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      For everyone who has ever eaten something extraordinary

      and wanted to understand why.

    

  
    How to Use This Book

    The recipes in this book are organized by city and by the time of day or type of occasion at which they are typically eaten. You can read it city by city, chapter by chapter, or you can use the recipe index to find a specific dish. The book is designed to be read as well as cooked from.

    A note on difficulty: no recipe in this book is beyond a competent home cook. Some require patience (the tonkotsu broth, the croissant lamination, the salt beef cure). Some require precision (the macaron, the chawanmushi, the Japanese cheesecake). All of them repay the attention they ask for. None of them require equipment beyond what a well-supplied kitchen already has, with the occasional exception of a takoyaki pan or a chasen (bamboo whisk), both of which are inexpensive and worth owning.

    On substitutions: the back matter of this book contains a detailed substitutions guide. Where there is no adequate substitute for a specific ingredient, the guide says so honestly. Where a substitution works, it specifies which one and what is lost in the exchange.

    On scaling: all recipes are written for the number of servings specified. Most can be scaled up or down proportionally. A few — the soufflé-style Japanese cheesecake, the mochi, the tamagoyaki — have technical constraints that make scaling down impractical.

  
    A Note on the Savor Method

    Every recipe in this book follows the same structure. Understanding the structure is understanding what the book is trying to give you — not just instructions but reasons, not just method but story.

    HISTORY · Every recipe begins with the story of how it came to be. Not as decoration but as context: a cook who understands why a dish exists makes better decisions when something goes wrong.

    INGREDIENTS · Grouped by component, in the order they are used. Where a specific brand or variety matters, it is specified and the reason given.

    METHOD · The steps in sequence. Written for someone who is reading while cooking, at the pace of cooking — not a list of tasks but a guide through a process.

    SAVOR TIP · The single most important technical point in the recipe. The thing that, if you understand it, prevents the most common failure.

    DID YOU KNOW? · The science or history that makes the technique make sense. Not trivia — context that changes how you understand what you are doing and why it works.

  
    The Art of Savoring

    An Introduction

    An Introduction

    I want to tell you about the first time I ate a croque-monsieur in Paris. Not the croque-monsieur itself — the bread, the ham, the béchamel, the gruyère grilled until it blisters — but the particular quality of attention I paid it. It was a Tuesday in November. The café was on a side street off the Boulevard Saint-Germain and had not been renovated since approximately 1974. The coffee came in a small glass. The croque-monsieur arrived on a white plate with nothing else on it. And I ate it slowly, deliberately, noticing each element, understanding that I was eating something that had been made the same way in this city for a hundred years, that the béchamel was a specific skill passed between cooks across generations, that the bread was baked that morning three streets away.

    That attention — the deliberate, unhurried noticing of what you are eating and where it comes from — is what this book is about. Savor, as a verb, means to appreciate fully, to take one's time with something worth taking time with. As a practice, it means bringing the same quality of attention to a bowl of miso soup at a Tokyo counter at seven in the morning as you would to a tasting menu at a restaurant with three Michelin stars. The bowl and the tasting menu are not equal — they are different things that deserve different types of attention. But they both deserve attention.

    The five cities in this book — New York, Paris, London, Madrid, Tokyo — were chosen because they are extraordinary food cities, and because the food they produce is inseparable from the culture that created it. A New York bagel is not transferable to another city. The specific chew of the crust, the particular combination of cream cheese and lox, the speed at which it is handed to you through a window on a Sunday morning — these things are New York. A bowl of tonkotsu ramen at a counter in Fukuoka is not the same as the same bowl consumed in a restaurant on the other side of the world. Place is part of the recipe in ways that are impossible to bottle.

    What can be written down and taken home and reproduced in any kitchen with sufficient patience is the technique, the history, the understanding of why things work the way they do. This book tries to give you all of that. Not just the instructions but the reasons, not just the method but the story behind it. A cook who understands why the tonkotsu broth must be boiled hard is a better cook than one who follows the instruction blindly.

    Cook slowly. Eat slowly. Savor.

