with
meats, sweet potatoes, or other foods in them, and also with no

It might not be very healthy, but it is very delicious! Sincerely, Kyle

cheese. Regardless of which way you try it, I'm sure you will enjoy it.
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