how to eat fried worms

How to Eat Fried Worms: A Step-by-Step Guide to an Unusual Delicacy

how to eat fried worms might sound like an unusual phrase to many, but in various cultures and
adventurous culinary circles, worms are more than just soil dwellers—they’re a source of nutrition and a
unique snack. Whether you’re curious about entomophagy (the practice of eating insects) or simply looking
to try something new, understanding how to eat fried worms properly can enhance your experience and
even open doors to a whole new world of sustainable eating. Let’s delve into the art and science behind

enjoying fried worms in a way that’s safe, tasty, and intriguing.

Why Consider Eating Fried Worms?

The idea of eating worms might raise eyebrows, but it’s worth considering the benefits and cultural
significance of this practice before dismissing it outright. Worms, specifically earthworms, have been
consumed in various parts of the world as a protein-rich snack. They’re packed with essential nutrients
such as protein, amino acids, and minerals, making them a valuable food source especially in regions facing

food scarcity.
Moreover, from an environmental perspective, worms offer a sustainable alternative to traditional

livestock. Their farming requires less land, water, and feed, and they produce fewer greenhouse gases. For

environmentally conscious eaters, fried worms provide a guilt-free protein option.

Preparing Fried Worms: Safety and Flavor First

Before diving into how to eat fried worms, preparation is key. Raw worms can carry parasites or bacteria,

so ensuring proper cleaning and cooking is crucial.

Selecting the Right Worms

Not all worms are suitable for consumption. Earthworms are the most commonly eaten, but they must be
sourced from chemical-free environments to avoid contamination. Avoid worms from treated gardens or

polluted areas.



Cleaning and Purging

Worms ingest soil and organic matter, so they need to be purged to eliminate any grit or toxins. This

involves:

1. Placing the worms in a container with moist, clean soil or damp paper towels.
2. Allowing them to purge for 24-48 hours, during which they’ll expel waste.

3. Rinsing them thoroughly under running water afterward.

Cooking for Taste and Texture

Fried worms are typically prepared by coating them lightly in flour or breadcrumbs and frying in oil until
crispy. The frying process not only improves flavor but also ensures safety by killing harmful

microorganisms.

Some recipes suggest marinating worms in soy sauce, garlic, or spices before frying to enhance their taste.

Experimenting with different seasonings can make the experience more palatable for first-timers.

How to Eat Fried Worms: Tips for a Pleasant Experience

Now that you have perfectly fried worms, the next step is to enjoy them. Here are some insights on how

to eat fried worms that can help ease hesitation and maximize enjoyment.

Start with Small Bites

If this is your first time trying fried worms, consider starting with small pieces. The crispy texture and

nutty flavor might be surprising, so taking it slow allows your palate to adjust.

Pair with Familiar Foods

Combining fried worms with familiar sides or dips — such as spicy sauces, ketchup, or even a fresh salad —



can balance their earthy flavor. This pairing technique is a common tip among enthusiasts to bridge the gap

between curiosity and comfort.

Mind the Texture

Fried worms have a crunchy exterior but a slightly chewy interior. Chewing slowly can help appreciate

the texture nuances and avoid any discomfort.

Enjoy the Nutritional Boost

‘While focusing on taste, don’t forget that you’re consuming a nutrient-dense snack. Fried worms provide a
good source of protein and essential minerals, which makes them a smart choice for adventurous eaters

looking for healthy alternatives.

Cultural Contexts and Modern Trends

Eating fried worms is not just a novelty; it is embedded in various cultural traditions and gaining

popularity in modern food movements.

Traditional Practices Around the World

In some indigenous communities and rural areas, worms are a common source of protein. They are often
fried, roasted, or incorporated into stews. Understanding these contexts adds depth to the experience,

reminding us that entomophagy has been a sustainable practice for centuries.

The Rise of Edible Insects in Western Cuisine

Recently, edible insects, including worms, have entered the mainstream food scene. Chefs are
experimenting with worms in gourmet dishes, and startups are developing insect-based snacks as eco-
friendly protein alternatives. This trend reflects a growing acceptance and curiosity about how to eat fried

worms and other insects as part of a balanced diet.



Common Mistakes to Avoid When Eating Fried Worms

If you’re venturing into eating fried worms, here are some pitfalls to watch out for:

e Skipping the cleaning process: This can lead to ingesting harmful bacteria or soil contaminants.

