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				THE SLUT (CODDLED EGGS WITH POTATO PUREE)
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			EGGSLUT

			STALL

			D-1

			Eggslut’s menu is small but mighty, revolving mostly around breakfast sandwiches on brioche buns. But the signature dish just might be the soft coddled egg with potato puree, aka the Slut. It arrives in a mason jar, and the pro move is to stir the egg and potatoes together. Scoop them out with a crunchy toasted baguette, which basically acts as an edible spork. The Slut became an instant Market classic, further testament to the incredible edible egg.

			SERVES 4

			¼ cup fine sea salt, plus more for garnish

			1 pound russet potatoes, peeled and cut into ¾-inch dice

			10½ tablespoons unsalted butter, softened

			Kosher salt

			4 large eggs

			2 tablespoons thinly sliced fresh chives

			8 ¼-inch-thick slices baguette, cut on a diagonal, toasted

			Note: This recipe requires 4 half-pint mason jars with sealable lids.

			1

			In a large stockpot, bring 7 quarts  water to a rolling boil over high heat. Stir in the sea salt. Add the diced potatoes, and cook until fork-tender, 15 to 20 minutes. Turn off the heat, and remove the potatoes with a slotted spoon, reserving the water in the pot. Run the potatoes through a food mill or ricer until smooth. Stir in the butter. Add kosher salt to taste.

			2

			Transfer the potato puree to a piping bag (or zip-top plastic bag with the corner snipped off) and divide it evenly among 4 half-pint mason jars, filling each about one-third of the way. Crack an egg into each jar on top of the puree, and seal the lids.

			3

			Return the water on the stove to a simmer over medium-high heat. Place the jars in the simmering water and cook for 15 minutes, or until the egg whites are set.

			4

			Remove the jars from the water, and take off the lids. Garnish each with a sprinkle of chives and sea salt. Serve with the toasted baguette alongside for scooping.

			
						 				Late in 2012, word started getting around LA that a classically trained chef named Alvin Cailan had ditched fine dining to sell breakfast sandwiches out of a food truck. The name of the truck was…unexpected, to say the least. Eggslut. What did it mean? No one knew, but before long, fans were making their breakfast plans based on Eggslut’s Twitter feed. Knowing its location was like the ultimate insider information for serious LA food fans. Consider this post from @RuthBourdain, a parody mash-up of Ruth Reichl and Anthony Bourdain:

				Magical moon this morning: Jonathan Gold’s ample behind pressed against my window. Tangerine-scented air. Back in LA. Where’s Eggslut?

				People found Eggslut and loved its egg sandwiches handed out through the truck’s window. The Fairfax piled soft-scrambled eggs on a brioche bun with melted Cheddar cheese and caramelized onions. The fried-egg-bacon-and-cheese sandwich with chipotle ketchup dripped when you bit into it. Alvin designed his food to look good on Instagram—and it did. The first time you went to Eggslut, it probably crossed your mind that this was the best reinvention of breakfast since the Egg McMuffin.

				Alvin and his business partner Jeff Vales visited GCM and saw the potential immediately. They zeroed in on an empty stall at the Market’s Broadway entrance, only a few feet from the sidewalk. The abandoned space felt raw and gritty as traffic barreled down Broadway. But that was where Alvin wanted to build his first fixed location.

				“I serve food out of a truck,” he explained. “I’m on the street. I want to stay on the street.”

				Alvin met Adele and impressed her with his business savvy. Eggslut’s name was provocative, but his demeanor was gentle. There was a clear and persuasive logic to this thinking.

				“Why the name?” Adele asked.

				“Because I love eggs,” he said. “I’m a slut for eggs. Eggslut.”

				Business negotiations progressed rapidly. Still, a question mark lingered over the name. Every GCM vendor was required to install a neon sign in keeping with long-standing tradition. Would the name “Eggslut” be too high voltage for a family-friendly food hall? The team debated; Adele decided.

