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Boerum Hill, Cobble Hill, Carroll Gardens & Red Hook





BoCoCa—the real-estate agent term for Boerum Hill, Cobble Hill, and Carroll Gardens—is as residential as can be. Boerum Hill’s fate of late has been tied to the rise of Smith Street’s restaurant row. Since the late ’90s, restaurants have been popping up along this street, and it has become a destination for both Brooklyn- and Manhattan-based food lovers. Now, some of these restaurants have Michelin stars and Manhattan-worthy prices; others have been killed by the recession. But whether you think Smith Street is over, or just evolving, there’s no denying its popularity on Saturday night, when parking fills up and people pour out of restaurants and bars.

Quieter Cobble Hill is known for its brownstone-lined streets shaded by big old trees. Cobble Hill’s main shopping street may be Court Street, but the heart of the neighborhood is little Cobble Hill Park, which is often filled with family dogs and baby carriages. Here, wrought-iron picnic tables sit next to carefully tended flower gardens and a playful children’s area with swing sets and slides designed to look like cartoonish bugs.

Just to the south, you’ll find Carroll Gardens, one of Brooklyn’s historically Italian neighborhoods. Here you’ll see brownstones decorated with Virgin Mary statues, scalloped awnings, and the front gardens for which the neighborhood is named. Neighbors say hello when they pass, and shop at the Italian bakeries and markets. Carroll Gardens remains a middle-class neighborhood, despite the fact that the price of brownstones skyrocketed in the ’90s, and many of the original mom-and-pop shops, from cobblers to funeral homes and bakeries, are still around. The fact that subway service is more limited here than in Cobble Hill, where nearby Brooklyn Heights offers many trains, has curtailed change.

Red Hook was once a major fishing port and the home of the longshoremen who worked it, sailing their boats through Buttermilk Channel (the stretch of water between Governor’s Island and the Brooklyn shore). Today there is still plenty of port traffic, and you can watch the container ships sailing past, although much of the industry—from cannonball making to grain factories—is gone. Because the neighborhood is cut off by the Brooklyn-Queens Expressway, gentrification has come very slowly. But the opening of Fairway Brooklyn (the borough’s outpost of the city’s famed grocery store), the city’s first Ikea, and a new cruise ship terminal have helped. The pioneering artists who live there, inhabiting old Dutch shipping warehouses and rehabbing other buildings, have created their own quirky food scene.
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Foodie Faves




Bedouin Tent, 405 Atlantic Avenue between Bond Street and Nevins Street; (718) 852-5555; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn, or 2, 3, 4, 5 to Nevins Street; $. This unpretentious place looks like a small take-away outfit when you first walk in. But, past the grill and the register, you’ll find a small dining room lined with Middle Eastern rugs and glass doors that open up to a small but pleasant backyard. Still, it’s the hearty food that steals the spotlight. The house specialties include crisp falafel, pita bread “pitzas” that stretch out over the sides of their plates, a roasted leg of lamb platter that comes with lemon-mint aioli, as well as a house-made merguez (lamb sausage) that packs a spicy kick and comes with salad, pita, tahini, and baba ghanoush, all for under $10. It’s hard to resist the steaming mint tea, and desserts include the (often complimentary) basbousa, a semolina cake made with yogurt and a fragrant touch of honey.

Black Mountain Wine House, 415 Union Street between Hoyt Street and Bond Street; (718) 522-4340; Subway: F, G to Carroll Street; blackmountainwinehouse.com; $. This lovely wine bar is a pleasant surprise on an otherwise unattractive stretch. Walk up the rather isolated block and it’s hard to miss—it’s the one that looks like a little wooden cottage, with a wrought-iron fence that hides rough-hewn Adirondack chairs. Food sticks to nibbles that pair well with wine, like a white bean-ricotta-pesto crostini, a cheese tray, a charcuterie plate with pâté and grainy mustard, and a beef stew with polenta. Or check out the cheese list, all of which (including a creamy, shaved French tête de moine and a Spanish Idiazábal) are just $4 each and come with spicy chutney, french bread, and thin slices of pear.

[image: chpt_fig_017.jpg]

Bocca Lupo, 391 Henry Street between Warren Street and Verandah Place; (718) 243-2522; Subway F, G to Bergen Street; $$. This Italian-style wine bar has a casual atmosphere from its twine napkin rings to its menu, which features Venetian tapas, warm pressed panini, and cold finger sandwiches called tramezzini. At its best, the warm sausage, mushroom, and broccoli rabe sandwich with gooey Taleggio is comforting, and the cold truffled egg salad sandwich is just what it should be. While late night brings a DJ and more of a barlike atmosphere, there’s also a kids’ menu—complete with a scoop of chocolate hazelnut pudding you’ll want to keep for yourself.
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Brooklyn Farmacy, 513 Henry Street between Sackett Street and Union Street; (718) 522-6260; Subway: F, G to Carroll Street; brooklynfarmacy.blogspot.com; $. Adults and children alike cheered when this old-fashioned ice-cream shop moved into the neighborhood. With a stool-lined counter and proper soda “jerks,” it’s a pleasure to order a sundae topped with fresh fruit or a malted in this nostalgic space. Better still, come on a Saturday morning when they carry Peter Pan (p. 171) doughnuts from Greenpoint.

