
 

 

THE EATINGTEAM TRAVELED TO EASTON, PENNSYLVANIA AND PHILLIPSBURG, NEW JERSEY IN SEARCH OF 

GREAT BLUE COLLAR FOOD. THIS AREA IS A HAVEN FOR GREAT FOOD SUCH AS HOT DOGS, PIZZA, 

BURGERS AND BAKERIES. 

EATINGTEAM MEMBERS IN ATTENDANCE 

THOMAS IRWIN 

JASON SOLT 

KIM RUDY 

TONY RUDY 

 

OUR GUIDES - JEREMY AND SHERYL BALOG 



EASTON, PENNSYLVANIA 

HOME OF THE FAMOUS RED ROVERS WRESTLING 

 

CARMEL CORN SHOP  

62 CENTER SQUARE  

EASTON, PA 18042  

610.253.6461  

  

The first stop on our  tour, this tiny shop is found right  in 

Easto nõs Center Square.  Tony enjoyed a multitude of 

different chocolates.   Kim enjoyed a small bag of 

carmelcorn.  How can you not when the stor e is called 

The Carmelcorn Shop?   Not having much of a sweet 

tooth, Tom and I were waiting for some actual food.

 

 



EASTON BAKING  

34 NORTH 7
TH

 STREET  

EASTON, PA  18042  

610.252.6343  

 

Reportedly the on ly bakery in Easton, this place  was 

packed when got there shortly before noon.  The line that 

formed out the door moved quickly, but gave us enough 

time to enjoy the delici ous sites in the bakery cases.  

Everything looked really tasty, including the sticky buns 

and pies.  òTony Cannolió chose a chocolate dipped 

marzipan cannoli.  The rest 

of us were there to try a 

slice of their tom ato pie , the best to be found in 

Easton.  

 

 

 



UNCLE WESLEYõS 

1100 BUSHKILL STREET  

EASTON, PA  18042  

610.253.1252  

A small hidden gem found on a corner in a 

residential section of Easton was established 

in 1939.  We have been looking forward to 

trying this place out since we were told about 

the bur gers and, at this point, we were really 

ready to start eating.  The team agreed on an 

appetizer of hot (pepperjack) and mild (chedder) breaded cheese cubes.  Delicious, 

but how can you go wrong with breaded, deep -fried cheese.  These were perfect to 

hold u s over until the real magic arrived in the form of cheeseburgers and cheese  

steaks.   The juicy burger, served with lettuce, 

tomato, and a nice slice of onion on the 

bottom, was fantastic.  The cheese steak, 

while not a traditional Philly cheese steak , 

cons ists of a long meat patty covered in  

cheese and onions.  The patty  contains a 