				“Let ’em keep the name,” said Adele. “Everybody will remember it.”

				And they have. Almost since the day it opened, Eggslut has been the Market’s busiest vendor. Hour-long lines of one hundred people are not unusual. Insider tip: The shortest wait times are Mondays and Tuesdays between 9:30 and 11:30 a.m.
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				EGGS BAKED IN MOLE

			

			MARKET RECIPE

			Los Angeles is a national hot spot for culinary experiments because of the city’s cultural diversity. Roy Choi, a Korean guy who grew up in a neighborhood with a large Mexican population, put kimchi on carne asada to create the Kogi taco (and launch an empire). Vendors at GCM are likewise tweaking traditions: smoked brisket tacos, siete mares soup with dashi, vegan ramen. This recipe for eggs baked in mole—the famous sauce of ground nuts, chiles, and spices from Oaxaca, Mexico—isn’t trying to be authentically ­Oaxacan, so the garnishes you choose will make it authentic to you. You can bake the eggs in a single large dish or in individual ramekins.

			SERVES 8

			1 teaspoon vegetable oil or lard, plus more for the pan

			1 teaspoon dried Mexican oregano

			½ teaspoon cumin seeds, toasted

			½ teaspoon dried red chile flakes

			1 teaspoon smoked paprika

			¼ teaspoon freshly ground black pepper

			1 teaspoon kosher salt

			6 tablespoons mole poblano paste

			1½ cups chicken or vegetable stock or water

			6 corn tortillas, store-bought or homemade (this page), warmed

			8 large eggs

			½ cup grated Monterey Jack cheese

			¼ cup grated Parmesan cheese

			GARNISHES

			2 scallions, whites and greens, thinly sliced

			2 tablespoons chopped fresh cilantro

			Zest of ½ lime

			Toasted sesame seeds

			1 avocado, peeled and sliced, for serving

			Note: There’s a wide range of moles out there, from green to dark and chocolaty. This recipe calls for mole poblano, which is very slightly sweet, to balance the heat of chiles and the subtle nuttiness of ground sesame seeds. Mole poblano paste is sold at GCM by Chiles Secos and Valeria’s, and is available online and in the grocery store’s ethnic aisles.

			1

			Preheat the oven to 350°F. Lightly oil or grease with lard a 9 × 9-inch baking dish, a cazuela, or 8 individual ramekins.

			2

			Combine the oregano, cumin, chile flakes, paprika, black pepper, and salt in a mortar, spice blender, or food processor. Crush, but do not grind the spice blend too finely.

			3

			Heat the oil in a small saucepan over medium heat. When the oil shimmers, add the mole paste. When it begins to melt, stir it around with a whisk. Let it sizzle for about a minute, then pour in ¼ cup of the stock while whisking vigorously; it will be absorbed by the paste almost immediately. Whisk in a bit more stock. When that’s incorporated and the sauce starts to bubble at the edges and thicken, whisk in more stock. Keep going until you have added all the stock, then allow the sauce to bubble and thicken, 3 to 5 minutes. The consistency should be somewhere between a pancake batter and a milk shake. If the sauce seems too thin, just cook it down for a few minutes more, stirring frequently. If it’s too thick, stir in another tablespoon or two of stock.

			4

			Line the prepared baking dish with the warm tortillas so that they overlap slightly. (If using individual ramekins, cut the tortillas into quarters, and line the ramekins with the tortilla pieces.) Pour the mole over the tortillas.

			5

			One at a time, crack the eggs into a small bowl, and tip them into the mole so that they don’t touch. Sprinkle them evenly with 2 teaspoons of the prepared spice blend. Add a thin layer of grated Monterey Jack. Top with the grated Parmesan. Transfer to the oven and bake until the eggs are just set, 10 to 12 minutes.

