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  This book is the result of an almost twenty-year friendship during which we swapped ideas and Bruce swiped (always with permission) Patty’s photographs to illustrate lectures on hot dog history and to use in other publications. The idea for Man Bites Dog comes from those lectures, most of which were centered on explanations of the meanings of Patty’s pictures. We hope that readers will go to our site, hotdoggeries.com, for more of these pieces of art.


  We thank all the people who own and run the hot dog places we visited over the years. All of them were unfailingly kind, generous with their time—and hot dogs—and were informative about what they did and about their lives. Both of us have a serious appreciation for the world they inhabit and for them. The same goes for hot dog makers from whom we learned a lot about the science and business of sausages.


  We have the great luck to have had guides to hot doggeries in various parts of the country. First is John Fox, the New Jersey guru of all things doggie, who took us on an amazing tour of paradigmatic places in his home state—from near Newark to the Pennsylvania border. Without the ever-cheerful Doug Duda, who took us around and sampled everything, we would never have gotten through it all. Professor William Lockwood, the authority on Balkan culture and hot dog stands in Detroit and Flint, Michigan, guided us in southeastern Michigan, answered all of our questions, intelligent or not, and ate way too many coneys with us. Dan Strehl, who has written wonderful works on Mexican food history, took us to many a Sonoran stand in Tucson, filling us in on social and cultural history of a surprisingly (to us) diverse and culturally rich Tucson, Arizona. Without Linda Civatello we would never have made it through the traffic and complexities of Los Angeles. A well-known food (and screen) writer who has published the standard food history textbook used in culinary schools, she was amazed at the great varieties of hot dogs in Los Angeles. We have deep gratitude to her and to everyone else who pointed us in the right directions and, seriously, who sampled many a hot dog for us.


  Both of us are also grateful to our spouses. Tony Jones came up with the book title, found us many an interesting tidbit to use, and has been subjected to more hot dog sampling and photographing than any respectable gentleman should be. Jan Thompson gave good advice on book organization, but mainly it is her undimmed love for Chicago-style hot dogs that spurs one on, especially when that means a trip to a favorite stand.


  Our thanks, too, to Sally and Lisa Ekus, who made the connection to AltaMira Press, and to Wendi Schnaufer, who has shepherded us through writing and illustrating Man Bites Dog: It was like the proverbial herding of cats—who love hot dogs.
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    New York Deli Specials

  


  Once upon a time in New York, Jewish delicatessens could be found in neighborhoods and areas of commerce all over the city. Corned beef, pastrami, chicken soup with matzo balls, knishes, and many other dishes associated with Jewish American cuisine were to be found there. Today, though numbers are reduced, these items can still be found on deli menus. One of them is a simple hot dog–centered dish called a “Special,” the nickname for a knockwurst, or kosher (usually) sausage. These are basically stubby, natural casing sausages, four to a pound, and seasoned with lots of garlic. Hebrew National makes the best known of these, though before consolidation of the industry there were many local makers.


  
    
    
    
    

    
      	Ingredients

      2–4 knockwursts

      Water for heating

      1 16-ounce can vegetarian baked beans

      Slices of (Jewish) sour pickles

      Yellow mustard

      Jewish rye bread

      	

      	

      	Heat enough water to cover knockwursts to just under boiling. Place sausages in water and heat for about 10 minutes, until heated throughout. Meanwhile, place baked beans in a pan and heat on stove until hot. To serve, place knockwurst on a plate with heated beans on one side and pickles on the other. Place dollops of mustard on the plate, to taste and eat with slices of Jewish rye bread. Serves 2–4.
    

  


  


  
    Split Pea Soup with Hot Dogs

  


  Bean soups made with ham bones are a historical American staple. A nice, thick, green or yellow pea soup with hot dogs is a widely used variant. When made with canned soup, it is an early convenience food.