Brooklyn Ice House, 318 Van Brunt Street between Pioneer Street and Visitation Place; (718) 222-1865; B61 bus to Van Brunt Street at Verona Street.; $ No wine bar or fancy cocktail lounge is this. Instead, the Ice House owners kept the rough edges of the former Pioneer BBQ dive intact: Picture wood-paneled walls, TVs, and red vinyl booths as well as arcade games like Big Buck Hunter, and a large backyard full of umbrella-topped tables. The beer list is from around the world, including a large Belgian section you wouldn’t expect in such an unpretentious space. They also kept the smoker, and (in addition to bar food like nachos) you can munch on pulled pork or brisket sandwiches on pillowy buns.
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Building on Bond, 112 Bond Street between Pacific Street and Atlantic Avenue; (347) 853-8687; Subway: F, G to Bergen Street, or A, C, G to Hoyt-Schermerhorn, or 2, 3 to Hoyt; buildingonbond.com; $$. This restaurant first burst onto the scene at the Atlantic Antic (p. 32), where the chef wowed the crowd with pretzel sandwiches filled with braised pork, apple-jicama slaw, and red pepper aioli, as well as a stylish booth that looked a bit like a hip take on a plywood clubhouse. Now, their restaurant’s design reflects their cool Antic stand. Picture salvaged fixtures like cabinets designed to hold architecture plans, rustic wood tables, and a time card holder (filled with time cards, of course), as well as pipes fashioned into beer taps. The menu includes their pretzel sandwich, a roasted turkey sandwich on cranberry-walnut bread with apricot-rhubarb spread, as well as new American comfort food like Reuben empanadas and bourbon-soaked chicken wings. And if conventional wisdom says that whenever bacon can be added to mac and cheese, it’s clearly the right decision, Building on Bond does not challenge that thought. During the day, the restaurant has free Wi-Fi to cater to the working-from-home crowd, and at night they turn it off, dim the lights, and serve cocktails, including some made with their house-infused vodkas.

Buttermilk Channel, 524 Court Street between Nelson Street and Huntington Street; (718) 852-8490; Subway: F, G to Smith-9th Street; buttermilkchannelnyc.com; $$. This new Southern-influenced hot spot may be named after the channel of water that flows off the East River between Brooklyn and Governor’s Island, but there’s enough buttermilk used in the menu that it’s an apt name. Start with house-made buttermilk-laden ricotta with ramps followed by buttermilk-marinated fried chicken and buttermilk whipped potatoes. The non-buttermilk dishes—maple-roasted almonds, duck meat loaf, and bacon-wrapped trout—are pretty good, too. The bread basket consists of warm popovers drizzled with so much honey you’ll want to eat them with a fork. They serve only New York State beer, and much of the wine list is from New York, too. One word of advice: Whether you come for Sunday’s sweet brunch treats, which include pecan-pie french toast, apple cider doughnuts, and buttermilk pancakes served with warm maple syrup, or for a week-night dinner, be sure to come early.




GETTING IN ON A CSA


The concept of the CSA has been around for a while, but in recent years it has certainly grown in popularity in Brooklyn as the farm-to-table movement has exploded. Now it seems just about every neighborhood has one. So what is a CSA? The name stands for Community Supported Agriculture, and it’s a club of sorts, a community of neighbors who band together to support local farms and orchards. When you join a CSA, you sign up to buy a “share” of a farm’s produce. Each week you are delivered farm-fresh, often organic, fruits and vegetables—a portion of the crop, from the beginning of growing season to the end, which on the East Coast is June through December. Once a week, you go to an appointed spot (in Cobble Hill, that’s at the comer of Clinton and Kane), and pick up your box of fruits and vegetables, which costs approximately $20 per week for approximately 6 pounds of fresh produce.
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In most CSAs, the crop changes weekly, but you don’t get to choose what you want, and the amount of food you get depends snap peas, cilantro, lettuce, and radishes; another you may find sweet potatoes, lettuce, cranberry beans, mustard greens, leeks, and red peppers. Some CSAs require members to volunteer to help unload trucks. Many also offer flower shares, free-range egg shares, and canning shares, which is a large quantity of tomatoes for putting up. If you’re interested in joining your local organization, be sure to sign up while it’s still cold outside—they fill up early (justfood.org/csa).
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Chance Asian Bistro & Bar, 223 Smith Street between Butler Street and Baltic Street; (718) 242-1515; Subway: F, G to Bergen Street, or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; chancecuisine.com; $$. Brooklynites from this part of town often throw up their hands when asked about good Chinese food and send people back to Manhattan’s Chinatown, which is, after all, just a few subway stops away. But Chance could hold its own in C-town, and it has a sexy lounge-style decor to boot. Start with dim sum–style appetizers, like steamed dumplings stuffed with corn and shrimp or pan-fried dumplings filled with savory meatball-like ground beef. Follow that with a perfect Peking duck (a miracle of crisp, glossy skin and still-juicy meat, served with shaved scallions, plum sauce, and pancakes) or the house special, chicken in a spicy orange sauce served with dried chili peppers and steamed broccoli. It’s a tweak on a take-out classic, elevated to the next level.

Char No. 4, 196 Smith Street between Warren Street and Baltic Street; (718) 643-2106; Subway: F, G to Bergen Street, or A, C, G to Hoyt-Schermerhorn, or 2, 3 to Hoyt; charno4.com; $$. It’s hard to say what the bigger draw is here—the 150 types of American whiskey behind the bar (not to mention all the foreign varietals), or the house-smoked meats on the menu of Southern dishes. Start with smoked-then-fried pork nuggets, the house-cured lamb pastrami, or the house-smoked bacon, and follow that with a BLT or house-smoked beef sausage links served with mustard potato salad. Not a smoked meat fan? They also have shrimp and grits, and crispy Canadian-style cheddar cheese curds with pimiento sauce. All together, it’s a feast of rich and porky goodness that’s worth the cholesterol.

