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  A BRIEF HISTORY OF NEW YORK CITY


  In the iconic words of Frank Sinatra, New York is “a city that doesn’t sleep.” An overcrowded, competitive jungle, if you can make it in New York City, you can “make it anywhere.” The nineteenth century saw an explosion of immigration as America, and specifically New York, became synonymous with opportunity. The Statue of Liberty, dedicated in 1886, welcomed immigrants to a new life. The French gave the statue to the United States to celebrate their shared values of liberty. But the statue became a symbol of the commitment to diversity in the United States when the city engraved the poem “New Colossus” by Emma Lazarus on the statue’s pedestal in 1903. The sonnet’s most famous lines are:


  
    Give me your tired, your poor, Your huddled masses yearning to breathe free, The wretched refuse of your teeming shore. Send these, the homeless, tempest-tost to me, I lift my lamp beside the golden door!

  


  Lady Liberty’s fame spread among immigrants across the seas. She took on new significance as the “Mother of Exiles.” Twentieth-century immigrants sailing in to Ellis Island knew to look for the sight of this statue as a symbol of new beginnings.


  Indeed, New York is where people come to start over, to reinvent themselves, to pursue their dreams. As Jay Z raps in “Empire State of Mind,” “these streets will make you feel brand new / big lights will inspire you.” Taylor Swift, New York’s Global Tourism Ambassador for 2014–2015, describes the city as a place where everybody “wanted something more / searching for a sound we hadn’t heard before” in her song “Welcome to New York.” She comments on New York’s enthusiasm for those who march to the beat of their own drum, particularly people who might be ostracized in other areas due to race, religion, or sexual orientation: “Everybody here was someone else before / And you can want who you want / Boys and boys and / Girls and girls.” While New York is certainly not a utopia free from discrimination, its diverse population has offered a welcome contrast to homogeneous populations in other parts of the country or world.
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  Today, New York City includes five boroughs: Manhattan, Brooklyn, Queens, the Bronx, and Staten Island. These districts amass about 305 square miles and hold around 8.5 million people according to the 2014 census. But modern New York City began with a settlement of about thirty Dutch families in 1624 following the Dutch East India Company’s exploration of the area. The Dutch purchased Manhattan from Native Americans for goods worth about 24 dollars in seventeenth-century currency. In a letter written by Peter Schagehen on November 1626, the Dutch East India Company official reports back to the Netherlands that the Dutch “have purchased the Island Manhattes from the Indians for the value of 60 guilders.” (The guilder was the Dutch currency until replaced by the Euro.) They named the city New Amsterdam.


  The Dutch expanded their settlements for the next four decades. Meanwhile, Great Britain was busy colonizing its own territories in the Americas and had their eye on acquiring this valuable port city. They demanded the Dutch cede New Amsterdam to them in 1664. Dutch Director General Peter Stuyvesant wanted to resist, but he had little support. Stuyvesant and British Colonel Richard Nicolls reached an agreement that surrendered New Amsterdam to the British. The British renamed the island Manhattan.


  Fast forward one century and New York found itself occupied by the British again during the American Revolutionary War before the colonies won independence and became the United States of America.


  Fast forward two centuries and the separate cities of Manhattan, Brooklyn, Staten Island, the Bronx, and Queens voted to unite as one city in 1895. The decision took effect on January 1, 1898.


  Waves of immigration significantly expanded and changed New York City, pumping the city full of new people, ideas, and cultures. Immigrants from Europe and Asia diversified the population, along with a significant African American population that migrated north to New York after the American Civil War.


  Immigrating to New York was relatively easy before 1890. But the process became increasingly regulated with the establishment of Ellis Island in 1892 and the introduction of a quota system to regulate the nationalities of immigrants.


  Immigrants over 16 years of age had to pass a literacy test in their native language beginning in 1917. The Immigration Act of 1924 instituted a quota system that favored European immigrants. The number of immigrants from any given country could not exceed 2 percent of the total number of people from that nation living in America according to the 1890 census. In other words, if there were 100 German people in the United States in 1890, only two German people could immigrate in 1924. Very few Chinese could immigrate to the United States due to the major restrictions posed by the Chinese Exclusion Act that stayed in effect from 1882 to 1943. Essentially, immigration reform made racism the law of the land.