¢ Eating worms from unknown sources: Always ensure worms come from clean, pesticide-free

environments.

e Overcooking or undercooking: Proper frying time is essential to achieve a crispy texture and

eliminate pathogens.

e Ignoring allergies: Some people may be allergic to insects; proceed cautiously if you have food

sensitivities.

Embracing the Experience: How to Eat Fried Worms with an
Open Mind

Eating fried worms is as much a psychological adventure as it is a culinary one. Approaching it with
curiosity rather than hesitation makes the experience enjoyable and memorable. Sharing the moment with

friends or in a social setting can also lessen any apprehension.

Remember, trying fried worms aligns with a broader movement toward sustainable eating and expanding
our horizons beyond conventional foods. Whether you decide to make fried worms a regular snack or just a
one-time experiment, the knowledge of how to eat fried worms safely and deliciously can empower you

to make informed and adventurous food choices.
Exploring new foods like fried worms invites us to rethink what we consider edible, pushing boundaries

while honoring traditions and sustainability. So next time you’re presented with a plate of crispy fried

worms, you’ll know exactly how to dive in and savor every bite.

Frequently Asked Questions



Is it safe to eat fried worms?

Yes, eating fried worms is generally safe as long as they are properly cleaned, cooked thoroughly, and

sourced from a non-toxic environment.

How do you prepare worms before frying them?

First, rinse the worms thoroughly to remove dirt, then blanch them in boiling water for a minute to kill

bacteria before frying.

What is the best oil to fry worms in?

Vegetable oil, canola oil, or peanut oil are good choices for frying worms due to their high smoke points and

neutral flavors.

How long should you fry worms?

Fry worms for about 2-3 minutes or until they turn crispy and golden brown.

‘What seasonings can be used when frying worms?

Common seasonings include salt, pepper, garlic powder, paprika, or chili powder to add flavor.

Can fried worms be eaten as a snack?

Yes, fried worms can be a crunchy and protein-rich snack when prepared properly.

Are there any cultural cuisines that include fried worms?

Yes, some cultures, particularly in parts of Asia and Africa, include fried worms or similar insects as

traditional delicacies.

How do fried worms taste?

Fried worms have a crunchy texture with a nutty or earthy flavor, often compared to roasted nuts or

crispy bacon.

Can children eat fried worms safely?

‘With proper preparation and cooking, fried worms can be safe for children, but it’s important to ensure

there are no allergies and they are supervised while eating.



Additional Resources

How to Eat Fried Worms: An Investigative Guide to an Unconventional Delicacy

how to eat fried worms is a phrase that might raise eyebrows or conjure images of backyard dares and
childhood challenges. Yet, beyond its shock value, fried worms have a place in various culinary traditions
and survivalist scenarios. This article takes a professional and investigative look at the nuances of consuming
fried worms, addressing preparation techniques, cultural contexts, nutritional aspects, and practical advice

for those curious or adventurous enough to try them.

The Cultural and Nutritional Context of Eating Fried Worms

Eating insects, including worms, is a practice embraced by many cultures worldwide, often for reasons
ranging from nutritional necessity to gourmet experimentation. Worms, particularly earthworms, are rich
in protein, essential amino acids, and micronutrients, making them a valuable food source in regions where
conventional meat may be scarce or expensive. Understanding how to eat fried worms requires an

appreciation of these cultural and nutritional contexts.

Nutritionally, worms offer a high protein content comparable to traditional meats. According to research
published in the Journal of Insects as Food and Feed, earthworms contain about 60-70% protein by dry
weight, along with vitamins such as B12 and minerals like iron and calcium. This positions fried worms not
merely as a novelty but as a potentially sustainable protein alternative in the evolving global food

landscape.

Preparation and Safety Considerations

Selecting the Right Worms

Before delving into how to eat fried worms, it is critical to emphasize safety. Not all worms are suitable for
consumption. Earthworms are the most commonly consumed type, but it is essential to source them from
uncontaminated environments, free from pesticides, fertilizers, or pollutants. Wild worms from gardens or

forests may carry parasites or harmful bacteria, so proper cleaning and preparation are paramount.

Cleaning and Preparing Worms for Frying

The preparation process typically involves purging the worms to clear their digestive tracts, which can



reduce unpleasant flavors and potential contaminants. This can be done by placing the worms in a container
with moist soil or cornmeal for 24-48 hours. Following this, thorough rinsing under clean water is

necessary.