			6

			Garnish with the sliced scallions, cilantro, lime zest, and toasted sesame seeds. Serve with the avocado alongside.
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				PAN DULCE

			

			CLARK STREET BREAD

			STALL

			F-2

			Clark street owner zack hall calls this “pan dulce, sort of.” grand Central Market—like all of Los Angeles—has a rich Latin culinary heritage, and Zack remembers that when he first moved into the Market in late 2014, a question he heard repeatedly from customers was, “Tienes pan dulce?” In his head, he thought, “This is a French bakery. We have baguette!” Then he decided to make his own French-Mexican mash-up of the sweet, bready Mexican treat using brioche buns. Think of it as a grown-up variation on cinnamon toast.

			SERVES 12

			1 cup (2 sticks) unsalted butter

			¾ cup sugar

			2½ tablespoons ground cinnamon

			Pinch of sea salt

			12 brioche rolls or other soft buns, warmed

			1

			Melt the butter in a small saucepan over low heat. In a large bowl, mix together the sugar, cinnamon, and salt.

			2

			Brush the buns with the butter and roll them, one at time, through the sugar mixture until completely coated. That’s it.
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				MEYER LEMON BOSTOCK

			

			
				[image: ]
			

			CLARK STREET BREAD

			STALL

			F-2

			Bostock is next-level toast, made in this version from Clark Street Bread with thick slices of day-old brioche or challah. Because it’s sweet and sort of fancy—here, baked with a topping of almond cream and Meyer lemon marmalade—bostock could fill the role of French toast at a sit-down brunch. But it also travels well and is tidy enough to eat with your hands, so you could take a batch with you somewhere, like you would a box of doughnuts.

			Meyer lemons are thought to be a hybrid between the true lemon and the orange. They arrived in California from China over one hundred years ago and, until recently, were virtually unknown outside the state. Their taste is milder and sweeter than that of regular sour lemons.

			SERVES 8

			1 cup (2 sticks) unsalted butter, softened

			1½ cups granulated sugar

			4 large eggs, lightly beaten

			1 cup almond meal

			1 loaf day-old brioche or challah, cut into 8 1-inch-thick slices

			½ cup Meyer lemon marmalade, store-bought or homemade (recipe follows)

			½ cup sliced almonds

			Confectioners’ sugar, for dusting

			Note: For the sake of time management, you can make the almond cream in advance. It will keep in the refrigerator in an airtight container for up to 3 days.

			1

			Preheat the oven to 425°F.

			2

			Make the almond cream: In a large bowl, cream the butter and 1 cup of the sugar with an electric mixer until smooth. Add the eggs and whip. Slowly add the almond meal, mixing until fully incorporated.

			3

			Make a simple syrup: Combine the remaining ½ cup sugar and ½ cup water in a small saucepan over medium heat. Stir until the sugar dissolves. Remove the pan from the heat.

			4

			Lay out the bread on a parchment-­lined baking sheet. Brush one side of each slice ­liberally with the simple syrup. Spread 2 tablespoons of the almond cream over each slice from edge to edge. Spread ­1 tablespoon­ of the marmalade over each slice. Sprinkle the sliced almonds on top, and lightly press them down to stick.

			5

			Transfer the baking sheet to the oven and bake the bostock until the almond cream is cooked through and the tops are lightly browned, 20 to 25 minutes. Remove from the oven and cool on a rack. Dust with confectioners’ sugar and serve.

			SIMPLIFIED 

			MEYER LEMON MARMALADE

			MARKET RECIPE

			MAKES 1 PINT

			1½ pounds Meyer lemons

			1½ cups sugar

			Fresh lemon juice or honey, as needed

			1

			Scrub the lemons under hot water to strip any wax from their peels. Using a vegetable peeler, remove the zest, leaving behind the white pith. Cut the peels into fine strips. Using a sharp knife, trim the white pith from the lemons and discard. Cut the lemon pulp into ¼-inch dice. Discard any seeds.