  
    
    
    
    

    
      	Ingredients

      2 tablespoons olive oil or batter

      1 clove garlic, minced

      1 medium onion, diced into medium pieces

      1 medium carrot, diced into small pieces

      1 cup split peas

      4 cups water

      1 bay leaf

      1 teaspoon salt

      Ground pepper to taste

      6 hot dogs, cut into 1-inch rounds

      	

      	

      	Place oil or butter in a deep pan and heat. Add diced onion, carrot, and garlic and sauté until onion is somewhat transparent. Add split peas, water, bay leaf and salt. Cover pan and bring to boil. Reduce heat and cook for 45 minutes, or until peas are very soft. Remove bay leaf from pan. Using a hand blender or a fine-bladed masher, puree the peas until a thick soup is formed. Add water if necessary. Add salt, and pepper to taste (more is better), and hot dogs. Heat until hot dogs are heated throughout. Serve with good bread. Serves 4.
    

  


  


  
    New York–Style with Onion Sauce

  


  Onion sauce is a standard for New York–style hot dogs. Our thanks to Craig “Meathead” Goldwyn, AmazingRibs.com, for his version.


  
    
    
    
    

    
      	Ingredients

      ONION SAUCE

      ½ cup water

      1 teaspoon cornstarch or arrowroot

      1 tablespoon tomato paste

      1 tablespoon inexpensive balsamic vinegar

      1 teaspoon Dijon-style mustard

      1 teaspoon brown sugar

      ¼ teaspoon hot pepper sauce

      1 pinch of cinnamon

      1 tablespoon olive oil

      2 large red onions, peeled thoroughly and sliced thin

      ¼ teaspoon table salt

      2 cloves of pressed or minced garlic

      HOT DOGS

      4 all-beef frankfurters, preferably Sabretts

      4 buns

      Sauerkraut from the refrigerator section, not the can

      Spicy brown Dijon-style mustard

      	

      	

      	
        About the onions: Red onions often have an extra layer of tough paper under the outer layer. Make sure you remove it.


        About the tomato paste: If you want, you can substitute 2 tablespoons of ketchup or a sweet tomato-based Kansas City–style barbecue sauce for the tomato paste.


        Combine the water and cornstarch in a bowl and whisk it until there are no more lumps. Whisk in the tomato paste, balsamic, mustard, brown sugar, hot sauce, and cinnamon.


        Warm the oil in a large skillet, not a nonstick, over medium high heat. Add the onions and sprinkle with the salt. This helps pull the moisture out. Move them around occasionally with a wooden spoon so they don’t burn. Cook until the edges start to brown. Whatever you do, do not let them burn. Add the garlic and cook for another minute.


        Add the liquid, stir, and rub the pan with the wooden spoon to scrape up all the flavorful fond, the brown bits on the bottom. Turn the stove to low and simmer with the lid on for 1 hour. Check frequently to make sure it is not burning and the water has not evaporated. Add water if needed.


        The final result should be thick, not runny, but not pasty. After an hour, taste and adjust salt and other flavors as you wish.


        While the onions are simmering, warm the kraut in a pan or for 15 seconds in the microwave, cook the franks, and prepare the buns. The franks can be cooked on a griddle, on a grill, but most pushcarts make “dirty water dogs” by simmering them in water that has become a rich, flavorful soup after holding scores of franks over the course of a day.


        And don’t worry, the franks are precooked so they are pasteurized, and the dirty water is hot enough that no germs can survive. As for the buns, some are toasted on a griddle, but most pushcarts store them in a bin where the steam from the dirty water keeps them warm and moist.


        Lovingly place the frank on the bun, squirt on the mustard, add the onions, and then the kraut. Hum quietly, “I’ll take Manhattan…” Makes 4 hot dogs.

      
    

  


  


  
    Sonoran Hot Dogs

  


  Hot dogs can cross cultural lines, the evidence coming from varieties of toppings. Sonoran hot dogs fulfill several much-desired qualities in hot dogs: acceptable ethnic ingredients; varied flavors; and abundance. A Sonoran is the proverbial “gut buster.” This recipe does not use made-from-scratch beans and sauces, but all the ingredients are readily available in supermarkets.