Once cleaned, the worms are ready for frying. They can be seasoned with salt, pepper, garlic, or other
spices to enhance flavor. Some culinary enthusiasts recommend soaking worms briefly in lemon juice or

vinegar, which may help tenderize the texture and add acidity to balance the earthiness.

Frying Techniques

Frying is the most popular method for preparing edible worms due to the texture and flavor it imparts.
Typically, worms are pan-fried in oil over medium heat until crispy, which usually takes about 5-7

minutes. The process involves:

Heating a neutral oil such as vegetable or canola oil

Adding seasoned worms in a single layer

¢ Frying until golden brown and crisp

Draining excess oil on paper towels

This technique enhances palatability by adding crunch and reducing the natural gelatinous texture that

some may find off-putting.

How to Eat Fried Worms: Practical Tips

Understanding the mechanics of how to eat fried worms involves more than just the act of consumption. It
includes preparing oneself mentally and physically, especially for those unfamiliar with entomophagy (the

practice of eating insects).

Incorporating Fried Worms into Meals

For newcomers, integrating fried worms into familiar dishes can be a gentle introduction. For example,

fried worms can be sprinkled over salads, added to tacos, or mixed into rice and vegetable stir-fries. Their



crispy texture adds an interesting contrast to soft or fresh ingredients.

Portioning and Presentation

Presentation plays a crucial role in food acceptance. Serving fried worms alongside dips or sauces—such as
spicy aioli, tangy yogurt-based dips, or sweet chili sauce—can make the experience more approachable.

Offering small portions initially can help diners acclimate to the new flavor and texture.

Mental Preparation and Cultural Sensitivity

How to eat fried worms also involves addressing psychological barriers. Many individuals may experience
aversion due to cultural norms or preconceived notions. Approaching the experience with an open mind
and understanding the culinary and environmental benefits can foster greater acceptance. In some cultures,

eating worms is a sign of resourcefulness and respect for local food systems.

Comparing Fried Worms to Other Edible Insects

Fried worms are part of a broader category of edible insects gaining popularity worldwide. When
compared to crickets, mealworms, or grasshoppers, earthworms have a unique texture and flavor profile

that some describe as earthy and umami-rich.
e Texture: Fried worms tend to be softer inside with a crispy exterior when fried properly, whereas
crickets offer a crunchier bite throughout.

¢ Flavor: Worms have a mild, slightly earthy taste, making them versatile for seasoning, while

mealworms have a nutty flavor.

¢ Availability: Worms can be more readily found or farmed in certain regions, but commercial insect

farms tend to focus on crickets and mealworms.

Understanding these differences can help consumers decide how to incorporate fried worms into their diets

relative to other insect options.



Potential Risks and Considerations

While fried worms offer nutritional benefits, certain risks warrant attention. These include allergic
reactions, as people with shellfish allergies may exhibit cross-reactivity to insect proteins. Additionally,

improper sourcing or insufficient cooking can lead to foodborne illnesses.
It is also important to consider environmental contaminants. Worms harvested from polluted soils can

accumulate heavy metals or pesticides, posing health hazards. Therefore, sourcing from reputable suppliers

or controlled farms is advisable.

The Future of Eating Fried Worms

The increasing interest in sustainable protein sources has put entomophagy in the spotlight. Fried worms,
as a tasty and protein-rich option, could become more mainstream if integrated thoughtfully into culinary

traditions and food systems.

Research into scalable worm farming and innovative cooking techniques continues to evolve, potentially

making fried worms a common item in health-conscious and environmentally aware markets.

Exploring how to eat fried worms not only broadens gastronomic horizons but also contributes to a dialogue

about food security, sustainability, and cultural diversity in eating practices.