    — Tiffany Pham
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  New York  ·  Breakfast  ·  Jewish-American

Bagel

PREP 30 min · REST 12 hrs · COOK 25 min · MAKES 8 bagels

[image: Bagel]
History

The bagel came to New York the way everything good came to New York: by boat, in the pockets of someone who had nothing but their cooking. Eastern European Jewish immigrants brought the boiled-and-baked ring bread to the Lower East Side in the late nineteenth century, and for decades it was a neighborhood food, made by hand, sold on pushcarts, bought by people who lived within a few blocks. The Bagel Bakers Local 338, founded in 1907, controlled production so completely that a bagel could only be bought in New York; the union required its members to make them by hand and would not allow machines. The texture of a proper New York bagel, the specific chew, the slight resistance at the crust, the dense crumb, is a product of that handcraft tradition, and of New York's unusually soft, low-mineral water, which bakers have always argued is irreplaceable.

The everything bagel, the version that put the everything-bagel seasoning on everything that has ever since been seasoned with everything-bagel seasoning, is understood to have been invented at the World Bagel in Queens sometime in the 1980s. The credit is disputed, as the credit for everything delicious in New York is always disputed. What is not disputed is the result: poppy seeds, sesame seeds, dried garlic, dried onion, and coarse salt in a ratio that feels, once you have eaten it, inevitable. The everything bagel is the bagel. Everything else is a variation on a theme.

Ingredients

DOUGH


	500g bread flour, plus extra for dusting

	7g instant yeast (1 sachet)

	10g fine salt

	15g sugar

	280ml warm water (40°C / 105°F)

	1 tbsp vegetable oil



BOILING BATH


	3 litres water

	2 tbsp barley malt syrup (or honey)

	1 tsp baking soda



EVERYTHING TOPPING


	2 tbsp poppy seeds

	2 tbsp sesame seeds

	1 tbsp dried garlic flakes

	1 tbsp dried onion flakes

	1½ tsp coarse sea salt



EGG WASH


	1 large egg, beaten with 1 tbsp water



Method


	Combine flour, yeast, salt, and sugar in a large bowl. Add warm water and oil. Mix until a shaggy dough forms, then turn out and knead for 10 minutes until smooth and stiff, bagel dough is drier than bread dough. It should feel like firm plasticine. This is correct.

	Divide dough into 8 equal pieces (approximately 100g each). Roll each piece into a ball, then poke a finger through the center and stretch the ring to roughly 8cm in diameter. The hole will shrink during proofing, start bigger than you think you need.

	Place bagels on a lightly oiled tray, cover loosely with plastic wrap, and refrigerate for 12 to 16 hours. The cold fermentation is not optional; it is what develops the flavor and the characteristic chew.

	When ready to bake, remove bagels from the refrigerator and allow to rest at room temperature for 30 minutes. Preheat oven to 230°C / 450°F. Bring the boiling bath to a full rolling boil. Mix together everything topping ingredients in a small bowl.

	Working in batches, slip bagels into the boiling water and cook for 1 minute per side, 2 minutes total. The barley malt syrup is what gives them their characteristic sheen and slightly sweet crust. Remove with a slotted spoon and place on a wire rack.

	Brush the top of each boiled bagel generously with egg wash. Press firmly into the everything topping mixture, coating thoroughly. Place on parchment-lined baking sheets.

	Bake for 20 to 25 minutes, rotating the trays once halfway, until deep golden brown. Cool on a rack for at least 10 minutes before cutting. A bagel cut warm tears. A bagel cut after it has rested slices.




Savor Tip

The 12-hour cold rest is the single most important step. Skipping it produces a bread roll with a hole in it. The overnight fermentation develops both flavor and the specific elasticity that makes a bagel a bagel. Make the dough the evening before and bake the next morning.




Did You Know?

New York City's tap water contains relatively low levels of calcium and magnesium (minerals that toughen gluten) which many bakers argue produces a softer, more extensible dough than water in other cities. Several New York bagel shops have exported their product nationally only to find the texture changes, and at least one has reportedly shipped New York water to other states for use in their dough.