Chef’s Table at Brooklyn Fare, 200 Schermerhorn Street between Hoyt Street and Bond Street; (718) 243-0050; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; brooklynfare.com; $$$$. This is the little 18-seat restaurant that could, a hot spot attached to a grocery store that quickly went from an unknown gem to an international superstar after it won three Michelin stars, beating out every other restaurant in the borough for the honors. Reservations feel nearly impossible to land, so you’ll have to be patient and persistent if you want to check it off your culinary to-do list. Dishes include luxe ingredients like truffles and Wagyu, and the prix-fixe, 20-course dinner here is said to be as epic as the process of getting a res. Truth? I am not that patient, and this is the only restaurant in the book that I haven’t dined at.

Eton, 359 Sackett Street between Hoyt Street and Smith Street; (718) 222-2999; Subway: F, G to Carroll Street; $. This tiny shop looks a bit like a Chinese take-out place and sells just 4 things— handmade dumplings, noodles, bubble tea, and Hawaiian shaved ice. Since the dumplings are made to order, then pan-seared and steamed, it usually takes awhile to get yours, so be sure to call ahead to order. (You never know when a Little League team is going to show up right before you.) The dumplings come in 3 varieties: vegetable, chicken and mushroom, and pork and beef. They’re served with a variety of dipping sauces, like black vinegar and Sriracha topped with chili oil, but don’t miss the house-made salted plum sauce. While you wait, take some time picking out your perfect shaved ice combination. Chan fell in love with the stuff on his honeymoon in Hawaii and modeled his icy treats after the ones at Matsumoto on Oahu’s North Shore. It comes in basics like cherry and lemon as well as Asian flavors including green tea and lychee. You can get your ice topped with mochi, azuki beans, or sweetened condensed milk. Fortunately, it seems hard to go wrong here. See recipe for Eton’s Pork & Beef Dumplings on p. 283.

Ferdinando’s Focacceria, 151 Union Street between Hicks Street and Columbia Street; (718) 855-1545; Subway: F, G to Carroll Street; $$. This quirky little 100-year-old Italian place makes otherwise hard-to-find Sicilian dishes like panelle (chickpea pancakes) and vastedda topped with fresh, creamy ricotta cheese. They also have tasty arancini, the rice balls that are filled with peas, tomato sauce, and ground beef that are common in Carroll Gardens but not always as tasty as these. Unfortunately, the place is a bit out of the way—in the Columbia Waterfront district, on the far side of the BQE from the subway—and keeps limited hours.
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Fort Defiance, 365 Van Brunt Street between Dikeman Street and Coffey Street; (347) 453-6672; B61 bus to Van Brunt Street at Wolcott Street; fortdefiancebrooklyn.com; $$. The pastries here may come from Colson Patisserie (p. 122) and Trois Pommes (p. 132) in Park Slope, but the muffuletta is all theirs. This New Orleans–style sandwich is only served at lunch, and it’s a true feast. Picture sopressata, mortadella, capocollo, provolone, and olive salad piled high on fresh focaccia-style bread that they have commissioned especially from Royal Crown Paneantico (p. 220) bakery. Order yours with a chocolate egg cream, made with a sophisticated on-tap seltzer system that filters the water, chills it three times, then carbonates it. The seltzer is so powerful that, once it is poured into the drink, no additional stirring is required to create that classic foamy head.
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Frankies 457 Spuntino, 457 Court Street between 4th Place and Luquer Street; (718) 403-0033; Subway: F, G to Smith-9th Street; frankiesspuntino.com; $$. This small neighborhood hangout was opened by a couple of local chefs named Frankie in 2004. Since then, they have expanded into Manhattan and have grown the Carroll Gardens location to include a garden and a backyard special events space—and they also bottle and distribute their own Sicilian olive oil. All of that is almost enough to distract from how charming their little restaurant, with its exposed brick walls and banged-tin ceiling, is and how good their simple, homespun Italian menu can be: Order escarole soup, house-made gnocchi or linguine, and antipasto platters laden with Faicco’s (p. 214) capocollo and aged provolone. Or come at lunch and get a sandwich filled with tender meatballs or broccoli rabe and Faicco’s sausage layered on Grandaisy’s rosemary bread.

The Good Fork, 391 Van Brunt Street between Coffey Street and Van Dyke Street; (718) 643-6636; B61 bus to Van Brunt Street at Van Dyke Street; goodfork.com; $$$. This eclectic restaurant serves up the only fine dining experience in otherwise casual Red Hook. Even here, while the food is artfully prepared and the wine is carefully poured, you don’t have to dress up too much. But the menu is pricier and fancier than anything else in the neighborhood. Dishes span the globe, with fish-and-chips sitting next to house-made papardelle with lamb ragout, but the best choices have an Asian influence. Start with handmade pork-and-chive dumplings or mussels steamed in kaffir- and lemongrass-scented coconut milk, followed by Korean steak-and-eggs with kimchee. And be sure to request a table in the lovely, overgrown garden—as raw and elegant as the restaurant itself.