  The discriminatory quota system ended when Congress passed the Immigration and Nationality Act in 1965. Since then, immigration patterns have brought new waves of immigration from Latin America and Asia to New York City. In 2000, 36 percent of New York City’s population was foreign born. Most of these 2.87 million people hailed from the Dominican Republic, China, Jamaica, Guyana, and Mexico. An estimated 800 languages are spoken in all five boroughs, and you can find just about every faith practiced.


  This melting pot takes on a literal meaning when we’re talking about the restaurant and bar scene. From Irish pubs to Chinese restaurants, the city’s culinary scene reflects its rich history and diversity. So let’s explore it by borough. First up, Manhattan.
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  BARBETTA


  321 W 46TH ST, NEW YORK, NY 10036 (212) 246-9171 | BARBETTARESTAURANT.COM


  For over a century, Barbetta has brought New York’s theater district the finest in Italian cuisine and decor. Opened in 1906 by Sebastiano Maioglio, the restaurant has been run by his daughter Laura Maioglio for over five decades. The Maioglio family hails from the Piedmont region of Italy, which is home to some of Italy’s finest wines and white truffles. The Maioglio family still owns property and operates a vineyard there. Since 1906, a piece of Piedmont can be found on Restaurant Row in Manhattan.


  Stepping into Barbetta is like stepping into a museum. Antiques from the seventeenth and eighteenth centuries decorate the space: from bar stools so intricate you don’t want to sit on them to the stunning chandelier previously owned by a royal family in Turin. But the restaurant was not always synonymous with luxury. Father and daughter had very different ideas about decor and price.


  “My father’s restaurant was not expensive,” says Laura. “He didn’t want it that way.” Sebastiano opened Barbetta at age 26 on 39th street between 8th and 9th Avenues. He catered to a crowd that was more everyman than the upscale, older clientele you’re now likely to see dining here before a Broadway show. In 1925, Sebastiano moved the operation seven blocks north to 46th street and into four nineteenth-century townhouses, where the operation has remained ever since.


  Laura grew up in the brownstone apartment above Barbetta. Her parents exposed her to all sorts of art. Her childhood included frequent trips to museums, and at age six, she even attended her first opera. In high school she took a course in art history. “I wanted to learn more about the things I was seeing in New York,” she explains. By seventeen, she had become an art collector. At Bryn Mawr, she studied design and planned to be an architect. That changed when her father sold Barbetta.
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  Although she’d never been involved with running Barbetta, Laura did not want to see her father’s restaurant transferred to someone else’s hands. “I went to the purchaser, who I’d vaguely met, [and] I started to cry,” recalls Laura. “I begged him to withdraw and he did.” Laura’s parents did not support her meddling, but she forged ahead anyway. It was 1962 and Laura was suddenly a restaurateur.


  Laura funneled her knowledge of art history into redecorating and rebranding Barbetta. The result is a collector’s paradise, albeit an expensive one. “People who came to the previous Barbetta are going to be shocked at the prices,” she recalls thinking. The first floor includes a garden with a lovely fountain and a luxurious dining room featuring the aforementioned chandelier. “When I could use authentic pieces I did. When I could not, I had authentic pieces copied and shipped over [from Italy],” she explains. “I used to go to auctions a great deal,” says Laura. “Every Saturday. That was my routine.”


  Pieces bought at auction also decorate the second floor, where Barbetta often hosts private functions. If you’re not here for a private party, ask to look upstairs anyway, because it’s very impressive. From matching gold-framed mirrors that look like they belong in Versailles to paintings that look like they belong in the Louvre, it’s an artistic haven.


  But it wasn’t just the space that Laura infused with extra Italian flavor. She also made several additions to the menu. She imported wines from the family’s Piedmont vineyard that had never been sold in America. The additions of Grignolino and Barbera signaled the beginning of a wine program that would grow to about 2,000 selections. In 1962, the kitchen began to churn out Piedmont specialties like risotto, wild porcini mushrooms, and polenta. Before gracing plates at Barbetta, these dishes had never been served in the United States.


  The same year, Barbetta introduced American palates to white truffles. Extremely rare and thus extremely expensive, white truffles grow in Piedmont. The world’s largest white truffle weighed in at just over four pounds and fetched over $60,000 at auction in 2014. Typically, humans use pigs to sniff out these special mushrooms that grow about ten inches underground. But Laura uses dogs known as truffle hounds.