  
    
    
    
    

    
      	Ingredients

      4 hot dogs, 6 to a pound are better

      4 strips bacon (chicken or turkey bacon are fine)

      4 bolillos (Mexican rolls), split

      ¾ cup refried beans

      ½ cup prepared guacamole

      ½ cup shredded quesadilla or other Mexicanmelting cheese, or Monterey Jack cheese

      1 medium onion, finely diced

      1 large fresh tomato (or more), finely diced

      Mayonnaise to taste

      ½ cup salsa verde (or more if needed)

      	

      	

      	
       Wrap bacon around each hot dog and place on a hot griddle or grill and cook until bacon is crispy. Time will vary with heat of grill.


       Meanwhile, place a layer of beans and guacamole on the sides of the split bolillo. Place a cooked hot dog in each bun, settling it in the bean-guacamole mixture. Cover each dog with a layer of shredded cheese, diced onion, and tomato. Smear the top with mayonnaise to taste and top with salsa verde. Serves 4.


       Note: In Arizona these are served with a grilled güero chile and a grilled knob onion. Güeros are 3-inch-long peppers also called yellow wax. They are mildly flavored and could be substituted with the larger Anaheim pepper. When grilling them, along with knob onions, place on a medium hot grill and cook until they are charred on the outside. Serve with hot dogs.

      
    

  


  


  
    Korean Barbecue-Flavored Hot Dogs with Kimchi

  


  East and Southeast Asian toppings on hot dogs have become popular with food trucks such as Kogi and Japadog in Vancouver, Canada, and New York City. Rather than go through the process of making kimchi, this calls for prepared product. Purchase bottled kimchi and Sriracha.


  
    
    
    
    

    
      	Ingredients

      SAUCE

      ¼ cup medium soy sauce

      1 tablespoon sesame oil

      1 tablespoon brown sugar

      ¼ teaspoon ground black pepper

      1 teaspoon finely chopped ginger

      1 tablespoon finely chopped garlic

      1 teaspoon crushed hot red pepper

      2 tablespoons cooking wine—white or red 1 tablespoon cooking oil

      HOT DOGS

      6 (1 pound) all-beef hot dogs

      6 hot dog buns, split and lightly toasted on the inside

      Brown mustard

      1 cup kimchi, drained

      Sriracha (hot Thai sauce)

      	

      	

      	
        Mix very well all the ingredients in a wide bowl, so that the sugar is dissolved. Place hot dogs in the mixture and marinate for 10 minutes.


        Heat a grill until hot, place marinated hot dogs on it, and cook until exterior is slightly crispy and browned (not burnt). Reserve extra liquid, if any, and heat in a small pan. Place hot dogs in each bun and top with a strip of mustard and kimchi. Add any extra liquid to taste and Sriracha to taste. Makes 6.

      
    

  


  


  
    Thai Spicy Cucumber Sauce Hot Dogs

  


  
    
    
    
    

    
      	Ingredients

      1 cup rice vinegar

      ¾ cup sugar

      Salt to taste

      1 pound cucumbers, peeled and shredded

      1 clove garlic, crushed and finely chopped

      6 Thai bird chilies, crushed

      ¾ cup chopped roasted unsalted peanuts

      ½ cup chopped fresh cilantro

      4 hot dogs 4 hot dog buns

      	

      	

      	
        Place vinegar, sugar, and salt in a small pan and heat until the sugar is dissolved. Allow to cool. Place rest of ingredients (except hot dogs and buns) in a bowl, pour cooled liquid over them, and mix together. Allow to stand for at least an hour or more. When using, lift cucumber from liquid, but reserve liquid if more juice is required.


        Hot dogs may be cooked by grilling, but hot water bathing is equally good. Place cooked hot dogs in buns and top with cucumber. Serves 4.


        

        Adapted from Victor Sodsook, True Thai. New York: William Morrow and Company, 1995.

      
    

  


  


  
    Fettuccine with Sausage, Sage, and Crispy Garlic

  


  Jordan Monkarsh is a sausage doyen. This recipe does not use an ordinary hot dog, but one of his pioneering creations. His chicken sausages are used in the same way at his Jody Maroni’s stand on Venice Beach, and so it qualifies as a hot dog.