The Grocery, 288 Smith Street between Sackett Street and Union Street; 718-596-3335; Subway: F, G to Carroll Street; thegroceryrestaurant.com; $$$. Request a table in the low-key, unpretentious garden (yes, you’re willing to wait) and dine on upscale takes on grilled food, a modern-day, sophisticated take on a backyard cookout. Appetizers are seasonal, but may include grilled asparagus topped with charred onions and house-smoked bacon; entrees include grilled trout, pork loin, and lamb chops. Dessert is equally homey, from the crisp apple tart to the homemade coconut or sour cream–lemongrass sorbet. This was once the best meal on Smith Street, and prices are high—perhaps too high for the casual service and the occasional misstep, such as a risotto that never quite came together. But the staff is warm, and meals often include several amuse-bouche, which might be crispy little potato croquettes and miniature silver jiggers of leek-and-potato soup, as well as tiny silver plates of hibiscus sorbet.

Henry Public, 329 Henry Street between Atlantic Avenue and Pacific Street; (718) 852-8630; Subway: F, G to Bergen Street or 2, 3, 4, 5, R to Borough Hall; henrypublic.com; $$. This Prohibition-style speakeasy serves wonderful cocktails, which is the main reason to go, but the food is worth a look, too, though choices are limited. Choose the “hamburger sandwich,” made with grass-fed beef and served with juniper-scented pickles—topped with bacon and cheese, if you choose to add them—or a sandwich filled with milk-braised turkey leg meat. The dessert menu is simple, too: They offer ebelskivers, which are Danish filled pancakes, and they serve them with a rum-spiked caramel sauce that packs a punch—they’re the perfect pairing for an after-dinner cocktail.

Hibino, 333 Henry Street between Atlantic Avenue and Pacific Street; (718) 260-8052; Subway: F, G to Bergen Street or 2, 3, 4, 5, R to Borough Hall; hibino-brooklyn.com; $$. It was a Japanese friend who insisted that this sleeper was worth a second look, and she was right. Hibino makes its own tofu daily and uses it in 5 preparations, from a deep-fried chunk served in dashi broth to a Kyoto-style spring roll wrapped in tofu skin. But it’s the obanzai (tapas-style appetizers) specials that keep my friend going back. Start with a plate of tempura-fried asparagus, fried crisp and topped with matcha green tea salt, or a potato-curry croquette that’s been coated in panko and served with savory tonkatsu sauce. Their new takes on, for example, a chirashi bowl will either please you (the rice is covered with shredded tamago-style cooked egg and topped with green peas, sea urchin, and salmon roe!) or disappoint (such tiny pieces of sashimi!). For dessert, consider the green tea mochi when they are available. They come laced with wasabi, adding an interesting bite to an otherwise sweet ending.

Home/Made, 293 Van Brunt Street between King Street and Pioneer Street; (347) 223-4135; B61 bus to Van Brunt Street at Verona Street; homemadebklyn.com; $. This tiny, feminine, white restaurant looks a bit like a flower shop, with white linen couches and benches; vases, bottles, and candelabra in the window; and lilies on all the mismatched tables—but it smells like warm melted gruyère. That gooey cheesiness is not what my house smells like, but I would be happy to call this place home. Breakfast dishes include truffled eggs with Parmesan cheese and a wild mushroom and fontina scramble, both made with locally raised Red Hook eggs. At dinnertime, the place still has the welcoming smell of toasted cheese, with a menu that features fondue (choose from a gruyèreemmentaler combo or the more unusual Gorgonzola with dried fruit), a ham-and-cheese tart, and a rich truffled grilled cheese, plus the added bonus of a lovely cassis Lambic on tap. Tip: In summer the best table in the house is the lone one in the backyard. Snag it, and order up some berry-infused lemonade or the citrus-infused ice tea.
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Hope & Anchor, 347 Van Brunt Street between Wolcott Street and Dikeman Street; (718) 237-0276; B61 bus to Van Brunt Street at Wolcott Street; $. This retro diner was one of the first in the area, and it gained a loyal following with young artist types who were happy to have a hangout of their own. Breakfast is standard egg-and-bacon fare, the lunch menu includes plenty of burgers, and dinner features hearty cheese topped with house-made bread crumbs, and meat loaf with mashed potatoes. Pick a dessert, including apple pie, from the spinning glass case. Just remember: They’re most famous for their drag queen karaoke nights.
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Joya, 215 Court Street between Wyckoff Street and Warren Street; (718) 222-3484; Subway F, G to Bergen Street or 2, 3, 4, 5, R to Borough Hall; $. Beloved as much for its low prices and lovely backyard garden as for the food itself, Joya really makes you work for it. This no-reservation restaurant often has killer waits, and while they say they have delivery, it takes so long to get them on the phone that you might as well go there. Also, once inside, the steam and clang of the open kitchen fills the room as much as the DJ’s loud music, making it impossible to hear your dining companions over the din. All of that aside, Joya is not authentic Thai food in the strictest sense. Few dishes here are redolent of chilies, lemongrass, or galangal. So what’s all the fuss? Joya is all about freshness and a light hand. Each dish tastes bright, with crisp green vegetables and just-done seafood that’s still tender. Many of the entrees, from shrimp in basil sauce to chicken with broccoli in oyster sauce, taste like stir-fry done right. Top yours off with their Thai ice tea cocktail—a sweet mix of Thai tea, sweetened condensed milk, and vodka.