  On one occasion, Laura buried two pounds of white truffles worth $25,000 in Barbetta’s garden. She intended to show guests what the truffle-hunting process looks like. She set one of her truffle hounds named Princess Diana loose to hunt the truffles down. But with ninety guests blocking the way, the dog’s handler couldn’t pull Princess Diana away before she ate a $300 truffle. The canine princess did not receive a bill.
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  So often, man has found a way around nature. But unlike other foods, a white truffle cannot be faked. Those in search of this “white gold” are truly at the mercy of Mother Nature and an animal’s schnoz. The days of white truffles at Barbetta have passed. Laura’s three truffle hounds have all passed away and she has no plans to get new ones. “We don’t have clients who want to spend that kind of money [anymore],” she explains.


  Laura makes frequent trips to Italy. “It’s essential,” she claims, not only for herself, but for her staff as well. During her father’s reign, Italian immigration had a strong presence in New York. But nowadays, fewer Italians make America their destination. So Laura sends her cooks and chefs to Italy. She finds restaurants to host her employees for a few weeks so that they can learn and bring back new culinary skills to Barbetta.


  The menu is Italian but does not offer standard dishes like spaghetti and meatballs or chicken parmigana. That’s not fancy enough.


  Main courses include the expertly prepared venison served alongside a unique pear croquette and soft, baked apple. And the Pacific wild swordfish is prepared in a delicious ragu combining lentils and balsamic vinaigrette. Barbetta features a plethora of risotto dishes all uniquely paired with items like roasted red beets or rosé champagne. Other main courses range from roasted rabbit in white wine–lemon sauce to linguine with pesto sauce. For dessert, the pastry chef presents the popular espresso chocolate cake, served with nuts and berries, alongside crème brûlée and panna cotta.


  Several directors have chosen Barbetta’s high-end setting as a backdrop for their film and television projects. Don Draper took a date to dinner at Barbetta on Mad Men. Woody Allen used Barbetta in his movies Alice and Celebrity, as did Martin Scorsese in The Departed. The restaurant’s elegant atmosphere certainly lends itself to highly visual mediums and is practically an art piece itself.


  So listen to a Baroque opera or throw on a frilly blouse and prepare yourself for an authentic northern Italian experience in New York City. Then head to Barbetta.


  COTTON CLUB


  656 W 125TH ST, NEW YORK, NY 10027 (212) 663-7980 | COTTONCLUB-NEWYORK.COM


  Hold it! Hold it all night! Hold it till next week!”


  A trumpeter in the Cotton Club All Stars house band is holding a note on a Saturday night, his lungs in overdrive. He finally needs to inhale, and the note dissipates into thin air. The crowd claps in appreciation.


  Here on 125th street in Harlem at the Cotton Club, this house band builds on the legacy of renowned African American performers like Lena Horne and Duke Ellington who performed for white audiences. Under the leadership of bootlegger and racketeer Owen (“Owney”) Madden, this Harlem jazz club provided music and booze during Prohibition.


  The club opened in 1920 at 142nd and Lennox under the management of World Heavyweight Boxing Champion Jack Johnson. But it didn’t take off until 1922 when Owney Madden took over. Prohibition was the law of the land, and Madden was a troublemaker. The British-born gangster operated a brewery that pumped out 300,000 gallons of beer a day. His crew ran alcohol through New York and New Jersey. The New York Police Department even nicknamed him Clay Pigeon because he got shot so often. Madden decided to invest in the Cotton Club, where he could sell his alcohol stash for high prices. He actually purchased the club while in prison for manslaughter. After serving nine years out of a twenty-year sentence, he reentered society and set his sights on profits. To maximize his payoff, Madden decided to rebrand. Or, rather, discriminate.


  Madden instituted a new policy: white customers only. Madden’s discriminatory policy promoted African American music while making it exotic. White New Yorkers traveled uptown to experience music of “the other.”


  The club’s decor even idealized slavery. The bandstand was decorated to look like a “big house” on a plantation and a painted backdrop included slave houses and cotton plants. Black performers often performed routines that stereotyped African Americans. Chorus girls had to be under 21 and light skinned. Even composers like W.C. Handy, known as the “father of the blues,” could not sit to hear their own music being performed. And emcees sometimes introduced Duke Ellington as a “master of jungle music.”
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  The Cotton Club was one of many Harlem clubs that featured but simultaneously degraded performers. As Langston Hughes put it in The Big Sea, white people began “flooding the little cabarets and bars where formerly only colored people laughed and sang, and where now the strangers were given the best ringside tables to sit and stare at the Negro customers—like amusing animals in the zoo.” But there were some clubs that functioned for and by black Americans, namely, the Renaissance Casino and Ballroom. The Renaissance even had its own basketball team that played in between musical sets and became a meeting place for the NAACP on occasion.