  
    
    
    
    

    
      	Ingredients

      ¾ pound fettuccine

      2 tablespoons butter, divided

      ¼ cup olive oil

      8 garlic cloves, peeled, thinly sliced

      2 tablespoons finely chopped fresh sage

      1 pound (4 links) Jody Maroni’s Venetian Chicken Sausage, sliced into half-moons

      ¼ teaspoon dried crushed red pepper(optional)

      Salt and pepper, to taste

      1 cup grated Asiago cheese (about 3 ounces)

      	

      	

      	
        Prepare pasta as directed on the package. Meanwhile, melt 1 tablespoon butter with oil in heavy, large skillet over medium heat. Add garlic slices and sauté until light golden, about 45 seconds. Using slotted spoon, transfer garlic to bowl. Increase heat to medium-high; add sage to same skillet and stir until beginning to crisp, about 10 seconds. Add sausage and sauté until browned and crisp in spots, about 8 minutes. Drain pasta; add pasta and remaining 1 tablespoon butter to skillet. Using tongs, toss pasta with sausage mixture. Add crushed red pepper, if desired; season to taste with salt and pepper. Transfer pasta to large bowl. Top with crispy garlic and grated Asiago cheese. Serves 4.


        

        With kind permission of Jordan Monkarsh, http://www.jodymaroni.com/recipes.

      
    

  


  


  
    Froman Mac & Cheese Muffins

  


  Nothing is more American than mac and cheese. In one version it has been made since the eighteenth century, only not with hot dogs.


  
    
    
    
    

    
      	Ingredients

      8 ounces dried elbow macaroni or shells

      1 tablespoon kosher salt

      3¼ cups shredded cheddar cheese, divided

      2 cups heavy cream

      2 cups 2% or whole milk

      2 eggs, lightly beaten

      7 slices American cheese slices, torn into quarters

      ½ teaspoon kosher salt

      4 Gilbert’s Froman Sausages (6 to a pound hot dogs)

      6 tablespoons Panko bread crumbs

      6 teaspoons unsalted butter

      	

      	

      	
        Preheat oven to 425°. Spray six 6-ounce ovenproof ramekins with nonstick cooking spray and place on a parchment-lined baking sheet. Set aside.


        Bring 3 quarts of water to a boil. Season with kosher salt. Add dried macaroni or shells and cook halfway, or about 4 minutes. Drain, rinse with cold water, and stir to prevent sticking. Toss with ¾ cup shredded cheddar cheese and set aside.


        Bring heavy cream and milk to a boil over medium-high heat, stirring often to prevent scorching.


        In a large bowl, mix remaining 2½ cups shredded cheddar cheese, beaten eggs, torn American cheese slices, and salt.


        Slowly pour the boiling cream and milk over the egg and cheese mixture while whisking continuously to prevent the eggs from curdling. Continue whisking until the cheese is melted.


        Cut 2 Froman sausages into thirds and 2 Froman sausages into quarters lengthwise and then into ½ inch pieces. Toss pieces in with pasta and shredded cheddar cheese.


        Scoop ½ cup pasta mixture into each ramekin. Insert a third of a Froman sausage into the center of each ramekin. Sprinkle the top with Panko bread crumbs and dot with one teaspoon butter.

        Bake for about 20 minutes, or until the top is golden brown.


        Cool about 10 minutes. Run knife along sides of ramekin to loosen the muffin. Gently slide muffin out of ramekin and serve with fruit or a vegetable. Makes 6 muffins.


        

        Used with kind permission of Chris Salm, http://gilbertssausages.com/recipes.

      
    

  


  


  
    Barbecue Sauce Hot Dogs

  


  Morrison Wood was a well-known food writer in the middle of the twentieth century. He was a regular columnist for the Chicago Daily News—Mike Royko’s old paper—and wrote wonderful cookbooks: the Jug of Wine series. This recipe dates to 1968 and is of its time.


