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KFC’s Hot & Sweet
Korean Fried Chicken

In a world where our cuisines unite in a wonderful 
array of fusion, the Colonel has joined together our 
flavored extra crispy KFC fried chicken with an authentic 
hot and sweet Korean glaze. KFC is proud to introduce 
you to our delicious Korean Fried Chicken, which will 
make your tongue tingle with tasty delight. And don’t 
worry, wing lovers, Korea Hot Wings are also available.  
KFC’s Hot and Sweet Korean Fried Chicken is available 
for a limited time only at your favorite KFC location, so 
what are you waiting for? KFC, it’s finger lickin’ good!

Bite into a slice of
Chicken, Bacon, Ranch

Chicken, bacon and ranch dressing … on a pizza! Yep, 
that is the kind of harmony only Sbarro can produce. 
Our new Chicken, Bacon and Ranch Pizza has seven 
premium ingredients including grilled chicken, smoky 
bacon and buttermilk ranch dressing topped on a 
Sbarro pizza. It is absolutely delicious! Get our new 
Chicken, Bacon and Ranch Pizza and other tasty pies by 
the slice or order a whole pizza. Sbarro pizza is available 
for delivery via uno go and grab and grow. And is located 
inside the Micronesia Mall and GPO food courts. Hey, 
what are you waiting for? Head to Sbarro now!
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Now Serving Breakfast 
at CPK Hagåtña!

California Pizza Kitchen in Hagåtña is now serving 
up a fresh, all new breakfast menu! Served daily from 7 
a.m.   - 10:30 a.m. daily, enjoy a variety of options, from 
classic comfort food to California-inspired innovative 
dishes and flavors with a local twist. Go on a flavor 
adventure with the Huevos Rancheros Pizza or fun Taro 
Pancakes. Smoked Salmon Toast and Corn & Poblano 
Breakfast Tacos will keep you light and energized all 
day. Of course, the classic Benedicts, Brioche French 
toast and fried rice dishes are served using the finest 
ingredients. Start your day fresh with CPK Hagåtña! 

Enjoy tasty breakfast 
all day at Pika’s Café

You asked, Pika’s answered! Pika’s Cafe is now serving an 
all-day menu featuring your favorite breakfast and lunch 
items from 7:30 a.m. – 3 p.m. daily. Craving the luscious 
Chamoru Sausage Benedict at 2 p.m? Overslept on the week-
end, but still want your Drunken French Toast with Caramel-
ized Bananas? No problem! While you’re here, try our new 
extra-thick bacon-cured pork belly or our new smoked salm-
on dishes! Stop by Pika’s in Upper Tumon, across St. John’s 
School. Want Pika’s to go? Order online: Pikascafeguam.com. 
Want Pika’s delivered? Order with our partners: UNO-Go or 
Grab N’ Grub Guam. We’re here to serve you!
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It’s time for another Cook like a CHamoru recipe! If you want to learn how to 
make Latiya, a local favorite dessert, follow the recipe below!

GUAM VISITORS BUREAU

• 1 can condensed milk
• 1 can evaporated milk
• 1/2 cup coconut milk
• 4 - 6 egg yolks
• 1 pound cake (store bought or homemade)
• Cinnamon
• Vanilla extract 

 Pound Cake recipe: 
• 1 cups salted butter, room temperature 
• 1 cups granulated sugar
• 4 large eggs
• 2 ½  cups all purpose flour
• 1 tsp baking powder

1.Heat a medium sized pot over medium 
heat. Add all three milks and stir to 

combine. Bring to a low boil. 

2.Separate egg yolks into a 
large bowl. Whisk together. 

Temper the eggs by slowly adding 
half of the milk mixture and 
continue to stir. Once combined, 
add all of the milk mixture to the 
bowl. Mix for 3 minutes. 

3.Pour mixture back into the 
pot and set heat to low. Stir 3 minutes 

on heat and 1 minute off the heat to ensure 
the eggs don’t scramble. Continue to stir until 
custard starts to thicken. Should take about 
5-10 min. 

4.Set aside to prepare cake. If using a store 
bought cake, cut in thick slices and place 

down in a serving dish. Pour custard over cake 
evenly. Place in the fridge to cool for at least 2 

hours. Finish with cinnamon.

5.If making the cake, preheat the 
oven to 375F.

a. Beat the butter until smooth with 
a hand mixer. Add the sugar and 
mix until smooth. Then add eggs 
one at a time.
b. Add the dry ingredients to 
a bowl. Slowly add the dry 
ingredients to the wet and mix on 

low until fully incorporated. Pour batter 
into a loaf pan or cake pan. Place in the 
oven and bake for 35-40 minutes or until 
the center comes out clean when poked 
with a skewer. 

INGREDIENTS 
DIRECTIONS 

On YouTube

Ban Thai – Best
Thai food on Guam!

One taste of Ban Thai’s authentic cuisine and you’ll 
know why Ban Thai has been voted Guam’s Best Thai 
Restaurant for eight years in a row! With an extensive 
menu including favorites like Fried Spring Rolls, Chicken 
Panang and Papaya Salad, as well as exciting new 
flavors like Lobster Padt Thai and housemade Northern 
Thai Sausage, all you’ll need to complete the meal is a 
refreshing Calamansi Mojito. Now open every day of 
the week! Full bar and outdoor seating available. Get a 
taste of authentic Thailand in the heart of Tumon!