  Still, the Cotton Club was an important place for musicians to develop their sound. Duke Ellington led the house band in 1927. Cab Calloway took over for him in 1931. Other performers included Louis Armstrong, Lena Horn, and Stepin Fetchit. The club gave many artists important career opportunities, while their whites-only customer rule reinforced their status as second-class citizens. As Duke Ellington crooned in his 1943 Carnegie Hall performance entitled “Black, Brown, and Beige”:


  
    And so, your song has stirred the souls / Of men in strange and distant places . . . / But did it ever speak to them / Of what you really are? . . . / How could they ever fail to hear / The hurt and pain and anguish / Of those who travel dark, lone ways / The soul in them to languish? / And was the picture true / Of you? The camera eye in focus . . . / Or was it all a sorry bit / Of ofay hocus-pocus?

  


  Had he been taken seriously? Or had he been seen as a bit of exotic magic, or “hocus pocus”?


  The Cotton Club waned in popularity after the Harlem Riot of 1935. On March 19, 1935, 16-year-old Lino Rivera shoplifted a penknife from a dime store. The storeowner called the police. A crowd grew outside the store. Fearful the crowd would turn angry if the cops arrested the teenager, the shopkeeper decided not to press charges. But a rumor spread that the police had killed Lino. Thousands gathered to protest Lino’s perceived murder. The protest turned violent. More than a hundred people sustained injuries and three died. About 200 stores suffered over $200 million in damages. The Cotton Club moved to midtown after the riot but closed in 1940.


  John Beatty decided to resurrect the Cotton Club in 1978 in Harlem. For the last four decades, his modern incarnation of the club has operated at 125th and Riverside Drive. I was surprised that Beatty, despite having no affiliation with the original Cotton Club, could use the name and a similar logo. But, he reminded me, gangsters didn’t exactly register trademarks. So the name was up for grabs. One crucial change differentiates the two Cotton Clubs: On a Saturday night in November the clientele is almost all African American.


  Candles dance on small red cabaret tables throughout the intimate space. Funky mirrors reflect red hues from stage lights across the space. Pictures of the Cotton Club’s many famous performers hang on its light purple walls. On especially busy nights, balcony seating provides a bird’s eye view of the musicians seated on the grandstand.


  The Cotton Club offers different programs every night. Mondays feature swing dancing and Fridays feature jazz and blues for $25 (not including food and drinks). Saturday and Sunday brunches pair with gospel for $43.50, and Saturday nights feature jazz with the Cotton Club All Stars house band and a buffet for $56 a person, not including drinks. The prices appear to attract a crowd that’s decidedly older (around 40 plus) and elevate the evening to one that’s a special night out. To attract a younger crowd, the Cotton Club has launched $20 jazz and blues Friday nights.


  Tourists drive Beatty’s business. On the night I enjoyed a performance, over half of the patrons left together on a bus. But perhaps the Cotton Club’s addition of cheaper Friday nights will attract more young, local music lovers to the venue.


  The Saturday evening features about an hour of music from the band, during which patrons visit the buffet. Trumpet player Alvin Pazant has been the bandleader since the club re-opened under Beatty’s management. A few singers join the band at the end of the night. A woman with a giant flower in her hair follows a young man who belts Marvin Gaye’s “What’s Going On?” She is Linda Hutchinson, also known as “Princess Billie.” “She walked in one night . . . and asked could she perform after the show. I said ‘Ok, let’s put you up there, see what you can do,’ ” recalls Beatty. “She did OK.” Fifteen years later, she’s still a regular performer at the Cotton Club. She treats us to Louis Armstrong’s “Sunny Side of the Street” and entices people to dance with a rendition of “The Electric Slide.” She’s followed by Danny Smalls, a two-decade-veteran of the Cotton Club. By 11:30 p.m., the evening of jazz and blues crescendos to a close.


  The Cotton Club has a rich, problematic history. But today, it’s doing what it was always meant to do: promote and incubate jazz for all.


