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From left: fried eggs with bacon, gorgonzola, and frisée; onion frittata with roasted tomato and cheddar; skillet egg bruschette
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From left: pbj; kumquat-rosemary marmalade with goat cheese
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From left: smoked ham with avocado and butter; skirt steak with fried egg, oyster mushrooms, and parsley vinaigrette; stewed apricots and fennel with ricotta, pistachios, and black pepper
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From left: goat cheese with avocado, celery, walnut pesto, and watercress; boucheron with grapefruit and crispy olives; egg salad with caviar
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From left: chopped chickpeas with roasted peppers, black olives, lemon confit, and parsley; pan-fried eggplant with buffalo mozzarella, white anchovies, and raisin-pinenut relish
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From left: raw yellow beets with avocado, grapefruit, and radish sprouts; smoked salmon with avocado, green mango, and basil; marinated white anchovies with soft-cooked egg, roasted onions, salsa verde, and frisée
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From left: sicilian tuna with fennel, black olives, and lemon; lobster with sweet potato–fennel slaw and tarragon vinaigrette; roasted shrimp salad with tomatoes and olives
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From left: chicken salad with walnuts, roasted tomatoes, pickled red onions, and frisée
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From left: chicken liver pâté with fried onions and radish salad; marinated fresh tuna with green beans, pickled peppers, garlic, and mayonnaise
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From left: salami with marinated cauliflower and bitter greens; flatiron steak with cucumber and ginger salad and black chile mayonnaise; mortadella with grilled radicchio and pistachio vinaigrette
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From left: bacon, lettuce, and tomato with mayonnaise; roast beef with grilled red onions, radish slaw, and black pepper mayonnaise
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From left: fontina with black trumpet mushrooms and truffle fondue; gruyère with caramelized onions; roasted asparagus with red onions, basil, and vacherin

[image: ]

From left: cheddar with smoked ham, poached pear, and mustard; mozzarella and provolone with roasted tomatoes and black olives; marinated eggplant with chickpea puree, roasted peppers, and watercress
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From left: fried squid po-boy with avocado and black chile oil; tuna and roasted tomato melt; roasted pumpkin with mozzarella and hazelnut brown butter
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From left: whipped salt cod with roasted peppers and parsley; fried cod with tomato salad and serrano mayonnaise; chicken breast with roasted peppers, mozzarella, and spinach-basil pesto
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From left: roasted turkey with avocado, bacon, balsamic onion marmalade, and mayonnaise; pork sausage with pickled grilled fennel, ricotta, and arugula; cured duck breast with caramelized apples and endive
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From left: pastrami with sauerkraut, gruyère, and whole-grain mustard sauce; slow-roasted pork with red cabbage, jalapeños, and mustard
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From left: roasted pork and coppa with pickled pepper relish and fontina; meatloaf with cheddar, bacon, and tomato relish; red wine–braised flank steak with roasted peppers, onions, and gruyère
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From left: crisp pork belly with sweet and sour endive; roasted pork loin with prunes, dandelion greens, and mustard; roasted leg of lamb with lemon confit, mustard greens, and black olive mayonnaise
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From left: grilled sausage with smoked coleslaw; beer-braised beef short ribs with pickled vegetables, aged cheddar, and horseradish
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From left: chocolate cream’wich; peanut butter cream’wich; oatmeal cream’wich
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From left: banana bread with caramel ice cream and pecan brittle; gingerbread with rum ice cream and poached pears
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From left: devil’s food cake with vanilla ice cream and sour cherries
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why a sandwich cookbook?

I’ve done the math, and as it turns out, about 58 percent of the meals I’ve eaten in the course of my life have been sandwiches. Breakfast en route to work? Often a sandwich. Lunch without a lunch break? Invariably, a sandwich. And here’s a typical dinner, if you happen to be a cook in a restaurant: It’s 11 P.M., you had your last snack at about 5 P.M., you’ve been plating beautiful meals all evening (and no, you’re not jaded about them: they smell and look great), and you’re hungry. You grab two slices of bread, nab the odds-and-ends of the short ribs that were too uneven to be served to patrons, add a slice of cheese, round it out with a swipe of onion relish, and, standing up, enjoy your meal. It’s your on-the-fly, catch-as-catch-can, portable meal—a sandwich version of the same entrées your patrons have enjoyed all evening. Such sandwiches not only fed me, they also gave me food for thought.

While working over the years as one of my sous-chefs, Sisha Ortúzar has become a trusted emissary, someone who understands my way of doing things so well that I bring him with me to open new restaurants in other cities. Turns out Sisha had given the humble sandwich a lot of thought himself, and he wanted to open a sandwich shop. We talked about it, and I could see his ideas dovetailed with my own: namely, that a sandwich should be a portable meal sourced and crafted with the same intention and excitement as we brought to the food in our restaurants. From day one, the idea was to create “Craft between two pieces of bread.”