Kevin’s, 277A Van Brunt Street between Visitation Place and Pioneer Street; (718) 596-8335; B61 bus to Van Brunt Street at Verona Street; mooreparties.com; $$. On weekend mornings, this 25-seat diner fills up with a mix of hipsters sporting hangovers and mussed hairdos left over from the night before, young parents with their up-at-dawn offspring, and fanny-pack-toting middle-aged couples fresh off a cruise ship. The fluffy buttermilk pancakes have a tangy zip and ooze sweet blueberries from every pore. Eggs Benedict is done the Maryland way, with a crab cake instead of Canadian bacon. And coffee, served in massive headache-banishing french presses, is strong, dark, and made from rich Stumptown (p. 77) beans; it’s an eye-opener that you won’t soon forget. At dinner, the menu contains several lobster dishes using crustaceans from the neighboring Red Hook Lobster Pound (p. 73).




FLEA MARKETS GO ONLINE


Sure, it sounds circular to go online and shop for locally made treats, but you can learn a lot about local food artisans that way. Web-based Etsy.com launched in 2005 and quickly became the leading marketplace for handmade and homemade goods—an online flea market, if you will. Soon after, bakers and jam makers joined in with the knitters and necklace beaders.

Brooklynites, many of whom look for handcrafted items, have become big fans. Today, you can find beadwork and screen-printed T-shirts from around the borough listed on Etsy, but you can also find some of the city’s handmade foods there. What’s offered changes from week to week and spikes around the holidays. But on a regular basis you can find local legends such as Whimsy and Spice, who sell their entire lines—from marshmallows to brownies and fudge—on the site. Another website to check out is the more recent phenomenon, Foodzie.com. It may be smaller, but they only carry homemade food. Here, the majority of the New York State offerings are out of Brooklyn, from Margaret Palca Bakes ’s (p. 69) rugalach from Carroll Gardens to Peeled Snacks’s dried fruit from Park Slope and Nanny’s Cucina marinara sauce from Bushwick.
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Ki Sushi, 122 Smith Street between Dean Street and Pacific Street; (718) 935-0575; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; ki-sushi.com; $$. Fans say, “Sit at the sushi bar, and go for the omakase “ at this sleeper Japanese restaurant, which some neighborhood regulars call the best in Brooklyn. Whether or not you think it’s the best in Brooklyn, the omakase (which starts at just $33 per person) is a steal. Letting the chef select the freshest get picks that have been air shipped from Tokyo’s Tsukiji Market. Or go your own way and start with edamame, rock shrimp tempura, or crispy pork gyoza, followed by fresh sushi sashimi or creative maki rolls such as lobster-tuna rolls topped with a dollop of caviar or tuna-avocado rolls wrapped in smooth slices of peach that mimic the texture of sashimi. Yes, it’s canned peach, but you have to give them points for creativity.

Lucali, 575 Henry Street between Carroll Street and First Place; (718) 858-4086; Subway: F, G to Carroll Street; $$. This tiny, cash-only, BYOB newcomer has taken the pizza world by storm. When the owner bought the place, he did so to save what was originally his childhood-favorite soda fountain and candy shop from becoming yet another bank or drugstore. Then, he lovingly restored the building and taught himself to make pizza. And, boy, did he learn fast: In 2009 Lucali won GQ magazine’s second-best pizza in the country award, and the highest ranking in New York. Unfortunately, it can be hard to get a table, with waits stretching up to 2 hours on weekends. (Celebs like Beyonce and Jay-Z are rumored to practically shut down the place when they get cravings.) Most locals call ahead to get put on the list, and you should too, but you still won’t get elbow room or escape the massive oven’s smoke. The menu, too, is small—wood-fired, brick-oven pizza, with a limited number of toppings (fresh basil, pepperoni, olives, mushrooms) and calzones. But the pizza itself is spectacular. It’s thin with a charred and chewy crust and an olive-oil scent. You’ll dream of it, even if you won’t get a table again anytime soon.

Lunetta, 116 Smith Street between Pacific Street and Dean Street; (718) 488-6269; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; lunetta-ny.com. While there are plenty of Manhattan restaurants that have opened Brooklyn offshoots, this is the rare restaurant that made its fortune here and opened a Manhattan location later. Unfortunately, despite its popularity, the Manhattan outpost closed. Perhaps that’s because Lunetta is a classically Brooklyn take on upscale Italian fare, with casual service and casual diners ordering somewhat fancier food made of carefully chosen ingredients. Appetizers include bruschetta topped with house-made ricotta and honey or house-cured mackerel with farro, and entrees are highlighted by pastas topped with, say, Berkshire pork ragout or rapini and house-made sausage. These dishes are rich and satisfying, and they keep the locals coming back for more.
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Marco Polo Ristorante & Enoteca, 345 Court Street between Union Street and President Street; (718) 852-5015; Subway: F, G to Carroll Street; marcopoloristorante.com; $$$. This red-sauce Italian spot feels like Old Brooklyn—the walls are adorned with murals of Italy, the music tends toward Sinatra classics, and there’s valet parking for diners driving in from Bay Ridge, Staten Island, or New Jersey. The menu is equally Italian-American traditional: Start with the house-made mozzarella served with roasted peppers and basil, roasted artichokes stuffed with bread crumbs, oysters Rockefeller, or a bowl of pasta fagioli soup, followed by the house-made lobster ravioli or veal Marsala, and finish the meal with a proper espresso. There are no surprises here, but that’s not what you came for, right?