  DELMONICO’S


  56 BEAVER ST, NEW YORK, NY 10004 (212) 509-1144 | WWW.DELMONICOSRESTAURANTGROUP.COM


  Before Delmonico’s, there was no such thing as a restaurant in the United States. Well, not as we know the concept today. If you wanted a meal, you were at the mercy of whatever a chef had decided to prepare that day at an inn or tavern. Everyone got the same thing. Like your kindergarten teacher said: You get what you get, and you don’t get upset.


  But that started to change in France. After the monarchy fell at the end of the eighteenth century, royal cooks needed jobs. So they came up with a new concept: What if instead of making everyone eat the same thing, patrons could order anything they wanted à la carte? A dining revolution was afoot. And in 1837, that revolution spread across the Atlantic to the United States when Swiss brothers John and Peter Delmonico opened a fine dining establishment named Delmonico’s. After fighting a revolution in the United States for the right to choose our representatives, Americans now had choice in the kitchen.


  Both brothers had experience in the food industry. John had operated a wine shop and Peter had run a candy store. They decided to combine their efforts and move to the United States. They opened a cafe and pastry shop in 1827 called Delmonico & Brother. Three years later, they expanded their business to include a restaurant. John and Peter recruited their nephew Lorenzo to join them in New York in 1831. He became an integral part of their business.


  The Delmonico brothers purchased a 220-acre farm on Long Island in 1834 where they grew vegetables for their enterprise. The same year, the brothers bought an apartment building. It’s a good thing they did, because the next year, a fire completely destroyed their cafe and restaurant. But with a second property already in their name, the brothers simply moved their cafe and restaurant operation to the boarding house for a year.
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  What had been a modest restaurant became a lavish, over-the-top fine-dining destination in 1837 when Delmonico’s moved the restaurant into a new building at Beaver, William, and South William Streets. It was three-and-a-half stories tall with pillars imported from Pompeii and featured all-around glitz and glamour. Patrons named it The Citadel. It would dominate fine dining in New York for the next century.


  The original menu included 12 soups, 32 hors d’oeuvres, 28 beef entrees, 46 veal entrees, 20 mutton entrees, 47 poultry entrees, 22 wild game entrees, 20 separately listed roasts, 46 seafood dishes, 41 vegetable and egg dishes, 19 pastries and cakes, 28 other desserts, 24 liqueurs, and 64 wines and champagnes.


  Current owner Dennis Turcinovic wrote in an e-mail, “Delmonico’s embraced change. The brothers were open to experimenting with new ideas, techniques, and concepts.” Although others claim ownership, Delmonico’s takes credit for the creation of three now-famous dishes: the Lobster Newberg, Eggs Benedict, and Baked Alaska. Turcinovic carries on that approach. “As much as we celebrate our culinary contributions, we are always striving to stay current and adopt recent trends.”
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  A BRIEF HISTORY OF THE HUDSON VALLEY


  The year was 1607. It was the Age of Exploration. European powers seeking new trade routes and economic opportunities sponsored sailors charting new courses across unknown waters. Fifteenth and sixteenth century explorers had opened the Americas to Europe, paving the way for major colonization efforts in the 1600s. That year, the Muscovy Company of London hired British explorer Henry Hudson to find a shorter trade route from Europe to Asia by sailing through the Arctic Ocean. Hudson hit a patch of ice in the Svalbard archipelago and could not finish. But the Muscovy Company hired him again the following year to make the journey between Svalbard and Novaya Zemlya. Again, he hit ice and had to return home. After two failed trips, British investors had lost their faith in Hudson. But the Dutch thought the third time would be the charm.


  In 1609, the Dutch East India Company hired Hudson to find a Northwest Passage to the New World. He set sail from Holland aboard the Half Moon in 1609. He hit rough waters. His contract required him to turn back. But he pressed on. He went ashore in Newfoundland, Canada, and then sailed south. That part of the voyage took him to the river that would one day bear his name. On that trip up the river he sailed as far as present-day Albany.


  On his next expedition from 1610 to 1611, funded by the British East India, the Muscovy Companies, and private investors, Hudson sailed on the Discovery and spent months in the Hudson Bay, believing it to be the Pacific Ocean. His disgruntled crew believed that Hudson had been unfairly distributing rations to his favorite crewmembers. So before making the trip back to England, these irritated crewmembers led a mutiny. They set Hudson, his son John, and seven crewmembers with scurvy adrift in a lifeboat in the Hudson Bay. They were never heard from again.