  
    
    
    
    

    
      	Ingredients

      1 tablespoon bacon drippings

      2 cloves garlic, crushed and finely chopped

      6 hot dogs (1 pound), slit down the middle

      1 medium onion, finely sliced

      ¼ cup red wine

      8 ounces tomato sauce

      ⅓ cup molasses

      1 teaspoon chili powder

      Salt to taste

      2 tablespoons Worcestershire sauce

      Juice of 1 lemon

      	

      	

      	
        Melt bacon drippings in a deep skillet over medium heat. Add chopped garlic and sauté until transparent. Add slit hot dogs and turn in fat. Add onions, cover pan, and cook until transparent. Pour wine into pan and stir to deglaze any sticky bits in pan. Add tomato sauce, molasses, chili powder, salt, Worcestershire sauce, and lemon. Bring to bubbling state, reduce heat to simmer, cover and cook about 15–20 minutes. Check pan and add wine or water if the mixture begins to burn. Serve on bed of rice. Serves 4–6.


        

        Adapted from Morrison Wood, “Hot Dogs Can Be Gourmet Eating,” Chicago Tribune, May 24, 1968.

      
    

  


  


  
    Hound Dogs

  


  Since Chicagoans like to think that their city is hot dog central, here is an atypical recipe but one that reflects the city’s former meat and potatoes food reputation. Fortunately, the Tribune became far more concerned with modern, good cookery when Carol Haddix became food editor thirty years ago.


  
    
    
    
    

    
      	Ingredients

      6 hot dogs

      6 hot dog buns, split

      12 ounces tomato sauce, or “spaghetti sauce”

      2 cups mashed potatoes

      3 slices American cheese cut in half

      	

      	

      	
        Preheat oven to 375°.


        Place hot dogs in each bun, spread tomato sauce to taste in a strip down each hot dog. Place heaping strips of mashed potatoes on each hot dog and cover each with a half slice of cheese.


        Place hot dogs in a heatproof dish, set in oven, and bake about 10 minutes, until cheese becomes really melted. To serve add more tomato sauce as desired. Best to eat with a knife and fork.


        

        Adapted from Carol Rasmussen, “All American Hot Dog Takes New Culinary Twists,” Chicago Tribune, October 3, 1974.

      
    

  


  


  
    Hot Dog Polenta

  


  Polenta is a northern Italian dish, though it originated as barley grains. The corn meal used in it came from the Americas in the sixteenth century. James Beard called it simply “mush.” Polenta has many variations in the Old World, but not likely one like this.


  
    
    
    
    

    
      	Ingredients

      1½ cups cornmeal/polenta

      Salt to taste

      4½ cups water

      4 hot dogs—the spicier the better, though JodyMaroni’s chicken fennel sausage would be good—cut into 1-inch rounds.

      ¼ cup butter

      1 cup, or more, grated Parmesan or pecorino cheese

      	

      	

      	Place cornmeal in a deep, heavy pan and mix with salt. Turn heat to medium and slowly stir in 2 cups of the water. Stir in the hot dog pieces. Stir in the butter. Add rest of water, slowly, stirring all the while. Cook about 20 minutes until all the water is absorbed and the polenta can be pulled away from the sides of the pan. Make sure hot dog pieces remain distributed more or less evenly. When done, place in a serving bowl and sprinkle grated cheese on it. If you like, add more butter. Serves 6.
    

  


  


  
    Hot Dog Rösti (Swiss Hash-Browned Potatoes)

  


  Hashed browns are a staple of diners, just as French fries are in hot dog stands. The Swiss version, probably their national dish, used grated potatoes cooked until crusty brown. This combination marries good old hot dogs and good old fried potatoes.


  
    
    
    
    

    
      	Ingredients

      6 medium potatoes (Russets will make a flakier product; Yukon Golds are smoother, boiled)

      Salt to taste

      ¼ cup olive oil

      ¼ cup butter

      3 cloves garlic, smashed and finely chopped

      4 green onions, chopped into small rounds, white parts as well

      8 hot dogs, cut into ¼-inch rounds

      More butter

      	

      	

      	
        Boil potatoes with skins on, until cooked through, but not falling apart. Remove from water and allow to cool to room temperature. Using the coarse side of a 4-sided greater, or a rösti grater if you have one, grate the potatoes. Mix with salt to taste. Heat olive oil and butter in a deep, heavy skillet (a cast-iron pan is perfect) using medium heat. Add the garlic and sauté until transparent. Add the potatoes, moving them around until a thick layer covers the pan. Stir in the rest of the ingredients and press down into the potatoes. Cook until bottom layer of the potatoes is golden brown. If you can manage, turn the whole pancake over and brown the other side. Cut into pieces and serve. Serves 4–6.