			2

			Combine the peel, pulp, and 1½ cups water in a medium nonreactive saucepan over high heat. Bring to a boil, then reduce the heat to low and simmer for 20 minutes, or until the peel is very soft. There should still be some liquid left. Add the sugar and stir to dissolve. Increase the heat to high, and cook, stirring frequently, until the mixture reaches a jam-like consistency, about 20 minutes. Remove the pan from the heat, and chill a teaspoon of the hot marmalade on a small plate in the freezer for 1 minute. Taste and adjust the sweet-tart balance as needed by adding fresh lemon juice or a drizzle of honey to the pot. If the chilled marmalade is runny, return the pot to the stove and cook over medium heat for 2 to 3 minutes longer.

			3

			Let the finished marmalade cool for 10 minutes, then stir well. Store, refrigerated, in an airtight container for up to 2 weeks.
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				BREAKFAST BURRITO WITH EGGS & CHORIZO

			

			JOSE CHIQUITO

			STALL

			A-6

			Chiquito means “tiny” in Spanish, and Jose Chiquito’s stall is indeed teensy, less than 200 square feet. But there’s always a line at breakfast. Not long after the first new tenants opened at GCM in mid-2013, a young woman stepped out of the line to beg Kevin not to kick out Jose Chiquito because she loved their breakfast burrito. Obviously Jose Chiquito wasn’t going anywhere—everyone loves the breakfast burrito. Jose Chiquito rolls the components of this recipe—eggs scrambled with chorizo and crisped hash browns—in a flour tortilla to form a burrito. If you prefer, you can divide them among warm corn tortillas to make breakfast tacos. And yes, locavores, this recipe uses American cheese. It melts and forms a sauce that brings together the other elements. If that feels wrong to you, another cheese would work, or you can leave it out entirely.

			MAKES 4 BURRITOS

			1 pound russet potatoes, peeled

			2 tablespoons plus 2 teaspoons vegetable oil

			Kosher salt and pepper

			1 teaspoon lard

			¼ pound fresh chorizo, store-bought or homemade (recipe follows)

			8 large eggs, lightly beaten

			8 slices American cheese

			4 large flour tortillas, store-bought or homemade (this page), warmed

			Roasted Tomato Salsa (this page) or your favorite store-bought salsa

			Note: The potatoes for the hash-brown filling require 30 minutes of drying time after prepping. Start with them. As they dry you can make the salsa or chorizo, if you want to use homemade instead of store-bought. For the sake of time management, either could also be made a day ahead.

			1

			Grate the potatoes on the largest holes of a box grater. Rinse them in a bowl of cold water to remove the excess starch, and drain them well in a colander. Repeat. Squeeze the potatoes dry, first pressing them with your hands, then wringing them in a clean kitchen towel. Spread the grated potatoes on a baking sheet, and let dry for 30 minutes.

			2

			Heat 1 tablespoon of the oil in a large cast-iron skillet over medium heat. When the oil shimmers, add half the potatoes and press them into a thin layer with a spatula. Season generously with salt and pepper, and fry for 5 minutes, or until the bottom browns. Using a spatula, flip the potatoes over in several pieces. Fry for 4 minutes longer, or until crisped on both sides. Transfer the potatoes to a plate, and cover with foil to keep them warm. Heat another tablespoon of the oil in the skillet, and cook the remaining potatoes in the same way.

			3

			Melt the lard in a medium skillet over medium-high heat. Add the chorizo and fry until cooked through, about 10 minutes, stirring frequently to break up the meat. Remove from the heat.

			4

			Heat the remaining 2 teaspoons oil in a large sauté pan over medium heat. Add the cooked chorizo. When it begins to sizzle, add the eggs and push them around gently until they reach a soft set. Push the eggs to one side of the pan, and add the potatoes. Warm the potatoes for 30 seconds, then flip them and cook 30 seconds longer, or until heated through. Carefully fold the potatoes into the eggs, just enough to barely combine them. Lay a slice of cheese (or two!) over the top, and cover the pan. Remove the pan from the heat and set aside for about 30 seconds, until the cheese melts.