Mile End, 97A Hoyt Street between Atlantic Avenue and Pacific Street; (718) 852-7510; Subway: F, G to Bergen Street or 2, 3 to Hoyt or A, C, G to Hoyt-Schermerhorn; mileendbrooklyn.com; $$. Montreal-style smoked meat arrives in Brooklyn at this small sandwich shop and lunch counter. In addition to sandwiches and platters of smoked meat (which is a cross between corned beef and brisket) you can also order poutine —a Québécois treat of french fries smothered in rich gravy and cheese curds—and Canadian-style bagels (which are smaller and crunchier than the New York variety) brought in from Montreal.
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Petite Crevette, 144 Union Street between Hicks Street and Columbia Street; Enter on Hicks Street between President Street and Union Street; (718) 855-2632; Subway: F, G to Carroll Street; $$. This BYOB, no-reservations, cash-only seafood restaurant gets as many rave reviews for its prices as for its French-influenced menu of simply prepared fish. The catch is displayed on ice in the glass case at the front of the restaurant, so you can see it on your way in (though, fortunately, there is no “pick your fish” gimmick here). Continue to the back room, a former garden shop, and dine among flea-market finds like porcelain pitchers, a stone fountain, an old sewing table, and a turn-of-the-last-century stove that now serves as an end table, all pulled together with a garland made of feathers that winds its way around the room. The menu is simpler: Appetizers include an heirloom tomato salad made of some of the prettiest red stunners you’ve seen. Best of all, the whole grilled fish, which can include porgy or snapper, is done with a light touch, as are the pan-seared soft-shell crabs. Or, for a more casual meal, order a tuna burger, which is flame broiled and served with wasabi mayo and perfectly crispy frites.
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Prime Meats, 465 Court Street between 4th Place and Luquer Street; (718) 254-0327; Subway: F, G to Smith-9th Street; frankspm.com; $$$. This restaurant, owned by the team behind Frankies 457 Spuntino (p. 47), looks as New Brooklyn as can be: Think exposed brick walls, a mirror behind the bar, antique brass light fixtures, and an ornately hammered banged-tin ceiling—the bartender even wears a vest. They serve breakfast and lunch, but at night the spot transforms into a candlelit lounge serving Prohibition-era cocktails like Sazeracs and bar nibbles like pâté with strong grainy mustard or weisswurst sausages with house-made soft pretzels. Stay for dinner, and you can order up the rich choucroute garni platter of pork belly and knock-wurst atop pleasantly mild sauerkraut, or the juicy grass-fed Creekstone Farms Black Angus burger, served on a house-made bun with house-made malolactic fermented dill pickles. The service is friendly and casual (sometimes a little too casual, like when drinks come out after you’ve finished your appetizers), but the food is worth the wait.

Sam’s Italian Cuisine, 238 Court Street between Baltic Street and Kane Street; (718) 596-3458; Subway: F, G to Bergen Street or 2, 3, 4, 5, R to Borough Hall; $. Yes, the sign says steaks and chops, but it’s Sam’s pizza that has garnered a following. The restaurant has been here since the 1930s, and the old school decor is a bit fusty (picture red-checked plastic tablecloths, red vinyl booths, and wood paneling). The father and son who own it are clearly neighborhood characters, as are the slow and gruff grandfatherly waiters. But the pizza is thin, crispy, and worth seeking out. Top yours with ricotta, anchovies, pepperoni, or bright green olives, and remember—the sign in the window says no slices, and they mean it.

Saul, 140 Smith Street between Bergen Street and Dean Street; (718) 935-9844; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; saulrestaurant.com; $$$. It’s little surprise how seafood heavy this menu is, considering that this chef-owned restaurant’s proprietor trained with Eric Ripert. The setting is casual, with exposed brick walls and a small space that easily fills with noise. That said, the service is polished, and the dishes themselves are surprisingly precious—appetizers include small portions of seared mackerel and raw hamachi, and entrees feature a small square of line-caught cod topped with a poached egg, as well as roasted sweetbreads.

Seersucker, 329 Smith Street between Carroll Street amd President Street; (718) 422-0444; Subway: F, G to Carroll Street; seersuckerbrooklyn.com; $$$. Brooklyn has fallen in love with Southern food, and Seersucker is one of the best. The menu is predictable—in the best possible way. Look for shrimp and grits, chicken and dumplings, ham with biscuits, crispy fried chicken that fills the plate, and pimento cheese. Fortunately, this popular spot finally takes reservations on OpenTable.com.

Two 8 Two Burger Bar, 282 Atlantic Avenue between Smith Street and Boerum Place; (718) 596-2282; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; two8twoburger.com; $. This burger and fry shop is a welcome addition to the neighborhood, with great onion rings and crisp fries. The menu doesn’t stray too far from the basics, but they’re exactly what you would want them to be, and the burgers themselves are made from meat from Los Paisanos (p. 68), the fabulous butcher around the corner on Smith Street. They open at noon, but the lovely outdoor space is a great place to be on a summer night