  Hudson’s travels led to the colonization of the area we now call the Hudson Valley, the area along both sides of the Hudson River above New York City and north to Albany. For the first half of the seventeenth century, the Hudson Valley operated mostly under Dutch control. Under Director General Peter Stuyvesant, the Dutch established present-day Kingston as a Stockade District in New Netherland, the Dutch colony in North America, to protect Dutch settlers.


  In 1664, Great Britain ordered the Dutch to surrender and cede their American territories. They didn’t put up a fight and New Netherland became New York.


  During the American Revolution, both the Americans and the British wanted to control the Hudson River. The British reasoned that if they controlled the river, they would weaken American defenses by cutting the colonies in half. The British fought the Battle of Saratoga in an effort to gain control of the Hudson River, but the Continental Army won. This victory convinced the French to join the American cause. British and American forces fought several battles in the Hudson Valley, and Washington established his headquarters in numerous parts of the region throughout the war. The area has maintained an important role in military history since the establishment of the U.S. Military Academy at West Point in 1802.


  Beginning in the 1920s, the Catskill Mountains region of the Hudson Valley became a haven for Jewish hotels and resorts, earning the nicknames the Borscht Belt, Solomon County, and the Jewish Alps. When Jewish families began moving out of New York City and settling in this area at the turn of the century, those families began to rent out rooms to wealthy city Jews who could afford to vacation. These small operations grew into huge ventures. Due to anti-Semitism, many Jews preferred to vacation at Jewish-owned facilities, and the Borscht Belt had hundreds to choose from. Grossinger’s, for example, grew from a modest seven-room farmhouse to an 812-acre property with an Olympic-sized skating rink and swimming pool, tennis courts, three ski slopes with imported snow, a 1,500-seat nightclub, and its own landing strip.


  Gigantic properties like Grossinger’s, Kutscher’s, and the Concord revolutionized hospitality with “all inclusive” packages that covered meals, sports, and entertainment. These resorts boasted huge venues where musicians and comedians performed. Jerry Seinfeld cut his teeth performing stand-up in the Borscht Belt, as did Rodney Dangerfield and Woody Allen.


  Smaller hotels or bungalow colonies didn’t have these ostentatious features, but their guests helped stimulate the region’s economy by patronizing local restaurants, movie theaters, and shops.


  But the Borscht Belt lost its luster by the 1960s. Historians blame the three As: air conditioning, airfare, and assimilation. With air conditioning increasingly available in most places, people didn’t have to visit the Catskills’ cooler mountains or resort pools to escape the summer heat. Cheaper airfare also meant that vacation planners could increase their destination radius. And unlike their parents, assimilated third and fourth generation Jews didn’t crave the self-segregation that these resorts afforded. A decline in anti-Semitism was great for morality, but bad for business as Jews felt comfortable seeking non-Jewish vacation experiences. The 1987 film Dirty Dancing takes place at a fictional Catskills resort, and the resort owner laments the Borscht Belt’s decline: “It all seems to be ending. You think kids want to come with their parents to take foxtrot lessons? Trips to Europe! That’s what the kids want.”


  Resorts closed by the dozen until only a ghost town remained. An area that once boasted over 500 hotels and 50,000 bungalows suffered devastating economic losses. Sullivan County is hoping to make a comeback with the introduction of a casino in the near future, but the process has proven slow.


  While the Hudson Valley became a tourist destination, it also became an important manufacturing sector when IBM established its base of operations here in the 1940s. The company originally manufactured aircraft cannons before transitioning to office supplies and eventually computers. The computer boom made IBM a household name and established the Hudson Valley as a technology hub. IBM created thousands of jobs and pumped talent into the region. Jobs in retail, restaurant, and other industries followed to support all the “Beemers” living in the region. For five decades, IBM played a significant role in the Hudson Valley economy. But in 1993, the company fired 2,700 people. It was a huge blow.


  While the Hudson Valley suffered great economic losses in hospitality and technology, its status as a culinary hub began and remains thanks to the Culinary Institute of America’s move from New Haven, Connecticut, to the Hudson Valley in 1972. Many of the graduates remain in the area, infusing the valley with top-notch chefs and restaurants, some of which you’ll read about in the following pages.


  From the state government in Albany and down the Hudson to towns just outside of New York City, the Hudson Valley offers nature, history, and culinary treasures for your exploration and respite.
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