How To Eat Fried Worms

Find other PDF articles:

https://old.rga.ca/archive-th-027/Book?trackid=tBe88-2568&title=interactive-notebook-dividing-deci
mals-by-decimals.pdf

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 1973 To win a bet, Billy
has to eat fifteen worms in fifteen days.

how to eat fried worms: How to Eat Fried Worms: An Instructional Guide for Literature
Tracy Pearce, 2015-03-01 Add rigor to this disgustingly entertaining book by providing students with
fun, challenging lessons and activities that work in conjunction with the text. How to Eat Fried
Worms: An Instructional Guide for Literature is packed with tools to teach students how to analyze
story elements in multiple ways, practice close reading and text-based vocabulary, determine
meaning through text-dependent questions, and more. This is the perfect resource to engage
students and teach them how to comprehend complex literature.

how to eat fried worms: How to Eat Fried Worms thomas Rockwell, 1989


https://old.rga.ca/archive-th-084/files?ID=itl56-9152&title=how-to-eat-fried-worms.pdf
https://old.rga.ca/archive-th-027/Book?trackid=tBe88-2568&title=interactive-notebook-dividing-decimals-by-decimals.pdf
https://old.rga.ca/archive-th-027/Book?trackid=tBe88-2568&title=interactive-notebook-dividing-decimals-by-decimals.pdf

how to eat fried worms: HOW TO EAT FRIED WORMS NARAYAN CHANGDER, 2023-11-23
Note: Anyone can request the PDF version of this practice set/workbook by emailing me at
cbsenet4u@gmail.com. You can also get full PDF books in quiz format on our youtube channel
https://www.youtube.com/@smartquiziz. I will send you a PDF version of this workbook. This book
has been designed for candidates preparing for various competitive examinations. It contains many
objective questions specifically designed for different exams. Answer keys are provided at the end of
each page. It will undoubtedly serve as the best preparation material for aspirants. This book is an
engaging quiz eBook for all and offers something for everyone. This book will satisfy the curiosity of
most students while also challenging their trivia skills and introducing them to new information. Use
this invaluable book to test your subject-matter expertise. Multiple-choice exams are a common
assessment method that all prospective candidates must be familiar with in today?s academic
environment. Although the majority of students are accustomed to this MCQ format, many are not
well-versed in it. To achieve success in MCQ tests, quizzes, and trivia challenges, one requires
test-taking techniques and skills in addition to subject knowledge. It also provides you with the skills
and information you need to achieve a good score in challenging tests or competitive examinations.
Whether you have studied the subject on your own, read for pleasure, or completed coursework, it
will assess your knowledge and prepare you for competitive exams, quizzes, trivia, and more.

how to eat fried worms: How to Eat Fried Worms Lit Link Gr. 4-6 Ron Leduc, Have you
ever boasted you could do something? Billy bragged he could eat 15 worms in fifteen days. Alan
supplied the worms: the bigger, the juicier, and the better. The bet is won. Billy, Tom and Joe have
fun with the mini bike while Alan spends time working to pay off the bet. The novel is written by
Thomas Rockwell. Reproducible chapter questions, plus comprehension questions, a story summary,
author biography, creative and cross curricular activities, complete with answer key.

how to eat fried worms: How to Eat Fried Worms Paul Carson, 2024-12-09 How to Eat Fried
Worms: Recipes and Health Benefits Embark on a Crunchy Culinary Adventure Are you ready to dive
into the fascinating world of edible insects? How to Eat Fried Worms: Recipes and Health Benefits is
your ultimate guide to exploring the delicious and nutritious realm of entomophagy. Discover the
History and Cultural Significance of Eating Fried Worms From ancient civilizations to modern-day
culinary trends, fried worms have captivated taste buds and sparked curiosity. Uncover the
historical and cultural significance of this unique food source, and learn how to overcome any initial
hesitation. Indulge in a Variety of Fried Worm Recipes How to Eat Fried Worms offers a diverse
range of recipes to satisfy every palate. From classic fried worms to gourmet creations, you'll find
something to tantalize your taste buds. Experiment with bold flavors like spicy chili-lime and garlic
parmesan, or opt for the delicate sweetness of teriyaki-glazed worms. Unleash the Health Benefits of
Eating Fried Worms Did you know that fried worms are packed with protein, low in fat, and high in
fiber? Learn about the surprising nutritional value of these crunchy critters and how they can
contribute to a healthy diet. Discover the environmental benefits of insect consumption and how it
can help address global food security challenges. Explore the Global Phenomenon of Fried Worm
Cuisine From the bustling street food stalls of Asia to the fine dining establishments of Europe, fried
worms are making their mark on the culinary scene. Explore the diverse range of worm-based dishes
from around the world, including Korean silkworm pupae, Mexican chapulines, and African mopane
worms. Master the Art of Frying Worms to Perfection Learn essential techniques for preparing,
cleaning, and cooking worms to perfection. Discover the secrets to achieving crispy, flavorful, and
irresistible fried worms. Whether you prefer frying or baking, you'll find expert tips and tricks to
elevate your worm-cooking skills. Embrace the Novelty and Fun of Fried Worm Cuisine How to Eat
Fried Worms celebrates the adventurous spirit of food exploration. Learn how to incorporate fried
worms into party foods, food challenges, and gourmet dishes. Discover the growing trend of
insect-eating enthusiasts and how you can join this exciting community. From Street Food to Fine
Dining: A Worm's-Eye View of the Culinary World Whether you're a seasoned insect eater or a
curious newcomer, How to Eat Fried Worms offers a comprehensive and entertaining guide to this
unique and sustainable food source. Join the movement and embrace the future of food, one crunchy