Van Horn Sandwich Shop, 231 Court Street between Baltic Street and Warren Street; (718) 596-9707; Subway: F, G to Bergen Street; vanhornbrooklyn.com; $. Brooklyn is mad for Van Horn. Order up one of their tasty sandiwches, such as the the fried chicken, cornmeal-crusted catfish, North Carolina–style pulled pork, or pimento cheese, with a side of hush puppies or mac and cheese. The cute, polished space also has an adorable backyard that’s a lovely place to sip a cocktail in the summer.
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Specialty Stores, Markets & Producers
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Baked, 359 Van Brunt Street between Wolcott Street and Dikeman Street; (718) 222-0345; B61 bus to Van Brunt Street at Wolcott Street; bakednyc.com; $. This bakery and coffee shop’s design theme is a modern nod to a wilderness lodge (wood-paneled walls, raw-wood benches, wrought-iron stag heads, cupcakes topped with coconut “snow” and plastic reindeer)—possibly a witty nod to the idea that Red Hook, which is still developing, is Brooklyn’s Western frontier. Aside from the neighborhood spirit and sense of humor, they’re best known for their malted chocolate cupcakes (decorated with malted milk balls) and their seasonal marshmallows (think cinnamon in fall, peppermint in winter). They also make whoopee pies (strawberry in summer and pumpkin in fall), house-made granola, and salted caramel brownies, which contain a mix of Valrhona and Callebaut chocolates. They do everything by hand, and for the brownies they don’t even use mixers. According to the owners, that’s why they’re dense and fudgy rather than cakey. See recipe for Baked’s Sweet & Salty Cake on p. 300.

Betty Bakery, 448 Atlantic Avenue between Bond Street and Nevins Street; (718) 246-2402; Subway: F, G to Bergen Street or A, C, G to Hoyt-Schermerhorn or 2, 3 to Hoyt; bettybakery.com. Ellen Baumwoll and Cheryl Kleinman have been baking some of the city’s best wedding cakes for years, but the store itself is new. Lined up on the counter of the ’50s-inspired bake shop, you’ll find apple pie, rustic fruit tarts, scones, lemon squares, delicate petits fours, and butter cookies, but the signature here will always be the chocolate cake, which includes Valrhona and red velvet. Both owners still have their very well-respected wedding cake businesses—Bijou Doux and Cheryl Kleinman Cakes, respectively—and the window display is often filled with striped, polka-dotted, and star-covered white cakes with pretty pastel decorations.

Bien Cuit, 120 Smith Street between Dean Street and Pacific Street; (718) 852-0200; Subway: F, G to Bergen Street; biencuit.com; $. From breads to pastry, Bien Cuit fufills the carb-starved needs of the neighborhood. It bakes up loaves of pain de campagne that remind me of the semester I spent in Paris like no other bakery in New York does. Come at breakfast for twice-baked, brandy-spiked almond croissants that set the standard, or at lunch for baguette sandwiches on their spectacular bread. Yes, the fillings are interesting (their BLT uses lamb bacon, the croque monsieur is spiked with pink peppercorns, and their meatball sub is a mix of venison meatballs, Taleggio cheese, and lingonberry jam), but it’s the bread that will bring you back again and again.

Blue Marble, 196 Court Street between Wyckoff Street and Congress Street; (718) 858-0408; Subway: F, G to Bergen Street or 2, 3, 4, 5, R, to Borough Hall; bluemarbleicecream.com. This is what every neighborhood needs—an old-fashioned ice-cream shop that makes all their own ice creams and sorbets in seasonal flavors from the freshest, organic ingredients. The decor is farmhouse inspired (with whitewashed bead board, salvaged fencing, and plenty of porcelain chickens), and they have benches out front and a patio out back. Choose from strawberry or blackberry ice cream in summer, maple or pumpkin in fall, and peppermint around the holidays. It’s all creamy and not-too-sweet, as are the limited-edition flavors, like the sought-after banana-chocolate-fluff that has neighborhood fans checking the board each day on their way home from work. Order yours in a milk shake, a sundae, or topped with interesting syrups like balsamic, maple, or caramel sauce made by neighboring Nunu Chocolates (p. 70). Blue Marble also has a Prospect Heights shop (186 Underhill Avenue; 718-399-6926).
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Cafe Pedlar, 210 Court Street between Wyckoff Street and Warren Street; (718) 855-7129; Subway F, G to Bergen Street or 2, 3, 4, 5, R, to Borough Hall; cafepedlar.com; $. The reason to come here is simple: It’s not the small cafe space, with its handful of tables and banged-tin ceiling. It’s not the desserts and pastries, like olive oil cake and biscotti. It’s the Stumptown (p. 77) coffee. Created in Seattle, Duane Sorenson’s beans are the true best of the West Coast, and now the rich, not-at-all-acidic brew is available at a few select outposts in New York, including this, Cobble Hill’s most serious coffeehouse. One sip of a latte, espresso, or ice coffee, and you’ll be a convert too— there just aren’t any baristas in these parts that can compete. And that explains the long lines, both in the mornings and on weekends. It also explains why, after opening this one, they also opened one in Manhattan.
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Caputo Fine Foods, 460 Court Street between 3rd Place and 4th Place; (718) 855-8852; Subway: F, G to Carroll Street. A great source for all things Italian, Caputo serves house-made fresh mozzarella in a variety of sizes, and their own fresh and dried pasta in every shape you can imagine. Add that to the wide array of olives, olive oils, and imported Italian foodstuffs, and you’ll find everything you need to create an Italian dinner at home. Or come at lunchtime for the cured meats, sliced cheeses, and the impressive Italian sandwiches they make with them.

Caputo’s Bakery, 329 Court Street between Union Street and Sackett Street; (718) 875-6871; Subway: F, G to Carroll Street. From the moment you walk in and see the giant ovens just past the cash register, you’ll be devoted. Their Italian breads, which come seeded or plain, are fresh and often warm from the oven. They also make a dense and chewy ciabatta, olive loaf, and onion focaccia, all of which have their own fan clubs. Your favorite will probably be whichever is fresh from the oven when you arrive.

