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Spring
travel guide

Hot tamales
In the early 20th century there was 

a melding of cultures in Mississippi 
between Mexican migrant workers 
and African American laborers 
that had a major culinary impact, 
the result being the hot tamale. 
In 2005, the Southern Foodways 
Alliance started the Hot Tamale 
Trail (southernfoodways.org), an 
oral history project that catalogs 
longstanding tamale restaurants and 
their stories. Most are in the Delta 
region, but a noteworthy one in 
Jackson, Mississippi, is the Big Apple 
Inn ($1.50 and up, 509 N. Farish 
St., Jackson, Mississippi. 601-354-
9371, facebook.com/BigAppleInn). 
Founded in 1939 by Juan Mora, who 
was born in Mexico City, it’s currently 
run by his great-grandson Geno Lee. 
It’s an affordable and historic hole-in-
the-wall that served as a meeting spot 
for civil rights leaders in the 1960s 
and still has the same menu of pig 
ear sandwiches, “smokes” (ground 
smoked sausage on a bun) and hot 
tamales, as well as more standard 
fare like hot dogs and hamburgers.

ABOVE: Hot tamales are served by the half-
dozen and dozen at the Big Apple Inn in Jackson, 
Mississippi. COURTESY OF VISIT MISSISSIPPI

From Maine’s rocky coast to the multifarious streets of Portland in the Pacific Northwest, here 
are 10 culinary destinations across the U.S. with distinctive foodstuffs worth noshing on this 
spring. Some dishes are more well-known than others, and some of the places are more remote, 

but each has something for foodies to make it worth the journey.
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EXPLORE THE CUISINES OF THE LOWCOUNTRY, 
COASTAL MAINE, CINCINNATI, MIAMI AND MORE.
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Natchitoches meat pie
The Natchitoches meat pie has long 

been a favorite street food and staple of 
home kitchens in Louisiana. This creole 
dish is a golden fried pie stuffed with 
seasoned ground beef, pork, onions, 
peppers and garlic. It’s named after the 
city where it originated, Natchitoches 
(pronounced “Nack-a-tish”), first settled 
as a French outpost for trading with 
Mexico in 1714. The meat pie closely 
resembles the empanada but has more 
of a creole and Cajun flair in the spicing, 
and is now on menus throughout the 
region. Lasyone’s Meat Pie Kitchen 
and Restaurant ($5.95 and up, 622 2nd 
St., Natchitoches, Louisiana. 318-352-
3353, lasyones.com) has been serving 
meat pies since 1967; it’s also known for 
crawfish pies and puts its spin on other 
regional favorites like cajun crawfish 
etouffee and creole fried chicken. Nine 
miles south of town at the roadside Cane 
River Commissary ($8.95 and up, 4191 
Hwy. 494, Natchez, Louisiana. 318-238-
6361, canerivercommissary.com) you can 
dine on jambalaya and po’ boys along 
with their mini meat pie appetizers.

LEFT: Lasyone’s Meat Pie Kitchen and Restaurant, 
Natchitoches, Louisiana, has served creole meat pies 
since 1967. COURTESY OF NATCHITOCHES CONVENTION AND 
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