worm at a time.

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 1985-06-01

how to eat fried worms: A Guide for Using How to Eat Fried Worms in the Classroom Jane
Benes Denton, 1996-11 Two boys set out to prove that worms can make a delicious meal. Copyright
© Libri GmbH. All rights reserved.

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 1988-10-01

how to eat fried worms: How to Eat Fried Worms Vocabulary Activities Tracy Pearce,
2015-05-15 These vocabulary activities for How to Eat Fried Worms incorporate key skills from the
Common Core. The activities integrate vocabulary with the study of the texts. Includes
text-dependent questions, definitions, and text-based sentences.

how to eat fried worms: HOW TO EAT FRIED WORMS , 2006

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 1990

how to eat fried worms: How to Eat Fried Worms Making Cross-Curricular Connections Tracy
Pearce, 2015-05-15 These cross-curricular activities for How to Eat Fried Worms incorporate key
skills from the Common Core. The activities integrate literature with social studies, science,
mathematics, and more.

how to eat fried worms: How to Eat Fried Worms Steps To Literacy, LLC, 2005-01-01

how to eat fried worms: How to Eat Fried Worms Close Reading and Text-Dependent
Questions Tracy Pearce, 2015-05-15 Students analyze How to Eat Fried Worms using key skills from
the Common Core. Close reading of the text is required to answer text-dependent questions.
Included are student pages with the text-dependent questions as well as suggested answers.

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 2006 A small boy is
challenged by a friend to eat fifteen worms in fifteen days for fifty dollars.

how to eat fried worms: How to Eat Fried Worms Thomas Rockwell, 1973-01 A small boy is
challenged by a friend to eat fifteen worms in fifteen days for fifty dollars.

how to eat fried worms: How to Eat Fried Worms by Thomas Rockwell Alice Sheff, 1988

how to eat fried worms: How to Eat Fried Worms Ron Leduc,

how to eat fried worms: A Literature Unit for How to Eat Fried Worms, by Thomas Rockwell
Jane Benes Denton, Thomas Rockwell, 1997 Based on the novel by Thomas Rockwell, this Literature
Units will supplement the teacher's own ideas, to encourage students read and discuss other books
by Thomas Rockwell. This book includes integrated lessons and projects which may be used with a
book you are reading with the class or be adapted to stories in your reading series. Ideas are
developed to guide students in individualised as well as co-operative learning activities. There are
eight useful sections: Pre-reading activities, reading response journals, vocabulary ideas, book
report ideas, graphic organisers, multiple intelligences, Bloom's taxonomy activities and culminating
activities.

Related to how to eat fried worms

How to Eat Fried Worms (film) - Wikipedia How to Eat Fried Worms is a 2006 American
children's comedy film written and directed by Bob Dolman. It was produced by Mark Johnson and
Philip Steuer, with music by Mark and Bob

How to Eat Fried Worms (2006) - IMDb How to Eat Fried Worms: Directed by Bob Dolman. With
Luke Benward, Hallie Eisenberg, Adam Hicks, Austin Rogers. During the first day of his new school
year, a new kid in town squares off

How to Eat Fried Worms - YouTube How to Eat Fried Worms tells the story of Billy (Luke
Benward - "We Were Soldiers," "Because of Winn-Dixie"), an 11-year old who, on his first day at a
new school, inadvertently

How to Eat Fried Worms streaming: where to watch online? How and where to watch "How to
Eat Fried Worms" online on Netflix and Prime Video - including free options