			5

			To assemble, moving quickly, lay a warmed tortilla on a dry surface. Spoon a quarter of the filling onto the tortilla. Fold the bottom up around the filling, tuck in the sides, and roll the burrito away from you, all the while maintaining a firm tension to ensure a tight wrap—be brave and decisive. Repeat with the remaining tortillas. Slice the burritos in half, and serve with salsa alongside.

			CHORIZO

			MAKES 4 OUNCES

			¼ pound ground pork

			¼ teaspoon cayenne pepper

			¾ teaspoon sea salt

			1 teaspoon ground oregano

			1 teaspoon ground cumin

			1 teaspoon apple cider vinegar

			1 teaspoon sweet paprika

			1 teaspoon lard

			Combine all the ingredients in a small bowl. Mix together with your hands until the spices are thoroughly distributed. To test the seasoning, fry a tablespoon of the mixture, taste, and adjust as needed.
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				HUEVOS RANCHEROS
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			JOSE CHIQUITO

			STALL

			A-6

			Huevos rancheros are nothing more than fried eggs with salsa ranchera, traditionally served with sides of beans and rice to round out the plate. What distinguishes the Jose Chiquito version is that owner Marlon Medina serves the eggs over a bed of hot golden tortilla chips and douses the whole plate with salsa. The result is halfway to chilaquiles, the famous hangover cure of tortillas simmered in salsa. And as Saturday morning at the Market makes clear, a lot of bleary-eyed folks have come in for something—anything!—to ease the pain after a boozy Friday night.

			SERVES 4

			6 corn tortillas, store-bought or homemade (this page)

			Oil, for frying

			8 large eggs

			Salsa Ranchera (this page), or your favorite store-bought salsa

			1

			Cut the tortillas into wedges or strips. In a large heavy-bottomed skillet, heat ½ inch of oil over medium heat. Test the oil by dipping in the edge of a tortilla; the oil should sizzle, and small bubbles should form. Add half the tortilla pieces and fry until golden and crisp, about 2 minutes per side. Transfer to a paper-towel-lined tray to drain. Repeat with the remaining tortilla pieces. Divide the chips among 4 plates.

			2

			Drain the excess oil from the skillet, crack in the eggs, and fry to your liking. Slide them on top of the tortilla chips on the plates. Smother with salsa ranchera and serve.
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				SMOKED SALMON LATKE
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			WEXLER’S DELI

			STALL

			D-5

			Wexler’s deli chef Micah Wexler has reinvented the Jewish deli tradition from the ground up. He cures his own pastrami in-house, he ferments his own pickles in-house, and he smokes his own fish…in-house. In particular, Wexler’s smoked salmon is hands down the best in town—silky, supple, and sliced by hand so thinly that you can read the newspaper through it, as the old saying goes. At GCM, Wexler’s serves his lox on bagels, natch. This recipe takes lox one step further with homemade latkes. It’s the play-to-win breakfast and makes good on Wexler’s motto, Smoke Fish Every Day.

			SERVES 9

			1¼ pounds Yukon Gold potatoes

			1 medium white onion

			½ teaspoon kosher salt, plus more for water

			2 large eggs, beaten

			1 cup all-purpose flour

			¼ teaspoon freshly ground black pepper

			Oil, for frying

			½ pound lox

			½ cup crème fraîche

			2 ounces black American caviar, such as sturgeon or paddlefish

			Chopped fresh chives, for garnish

			1

			In a food processor fitted with the grating disc, grate the potatoes and onion together. Run the shredded mixture through the grating blade a second time. (You can also do this on a box grater.)

			2

			Bring a large pot of salted water to a boil over high heat. Add the potato-onion mixture and blanch for 45 seconds. Drain in a colander, and press to squeeze out as much water as possible. Spread the mixture on a sheet pan, and refrigerate until cool, about 15 minutes.

			3

			In a large bowl, combine the cooled potato-onion mixture with the eggs and flour. Season with the salt and pepper.