What did that mean exactly? I used the day-after Thanksgiving sandwich as my guide. Ask yourself: why is a sandwich made from Thanksgiving leftovers so good? Because everything in it was originally crafted for a great meal. The turkey is roasted for the table, with all the flavor and juiciness that implies, the mashed potatoes are creamy and satisfying. The gravy, the cranberries—it’s all made from real food, and nothing is “filler.” It all adds up to a robust and balanced plate that is even better the next day, between two slices of bread.

That became our mission: to seek out the same quality, artisanal ingredients as we use at Craft; to put real thought into a menu of sandwiches, any one of which would work just as well deconstructed backward into a meal; and to give people fine food without the demands of a reservation or a long time commitment. In creating the sandwiches we used a musical analogy: a great band, no matter how talented the individual musicians, must work harmoniously together to develop a memorable sound. Since every element of a sandwich gets delivered all at once, no one flavor could overwhelm the rest. Texture is important because the sandwiches need to hold together in one hand. The bread has to be fresh and distinctive. And while everyone likes good value, we opted out of the classic American two-pounds-o’-meat colossus model; portability is paramount, and no one can—or should—eat that much, never mind on the run.

Sisha and I spent a lot of time tossing ideas back and forth. We ate a lot of sandwiches. We emerged with about two dozen that satisfied our aims for balance and flavor. We opened the doors in a space two doors down from Craft during the summer of 2003.

And that first store taught us some crucial lessons. First, never open in the summer without air-conditioning! Second, listen to your customers.

From day one, New Yorkers showed up and made their thoughts known, in person and via e-mail. We took notes. Jeffrey Zurofsky joined our team and helped us grow. We created a central commissary where we could slow-roast Berkshire pork, hand-pull mozzarella, and churn homemade ice cream for all of the stores. We found it was possible to make “fast” food from greenmarket vegetables and antibiotic- and hormone-free meat. We obtained ingredients from small producers and artisan farmers. We formed a partnership with the Fresh Air Fund to train and employ inner-city kids, whose energy and creativity we enjoyed. With the help of numerous talented and committed individuals, today ’wichcraft has expanded to a dozen New York City locations and outposts in San Francisco and Las Vegas. I’m happy to say that our customers are still checking in regularly, letting us know when we get it right (and wrong). In truth, we owe our success to them.

And by extension, they’ve helped us hone the thoughts and recipes in this book—ways not only to conceptualize sandwiches from meals but, if you wish, also to craft meals from the sandwich recipes contained herein. So, to answer my initial question, that’s “why a sandwich cookbook.”



Cook often, eat well.
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more than chewing the fat


TOM & SISHA on the salad days
of their sandwich shops

Q  How did ’wichcraft come about?

TOM Well, it actually goes back to before the opening of Craftbar …

SISHA Wait, Craftbar? It does?

TOM Yeah, because we were kicking around ideas for the name of the new restaurant, and my wife, Lori, threw out “’wichcraft,” and we all thought it was really clever, but it doesn’t tell the whole story of that restaurant, so we scrapped it and ended up choosing the name Craftbar. Soon the space that was next door to Craftbar became available, and we were all in my office one day thinking about what we could do there, and we thought about doing a raw bar; we considered a few other things and, Sisha, you said, “Listen, we already have this great name, ’wichcraft—let’s do sandwiches.” And at the time, Sisha was kind of known for making these great sandwiches.

SISHA Thanks. But my recollection is slightly different, because I don’t recall knowing about the name. The way I remember it, we were in South Carolina, doing a wine dinner at Kiawah …

TOM OK …

SISHA And after the dinner we went to get something to eat and we drove into town and went to Melvin’s.

TOM Oh, right, yeah.

SISHA We went to get a burger …

TOM The barbecue joint, yeah.

SISHA Yeah, but I went for the burgers. They’re great.

TOM They are.

SISHA And I remember they were closing, but the kid let us in, so we were talking, and you were thinking about the space and the idea of, like, doing a raw bar or Craftbar-to-go type of thing, and then I brought this idea I’d been having of wanting to do sandwiches, and then you said, “All right, sure, let’s do that.” And I thought, “Really? Just like that? Wow, that was easy.” And then, on the car ride back to the hotel, I said, “So, really, you want to do this?” And you just said, “Sure, let’s do it.” And then, back in New York—that’s when we were all at that meeting and you said, “I have the name.” And, of course, “’wichcraft” was just perfect!

TOM Well, you know, you were already making these great sandwiches for everybody.

SISHA Oh, you mean in Vegas.

Q  Why were you making sandwiches in Vegas?

SISHA In a traditional restaurant you do “family meal,” where you cook for the staff. Down at Craftsteak in Vegas, at the end of the night I would grab some scraps, steak scraps, or whatever was around, and make sandwiches for the staff, and people were excited about them, which just kind of got me started thinking.

TOM All cooks do that, at the end of the night. If they’re hungry, they grab little ends of whatever they have around, grab some vegetables, put them between two pieces of bread, and stand up and eat it.

SISHA Exactly, so we figured, why not do that type of food as sandwiches generally, since you don’t typically see that happening in a sandwich shop.

TOM And at this point Sisha had been working with me for, what, seven years about?

SISHA Yeah, something like that.