Watch How to Eat Fried Worms | Prime Video - A new kid must participate in a worm-eating



competition cooked up by the school bully in this family film based on the popular children's book
Watch How to Eat Fried Worms | Netflix After his first day of fifth grade ends in disaster, a
daring student accepts a slimy challenge from the school bully — eat 10 worms in a single day.
Watch trailers & learn more

Watch How to Eat Fried Worms (2006) - Free Movies | Tubi On his first day at a new school,
11-year-old Billy inadvertently challenges the town bully by accepting a dare to eat ten worms in a
single day

How to Eat Fried Worms Streaming: Watch & Stream Online via How to Eat Fried Worms is
a 2006 family comedy film directed by Bob Dolman. It follows Billy, a new kid at school who gets
challenged by the school bully to eat ten fried

Where To Watch How To Eat Fried Worms - Looper Here's where viewers can watch the 2006
children's movie How to Eat Fried Worms online

How to Eat Fried Worms (2006) - Plot Summary, Cast, Ratings Read the complete plot
summary of How to Eat Fried Worms, including all major events, twists, and the full ending
explained in detail. Explore key characters, themes, hidden meanings, and

How to Eat Fried Worms (film) - Wikipedia How to Eat Fried Worms is a 2006 American
children's comedy film written and directed by Bob Dolman. It was produced by Mark Johnson and
Philip Steuer, with music by Mark and Bob

How to Eat Fried Worms (2006) - IMDb How to Eat Fried Worms: Directed by Bob Dolman. With
Luke Benward, Hallie Eisenberg, Adam Hicks, Austin Rogers. During the first day of his new school
year, a new kid in town squares off

How to Eat Fried Worms - YouTube How to Eat Fried Worms tells the story of Billy (Luke
Benward - "We Were Soldiers," "Because of Winn-Dixie"), an 11-year old who, on his first day at a
new school, inadvertently

How to Eat Fried Worms streaming: where to watch online? How and where to watch "How to
Eat Fried Worms" online on Netflix and Prime Video - including free options

Watch How to Eat Fried Worms | Prime Video - A new kid must participate in a worm-eating
competition cooked up by the school bully in this family film based on the popular children's book
Watch How to Eat Fried Worms | Netflix After his first day of fifth grade ends in disaster, a
daring student accepts a slimy challenge from the school bully — eat 10 worms in a single day.
Watch trailers & learn more

Watch How to Eat Fried Worms (2006) - Free Movies | Tubi On his first day at a new school,
11-year-old Billy inadvertently challenges the town bully by accepting a dare to eat ten worms in a
single day

How to Eat Fried Worms Streaming: Watch & Stream Online via How to Eat Fried Worms is
a 2006 family comedy film directed by Bob Dolman. It follows Billy, a new kid at school who gets
challenged by the school bully to eat ten fried

Where To Watch How To Eat Fried Worms - Looper Here's where viewers can watch the 2006
children's movie How to Eat Fried Worms online

How to Eat Fried Worms (2006) - Plot Summary, Cast, Ratings Read the complete plot
summary of How to Eat Fried Worms, including all major events, twists, and the full ending
explained in detail. Explore key characters, themes, hidden meanings, and

Related to how to eat fried worms

How to Eat Fried Worms Streaming: Watch & Stream Online via HBO Max (Yahooly) How to
Eat Fried Worms is a 2006 family comedy film directed by Bob Dolman. It follows Billy, a new kid at
school who gets challenged by the school bully to eat ten fried worms. He attempts to

How to Eat Fried Worms Streaming: Watch & Stream Online via HBO Max (Yahooly) How to
Eat Fried Worms is a 2006 family comedy film directed by Bob Dolman. It follows Billy, a new kid at
school who gets challenged by the school bully to eat ten fried worms. He attempts to

Thomas Rockwell, author of 'How to Eat Fried Worms,' has died at 91 (WSHU news11mon)



Boiled, stewed, fried, fricasseed, slathered in peanut butter or horseradish. These are just a few of
the culinary suggestions from the 1973 children's book "How To Eat Fried Worms." The author,
Thomas Rockwell, author of 'How to Eat Fried Worms,' has died at 91 (WSHU news11mon)
Boiled, stewed, fried, fricasseed, slathered in peanut butter or horseradish. These are just a few of
the culinary suggestions from the 1973 children's book "How To Eat Fried Worms." The author,

Back to Home: https://old.rga.ca



https://old.rga.ca