Cobblestone Foods, 199 Court Street between Wyckoff Street and Bergen Street; (718) 222-1661; Subway: F, G to Bergen Street or 2, 3, 4, 5, R, to Borough Hall; cobblestonecatering.com. This tiny shop carries a wide variety of prepared foods from around the city, as well as cooked foods they make themselves, an impressively stocked cheese counter, and a rotisserie full of chicken. They carry Gorilla Coffee (p. 125), which is roasted in Park Slope, as well as ice cream and yogurt from Ronnybrook Farms and cheese from 3-Corner Field Farms in the Hudson Valley.
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Court Pastry Shop, 298 Court Street between Douglass Street and Degraw Street; (718) 875-4820; Subway: F, G to Bergen Street. Walk into this Italian pastry shop, and you’ll feel like you’re stepping into the past. The smell of anise is strong in the air, and the sound of Old Brooklyn accents calling out to each other from the kitchen are a reminder that the Old World mingles with the new here. The highlights change with the seasons (Sicilian cookies at Christmas, sfingi for St. Joseph’s day in March), but they also sell all of the Italian classics: ricotta-filled cannoli, licorice-scented anisette toast, butter cookies in a rainbow of colors, and sfogliatelle, a cream puff of sorts filled with ricotta cream and candied orange peel. They have a cult following for the lobster tails that are available only on weekends, and for their near-mythical apple turnovers. On hot summer days, though, the most popular order changes from the warm and baked to the cold and refreshing. The line often winds down the sidewalk as adults and children alike wait for water ice. The pistachio is shockingly green, but the lemon is properly tart, and the custard is rich enough to keep you coming back for more.

D’Amico Food, 309 Court Street between Degraw Street and Sackett Street; (718) 875-5403; Subway: F, G to Bergen Street; damicofoods.com. Sure, they make sandwiches here and sell an assortment of Italian imported cookies and candies. But there’s no denying what’s special here—the coffee. The smell, and sometimes the smoke, of the beans swirling around the roaster in the front of the store hits your nose the minute you walk in the door. At this 60-plus-year-old shop, you can ask what they’ve just finished roasting that day, or choose from a large variety of regular and decaf, light and dark roasts, beans by the pound, and flavored coffees like cinnamon, vanilla, hazelnut, and, at the holidays, eggnog. Or select one of the blends from the Brownstone Collection, which have been named after Brooklyn neighborhoods.
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Defonte’s of Brooklyn, 379 Columbia Street between Coles Street and Luquer Street; (718) 625-8052; B61 bus to Van Brunt Street at Commerce Street; defontesofbrooklyn.com; $. Unless you’re a construction worker, you may feel out of place when you first walk into this small take-out sandwich shop near the BQE. Shrug it off, because these sandwiches are worth the hike. Come at breakfast for egg-and-potato sandwiches, or at lunch for a meatball sub, or a roast beef sandwich topped with fresh mozzarella, lightly fried eggplant, and a spoonful of oregano-flecked jus. Defonte’s would be the perfect Super Bowl or game-night treat, if only they were open on Sunday or in the evening. Insider note: There was an episode of NBC’s hit show 30 Rock that featured the Teamsters catering lunch for the crew from a secret sandwich shop. Yep, this is the place.

F. Monteleone’s Cafe, 355 Court Street between President Street and Union Street; (718) 852-5600; Subway: F, G to Carroll Street. This Carroll Gardens Italian pastry shop is an institution, and it serves a wide array of Italian sweets—gelato, breads, wedding and First Holy Communion cakes, and pastries. But while the Sicilian-style cheesecake by the pound is memorable and the lard bread competes with the best in the neighborhood, it’s the dozens of varieties of Italian cookies that stand out. The delicate chocolate lace cookies are light and crispy and drizzled with chocolate, the tender ricciarelli, a Sienese almond cookie, are soft and fragrant with marzipan, and the butter cookies with their colored sprinkles are equally rich and decadent.

Fairway Market, 500 Van Brunt Street between Reed Street and Erie Basin; (718) 694-6868; B61 bus to the end of the line; fairwaymarket.com; $. It sounds a little odd to send someone to a grocery store for lunch, but this is no ordinary grocery store. Fairway is beloved by New Yorkers across the city, known for its excellent produce and large inventory as much as for the grannies and moms wielding carts and strollers as weapons. It’s crowded, but if you make your way through the Brooklyn location, and out the back door, you’ll find a lovely waterfront terrace with a spectacular view of the Statue of Liberty. Grab a cup of coffee, a pastry, or a
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Food Events
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	Baked Explorations: Classic American Desserts Reinvented by Matt Lewis and Renato Pollafito (10/2011)

	The Frankies Spuntino Kitchen Companion & Cooking Manual by Frank Falcinelli, Frank Castronovo, and Peter Meehan (6/2010)

	Jam On: The Craft of Canning Fruit by Laena McCarthy (8/2012)

	One Girl Cookies: Recipes for Cakes, Cupcakes, Whoopie Pies, and Cookies from Brooklyn’s Beloved Bakery by Dawn Casale (1/2012)

	People’s Pops: 55 Recipes for Ice Pops, Shave Ice, and Boozy Pops from Brooklyn’s Coolest Pop Shop by Nathali Jordi (6/2012)

	Tart and Sweet: 101 Canning and Pickling Recipes for the Modern Kitchen by Kelly Geary (3/2011)
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