        

        Adapted from Mettja C. Roate, The New Hot Dog Cookbook. New York: Modern Promotions Publishers, 1983 [1968].

      
    

  


  


  
    Washington State Hot Dogs

  


  Recipes for apples and sausage combinations are common, some more complex than others. They are related to European pork and apple recipes, so one might expect pork-based hot dogs in this recipe, but any good hot dog will do. Washington State is, of course, apple country.


  
    
    
    
    

    
      	Ingredients

      8 hot dogs, 8 to a pound

      1 tablespoon (or more) brown or Dijon mustard

      3 Granny Smith or other tart apples, thinly sliced—the peels may be left on

      ¼ cup brown sugar

      ½ cup coarsely grated cheddar cheese—a Washington State cheese is best

      	

      	

      	
        Preheat oven to 350°.


        Place hot dogs in a baking dish. Spread with mustard. Spread apple slices over the hot dogs and sprinkle with brown sugar. Bake for about 20 minutes, until apples


        

        
      
    

  


  


  
    Franks and Veggies Pita Pockets

  


  

  
    
    
    
    

    
      	Ingredients

      2–4 tablespoons olive oil

      8 hot dogs, 8 to a pound

      1 medium onion, sliced into thin strips

      1 sweet green pepper, seeded, and cut into thin strips

      1 sweet red pepper, seeded, and cut into thin strips

      1 zucchini, peeled and cut lengthwise into thin strips

      1 teaspoon dried oregano, or 1 bunch of fresh oregano, chopped

      4 fresh pita breads, cut in half

      	

      	

      	
        

        

        

        
      
    

  


  


  
    Frankfurter Twists

  


  

  
    
    
    
    

    
      	Ingredients

      2 cups biscuit mix

      ⅔ cup milk

      3 tablespoons chili sauce—not Tabasco or the like, but a tomato or tomatillo sauce

      1 tablespoon yellow mustard

      1 tablespoon prepared horseradish

      12 hot dogs, 2 ounces each

      12 skewers

      Melted butter

      	

      	

      	
        

        

        

        
      
    

  


  


  
    Corn Dogs

  


  

  
    
    
    
    

    
      	Ingredients

      1 cup yellow cornmeal

      1 cup all-purpose flour

      4 teaspoons baking powder

      1 teaspoon salt

      1 tablespoon white sugar

      1 tablespoon dried mustard

      1 egg, beaten

      1 cup milk

      12 beef hot dogs, 2 ounces each

      12 wooden skewers

      Flour

      Oil for deep-frying

      	

      	

      	
        

        
      
    

  


  


  
    Sweet-Sour Frankfurters

  


  

  
    
    
    
    

    
      	Ingredients

      8 hot dogs, 2 ounces each

      1 medium onion, finely sliced

      2 tablespoons butter

      1 sweet green pepper, seeded and cut into thin strips

      ¼ cup raisins

      1 cup water

      ¼ cup brown sugar

      2 tablespoons cornstarch

      ¼ cup water

      ¼ cup vinegar

      1 package, 18 ounces, frozen green beans, cooked

      Prepared packaged Chinese noodles

      	

      	

      	
        

        

        

        
      
    

  


  


  
    All-Star Chili Dogs

  


  

  
    
    
    
    

    
      	Ingredients

      CHILI SAUCE

      ¾ pound ground beef

      1 cup chopped onion

      1 8-ounce can tomato sauce

      ½ teaspoon Worcestershire sauce

      ¼ teaspoon hot pepper sauce

      ½ teaspoon chili powder

      ½ teaspoon salt

      ¼ teaspoon pepper

      1 teaspoon brown sugar

      HOT DOGS

      8 hot dogs, cooked according to package directions

      8 hot dog buns, split and lightly toasted

      Cheddar cheese, shredded, optional

      	

      	

      	
        

        

        
        

        
      
    

  


  