TOM So, it wasn’t like somebody coming out of the blue whom you’d have to indoctrinate to understand Craft style, so—

SISHA I’d been doing Tom’s food for a couple of years and had come to really understand it from the core—to understand the philosophy—and Tom could just say to me or to other chefs who’d been working with him for a while, “do this,” and we’d all just know what he’s talking about.

TOM We talked a little bit about this in the first book, Think Like a Chef. You develop a language, so if someone says, “Take the sole, braise it in beurre fondue, and add blanched asparagus,” we all know exactly what we’re talking about. We know, number one, that the fish is going to be impeccably fresh, we know how to make the beurre fondue, we know what braising in that beurre fondue means, and we know just how the asparagus needs to be blanched.

SISHA We understand it.

TOM And I knew that undertaking a new enterprise like ’wichcraft was going to be so much easier to do with someone coming from within: I wouldn’t have to micromanage at this point because I knew what I was going to get. And in general, as regards the chefs who are running the various restaurants, I let them do what they know how to do. Once the restaurants are up and running, I have occasional tweaks, but I’m never, ever concerned that I’m going to walk into a restaurant and see anything egregious.

SISHA Yeah, coming up in the restaurants ensures that there’s definitely a common language.

TOM So at the first menu conversation, I don’t remember where it was, I just recall throwing ideas out there.

SISHA Yeah, and then I wrote a menu, and gave it to you and you liked it, so we actually started making the sandwiches at Craftbar to test them out. And before we opened, we started making a few and selling them as a special at Craftbar for lunch, to get some feedback from patrons and the staff.

Q  And how long a process was that?

TOM Not long.

SISHA A couple of months, while we were doing the construction of the space.

Q  And what are your recollections of the process of designing the shop, the space itself, to complement what you were trying to do with the food?

TOM We had no idea what we were doing.

SISHA None.

TOM In fact, we’re still in the process of discovering all the levels on which ’wichcraft is a very different business from Craft. I mean, even with basic decisions about the flow through the space, such as where and how to set the cash registers, the considerations are altogether different from these at the other Craft restaurants, plus we didn’t start having a commissary, as we do now, so it was very different: everything was being prepped and cooked there, some things were being prepped at Craft, so we had a lot of stuff to work out.

SISHA Right. The space that became our first ’wichcraft was a short-term lease, so we knew that whatever we were doing there would be only for a short time. So we decided that we would spend as little money as possible designing the space, because the endeavor was less about designing a restaurant and more about testing an idea. And, I mean, we did make some poor decisions, such as believing that we could keep the air conditioner from the old store and, you know, the summer hit and it was hot.

TOM It was so hot.

SISHA We got a review from the New York Times and three-quarters of it talked about how hot it was! But we learned.

TOM That’s how the third wheel came about.

SISHA Right.

Q  The third wheel?

TOM Jeffrey Zurofsky, our managing partner. I had met Jeffrey years before when Gramercy Tavern was opening. Right after opening ’wichcraft, Jeffrey called me up and reintroduced himself, and he asked to meet with me. He walked into the office and put a document on my desk. And I said, what’s this? He said, well, it’s a business plan for a sandwich place I’d wanted to do, but you beat me to it, so I want to come work with you. And my response was, “I usually don’t take people from the outside, so you’d have to come in and work for a minimum of three months, and, quite frankly, it’s Sisha’s decision as to whether or not you stay on.” Once he got through that period, and it was clear that it was going to work out, then we really started thinking more about growing and doing more.

SISHA That’s when we came up with the concept of having the commissary kitchen, because we realized that the concept of what we do is so reliant on actual cooking, as opposed to slicing meats and bread. So if we were going to operate more than one ’wichcraft, they needed to be consistent: the offerings needed to be the same and to be great all the time.

TOM If we didn’t create a central commissary, we would have been forced to hire chefs for every location. And if we were going to cook in each location, then we also would have had to find spaces that are bigger, which would have limited us to spaces that you can duct, that can accept gas appliances.

SISHA So we started working on the second location and the commissary while still working out of the original little store. And then, actually, the second location opened before the commissary, so we rented a kitchen for a few months.

TOM ’wichcraft is definitely moving ahead, but, you know, right now it doesn’t even feel like a restaurant. I mean, it feels more like a tech start-up. We have a bunch of young men and women working hard, playing hard, and there’s great energy—you feel like you’re really doing something. A restaurant is so different from this, because when you open a restaurant, it is pulled together, opening night comes, and then you maintain it. ’wichcraft, on the other hand, always feels like it keeps moving with this forward thrust. The great thing about this organization is that I’m never met with a “We can’t do that” attitude just because we’re a small company; rather, the approach is always “All right, let’s find a way to do it!”

SISHA Here’s an example: One of our guys is currently hard at work trying to figure out how we’re going to implement “the daily roast.” It’s an idea that Tom has had for a long time.

TOM One thing I’ve always loved—again, from the experience cooks have of making their sandwiches while on the line—is this: there’s a roast of something, and you’re slicing, and you soak the bread in all the juices that are coming off the
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