			4

			Heat ¼ inch of oil in a large cast-iron skillet over medium heat. Using your hands, shape about 2 tablespoons of the potato-onion mixture at a time into slightly flattened rounds. When the oil shimmers, carefully lower the latkes into the hot oil, working in batches and being sure not to overcrowd the pan. Cook for 3 to 4 minutes per side, or until golden and crispy. Drain on a paper-towel-lined tray.

			5

			To serve, transfer the latkes to a platter. Place a slice of lox, a dollop of crème fraîche, and a spoonful of caviar on top of each. Garnish with a sprinkle of chives.

			
				In the 1920s, the neighborhood of Boyle Heights, across the Los Angeles River from downtown, was predominantly Jewish. From then and through the next seventy years, delis always had a place at Grand Central Market. Adele remembers that when Ira bought the Market in 1984, a spot called Hillcrest was the last of the Jewish-owned delis. It closed in the 1990s because the proprietor finally retired—at ninety-three years old. A literal trace of the old business remains on the concrete floor near the Hill Street entrance, where you can still see the former stall’s outline underfoot in what is now a seating area.

				Adele wanted to bring the Jewish deli tradition back to GCM, and she was delighted when a proposal came in from chef Micah Wexler, a rising star in Los Angeles thanks to his former restaurant, Mezze. Wexler and his business partner, Michael Kassar, explained that they wanted to re-create the traditional Jewish deli of their childhood memories. Except that they wanted the stall to have white subway tile graffiti-ed by their art friend Gregory Siff and a hip-hop soundtrack. And that’s exactly what they did.

				The offerings at Wexler’s Deli will be familiar to deli fans everywhere: bagels and smoked fish, pastrami sandwiches with dill pickles, roast turkey on a Kaiser roll. But the level of craft that Micah and his crew lavish on the food is almost crazy. It has certainly shaken up LA’s staid deli dynasties and attracted huge crowds.

				GCM: Before you opened, the GCM team jokingly called Wexler’s a “neo-retro” deli. So which is it? Neo or retro?

				WEXLER: Wexler’s is about craftsmanship. Craftsmanship is the repetition of a technique that gets you closer and closer to perfection. That’s not always in the modern chef’s head, but it became an important part of my journey as a chef. From the get-go, we
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				APPENDIX: THE GRAND CENTRAL MARKET COOKBOOK RECIPE LIST BY VENDOR

				ANA MARIA

				Horchata

				BELCAMPO

				Banh Mi Lamb Burgers

				Velvet Steak with Chimichurri

				BENTO YA

				Curry Udon

				Tokyo-Style Karaage Fried Chicken

				BERLIN CURRYWURST

				Sauerkraut Salad

				CHILES SECOS

				Duck Flautas with Dates & Mole Ajonjoli 

				Linguine with Lamb Sausage & Mole 

				CHINA CAFE

				Chicken Chop Suey

				Vegetable Chow Mein

				Seafood Fried Rice

				CLARK STREET BREAD

				Pan Dulce

				Meyer Lemon Bostock

				COURAGE & CRAFT

				Three Cocktail “Families”

				DISTRICT MARKET

				Ancient Grains Bowl

				Drought Salad

				DTLA CHEESE & KITCHEN

				Cheesy Potatoes

				Cheese Platter

				EGGSLUT

				The Slut (Coddled Eggs with Potato Puree)

				G&B COFFEE

				Yeasted Waffles

				Tumi (Turmeric Almond-Macadamia Milk)

				GOLDEN ROAD BREWING

				Vegan Crunchy Avocado Tacos

				Artichoke Hot “Wings”

				HORSE THIEF

				Nashville-Style Hot Fried Chicken Sando

				Pork Belly

				Banana Pudding

				JOSE CHIQUITO

				Breakfast Burrito

				Huevos Rancheros

				Red Pepper Rice

				Pinto Beans 

				KNEAD & CO

				Spaghetti with Sunday Gravy

				Giardiniere

				Big Meatballs with Amatriciana Sauce

				LA HUERTA

				Coconut-Lime Cocadas (Macaroons)