  
    Bratwurst Kabobs

  


  

  
    
    
    
    

    
      	Ingredients

      8 (1 pound packaged) precooked bratwursts

      ½ cup soy sauce

      3 tablespoons spicy mustard

      ¼ cup apple juice

      2 medium red peppers, seeded and cut into 1-inch pieces

      1 medium yellow squash, cut into ½-inch cubes

      1 medium yellow onion, cut into wedges

      2 tablespoons olive oil

      4 metal skewers

      	

      	

      	
        

        

        

        

        
      
    

  


  


  
    Tetrazzini Hot Dogs

  


  
    
    
    
    

    
      	Ingredients

      4 tablespoons butter

      1 clove garlic, crushed and chopped

      8 ounces fresh mushrooms, cleaned and sliced, including stems

      2 tablespoons flour

      2 tablespoons Hungarian paprika, hot or mild to taste

      2 cups chicken broth

      ½ cup heavy cream

      Salt to taste

      Ground black pepper to taste

      12 hot dogs, cut into ½-inch rounds

      12 ounces medium-width egg noodles, cooked al dente

      ¾ cup grated Parmesan cheese

      	

      	

      	
        

        

        

        

        
      
    

  


  


  
    Hot Dogs with Aloo Curry

  


  

  
    
    
    
    

    
      	Ingredients

      2 tablespoons cooking oil

      1 large onion, finely chopped

      3 plum tomatoes, chopped

      4 red chilies—Mexican arbol would be good, seeded and chopped

      1 teaspoon cumin seeds

      Salt to taste

      ½ cup water

      1 pound Yukon gold or similar thin-skinned potatoes, cut into ¼-inch dice

      ½ cup water, or more

      Cilantro leaves, chopped, to taste

      6 hot dogs, 2 ounces each

      Hot dog buns, toasted

      	

      	

      	
        

        

        

        
      
    

  


  


  
    Hot Dogs with Cilantro Chimichurri

  


  

  
    
    
    
    

    
      	Ingredients

      ½ cup of olive oil

      2 cloves of garlic, crushed and finely chopped

      A good handful of flat-leaf parsley ripped from a healthy bunch, finely chopped

      A good handful of cilantro ripped from a healthy bunch, finely chopped

      2 teaspoons of hot red pepper flakes

      1 teaspoon of salt

      ¼ teaspoon of pepper

      4 tablespoons of red wine vinegar

      4 hot dogs, 6 to a pound

      Crusty rolls to fit hot dog, Italian or French, split

      	

      	

      	
        

        

        

        
      
    

  


  [image: ]


  


  
    Crown Roast of Frankfurters

  


  

  

  
    
    
    
    

    
      	Ingredients

      Two pounds frankfurters (12 large ones)

      1 tablespoon butter

      1 large onion, medium diced

      1 tablespoon salt

      ½–1 cup sauerkraut, lightly drained, plus extra for decoration

      1 cup grated Swiss cheese

      SPAETZLE

      2 eggs

      ½ cup water

      1½ cups flour

      ½ teaspoon salt

      ¼ teaspoon baking powder

      	

      	

      	
        

        

        

        

        

        

        

        

        

        

        

        
      
    

  


  


  


  [image: ]


  BRUCE KRAIG, professor emeritus at Roosevelt University, is a noted food historian who regularly publishes and speaks on the topic of world and American foodways. He has published widely on the history of hot dogs, including the book Hot Dogs: A Global History (2009), which won a Paris Book Fair Award. As the authority on the culture, lore, and history of hot dogs, he has appeared often in national media, including documentaries by the History Channel and the Discovery Channel.


  PATTY CARROLL is adjunct professor of photography at the School of the Art Institute of Chicago. She specializes in photographing American popular culture. Her hot dog photographs are on permanent display at the Chicago History Museum and have been shown at the Chicago Water Tower Photography Gallery and in various group exhibitions. She has published and exhibited internationally on American cultural topics including Elvis impersonators, suburban lawns, and resorts at night. Her books include Living the Life: The World of Elvis Tribute Artists and Culture Is Everywhere, and her hot dog stand photos are included in Changing Chicago.
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