				LA TOSTADERÍA

				Tostada Mixta

				Avo Puree 

				MADCAPRA

				Herb-Tahini Dip

				Spiked Beet-Sumac Soda

				Tomato Salad with Chile, Black Pepper & Cardamom 

				MARKET RECIPE

				Eggs Baked in Mole

				Coconut Cream Doughnuts

				Soju Bloody Mary

				Spicy Pepitas

				Smoky Paloma

				Michelada

				Radicchio Salad

				Summer Vegetable Stew with Green Mole

				Roasted Butternut Squash with Dukkah

				Old Joe Cake

				MCCONNELL’S

				Cinnamon Ice Cream

				Mango Sorbet with Fresh Pineapple Sauce & Chile-Lime Salt 

				OLIO

				Grilled Margherita Pizza

				Apple Focaccia

				THE OYSTER GOURMET

				Oysters on a Cloud

				Oyster Shooters

				Poke

				PRAWN

				Warm Albacore Salad

				Curried Shrimp

				PRESS BROTHERS JUICERY

				Vitality Smoothie

				V-9 Juice

				Watermelon Slushy

				RAMEN HOOD

				Cold Smoky Ramen

				Pressed Cucumber Salad 

				Soy-Chile-Glazed Broccoli

				ROAST TO GO

				Lengua (Tongue)

				Chicken Flautas

				Chivo (Stewed Goat)

				SARITA’S PUPUSERIA

				Spinach & Cheese Pupusas with Curtido 

				Carne Guisada (Salvadoran Beef Stew)

				STICKY RICE

				Sticky Rice

				Grilled Pork Tossed with Celery Leaves

				Thai BBQ Chicken

				Som Tum (Green Papaya Salad)

				STICKY RICE II

				Pad Kee Mao (Drunken Noodles)

				Kuay Tiao Reua (Boat Noodles)

				TACOS TUMBRAS A TOMAS

				Carne Asada

				Pork in Chile Verde

				Al Pastor (Seasoned Pork)

				TORRES PRODUCE

				Nopales

				Agua de Tuna (Prickly Pear Limeade)

				Ensalada Mixta (Chopped Salad)

				Sopa de Verdura (Vegetable Soup)

				VALERIA’S

				Posole Rojo

				VALERIE CONFECTIONS

				Roasted Beet & Carrot Ciabatta 

				Mini Chocolate Chip Cookies

				Salted Caramel Bread Pudding

				VILLA MORELIANA

				Carnitas

				WEXLER’S DELI

				Smoked Salmon Latke

				Deli Dills

				Chocolate Phosphate
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				I also want to acknowledge Jim Yeager and Roberta Silverman from breakwhitelight for their astute PR management; my lawyer and friend Richard Moss for his support and advice; the late Ron Rogers; architects Brenda Levin and Andrea Rawlings; and designers Roxanne Danner and Clark Stiles at Ludlow Kingsley.

				A special thank-you to the dedicated group who make the Market run every day: Benito Chavez, Gina Mellendrez, Tulia Williams, Todd Videon, and Farshad Moray. Thank you also to Filomena Eriman, Anne Peaks, and Massimo Avincola for their years of work.

				My thanks are due to the city of Los Angeles and the City Council for supporting Ira’s idea at the beginning, when it seemed like an impossible feat, and for believing in my vision and continuing to support the Market during the past five years. In particular, I want to acknowledge Councilmember José Huizar for his Bringing Back Broadway initiative, and Jessica Wetherington McClain, its executive director. I am also grateful to Mayor Eric Garcetti and the staffs at the MTA and CRA.

				Last and certainly not least are my family and closest friends, who have lived with me through the ups and downs of this project. Thanks to my Sunday walking group: Aileen Adams, Kathleen Brown, Diane Cooke, Janet Rappaport, Heidi Schulman, and Diane Wayne. To my family friends Art and Dahlia Bilger, Toni and Bruce Corwin, Nancy Englander and Harold Williams, Liz Familian, Marcia and Paul Herman, Mickey Kantor, Lynn Rosenfeld, and Lisa Specht. To my assistant, Leslie Hopp. And, with special warmth, thank you to my loving and supportive children, Seth Yellin and Jessica Yellin, and my daughter-in-law, Jenny Comita. Everyone has made a significant contribution in his or her own way.

			

			

			
				FROM KEVIN:

				The biggest debt of gratitude for this book—and for the revitalization of Grand Central Market—goes to the remarkable vendors who give the place its reason to be. They make GCM a gathering place for the cuisines and cultures of Los Angeles, and their recipes made this book possible. Thank you all, each and every one.

				Endless thanks to Adele Yellin, the Boss Lady of Grand Central Market. I continue to be amazed that back in 2012 Adele chose me and Joseph Shuldiner to advise her despite our complete lack of relevant credentials. I’m honored to have had the chance to help shape the Market’s revitalization and tell its stories. Likewise, special thanks to Adele’s daughter-in-law and my old colleague, Jenny Comita. A fortune-teller in Paris once told me that a coworker would someday reappear in my life and unexpectedly change my direction; I never understood until Jenny introduced me to Adele and GCM.

				In one sense, this book happened because of Jim Yeager, who caught hold of a fugitive thought and developed the idea of creating a GCM cookbook as part of the centennial anniversary celebration. In the early stages of putting it together, Andrea Alonso’s charm and quick thinking gave the project a jump start. In the later stages, Benito Chavez’s persistence and steady humor insured that the last threads got tied up. Christophe Farber had a hand—or, rather, a word—in all stages of the book’s creation, from the first conversation to the last page proofs. Throughout, I relied on his smarts, sarcasm, pitch-perfect ear, and Solomonic judgment, and I trusted his opinion (on nonculinary matters, at least) more than anyone’s, including my own. Thanks, Farber.

				Editor Amanda Englander had envisioned what this cookbook could be even before Jim brought the idea to Adele and the GCM team. I am deeply grateful to her for her intuitive grasp of what makes the Market unique and her ability to translate that spirit of community onto the page. I equally doff my hat to the rest of the Clarkson Potter team, especially Stephanie Huntwork, Laura Palese, Ada Yonenaka, Philip Leung, Kathy Brock, and Sara Rennert for their roles in creating a cookbook that looks and feels as vibrant, busy, and alive as the Market itself, and to Natasha Martin and Carolyn Gill for getting it in front of the world.

				Photographer Johnny Autry and his assistant, Nick Iway, brought to bear an incredible work ethic and an admirable sense of creative calm under challenging conditions. Their weeklong shoot coincided almost to the hour with the heaviest rainstorms to drench LA in over a decade, yet Johnny’s pictures somehow captured the Market precisely as I had come to know it over the four previous years of drought and endless sunshine. Charlotte Autry’s food styling in the studio was also masterful, the happy result of abundant talent and a self-effacing ego. She’s also the nicest person you’d ever want to meet.

				My longtime agent, David Kuhn, and his colleague Kate Mack of Aevitas Creative Management once again showed the keen commitment, insight, and ongoing support that makes a project like this possible. Thank you especially to Kate for her tireless work.

				A cookbook usually takes a year, and we had only six months to pull it off. What got squeezed out in the crunch were the rhythms of normal life. Without having asked for it, Braden Graeber bore the brunt and held steady. Thank you, B, thank you, thank you—for putting up with me, for keeping me on the rails, developing and testing recipes, cooking, and all the rest of it. I promise not to put you through this again. Joseph—Headspace has been the most enjoyable collaboration of my career.

				And finally, Del and Christine Martin, Marc Gordon and Cheryl Zellman, and Felix and Cara Carroll made a newcomer feel at home in the Berkshires. Thanks to them all.
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