New York  ·  Breakfast  ·  American

Ham, Egg & Cheese

PREP 5 min · COOK 8 min · SERVES 1

[image: Ham, Egg & Cheese]
History

The bodega egg sandwich is the most democratic food in New York. It costs three dollars. It is available at four in the morning and again at noon. It is made by someone standing at a flat-top griddle who has made approximately forty thousand of them and can assemble yours while simultaneously taking a phone order, making change, and dispensing coffee from a machine that runs continuously. The flat-top technique, egg scrambled directly on the oiled metal surface, folded over, the cheese placed on top before folding to let it melt from the heat of the egg, is not written down anywhere. It is passed person to person in bodegas across every borough.

The sandwich has a specific grammar: meat (usually ham, sometimes Taylor pork roll, sometimes bacon), egg, cheese, on a roll or a bagel, with salt, pepper, and ketchup offered as standard, hot sauce as a personal statement. The roll is a Kaiser roll, soft and slightly sweet, capable of absorbing the egg without disintegrating. The cheese is American, not because New York lacks access to better cheese, but because American cheese melts in a way that nothing else does, coating the egg in a smooth, salty film that is exactly what this sandwich requires. Any other choice is a different sandwich.

Ingredients

THE SANDWICH


	1 Kaiser roll or large everything bagel, split

	2 large eggs

	2 slices Black Forest ham (or 2 strips cooked bacon)

	2 slices American cheese

	1 tsp butter or neutral oil

	Kosher salt and freshly ground black pepper

	Hot sauce, to serve (optional but recommended)

	Ketchup, to serve (optional)



Method


	Heat a flat-top griddle or heavy non-stick pan over medium-high heat until very hot. Add butter or oil and let it sizzle.

	Crack both eggs directly onto the hot surface. Immediately break the yolks with a spatula and spread the egg into a rough rectangle roughly the size of your roll. Season generously with salt and pepper.

	While the egg cooks on the first side (about 90 seconds, until the edges set), lay the ham slices alongside to warm through, about 30 seconds per side.

	Lay both slices of cheese over the egg. Use your spatula to fold the egg in half (or in thirds if your roll is small) enclosing the cheese. Remove from heat; the residual heat will finish melting the cheese.

	Place the ham on the bottom half of the roll. Place the egg parcel on top of the ham. Close the sandwich, press firmly once with the palm of your hand, and eat immediately. A ham, egg and cheese is a hot sandwich. It does not improve with waiting.




Savor Tip

American cheese is non-negotiable. Its high moisture content and sodium citrate (an emulsifying salt) make it melt completely and evenly in a way cheddar or Swiss cannot. If you object to American cheese on principle, this is the recipe to reconsider that principle.




Did You Know?

The bodega, a small corner store, often Dominican- or Puerto Rican-owned, open around the clock, is one of the most important culinary institutions in New York. There are approximately 13,000 bodegas in the city, and a 2019 survey found that the majority of New Yorkers considered the bodega egg sandwich a cultural staple. During the COVID-19 pandemic, bodegas were designated essential businesses and remained open throughout.


New York  ·  Breakfast & Bakery  ·  American

Doughnut

PREP 30 min · REST 2 hrs · FRY 20 min · MAKES 12

[image: Doughnut]
History

The doughnut's claim to New York is deep and slightly contested. The Dutch settlers who founded New Amsterdam in the seventeenth century made a fried dough called olykoeks (oily cakes) and these are generally accepted as the doughnut's American ancestor. The hole, famously, came later; the story most often repeated is that Captain Hanson Gregory punched the center out of his fried cake in 1847 to allow for more even cooking, though this account appears in a newspaper from 1916 and is probably apocryphal. What is not apocryphal is that New York became the doughnut capital of America by sheer density, by the mid-twentieth century, Doughnut Plant on the Lower East Side and similar shops had elevated the form from a factory product into something worth a specific pilgrimage.

The version here is the yeasted doughnut (glossy, pillowy, slightly brioche-like) rather than the cake doughnut, which is a different object with a different purpose. A glazed yeasted doughnut done properly is one of the quietest pleasures in the world: the faint resistance of the crust, the yielding interior, the glaze cracking just barely when you bite through it. It tastes of something (of fat and yeast and sugar in a ratio that is old and correct) in a way that the industrial version, which tastes only of its idea, does not.

Ingredients

DOUGH


	450g bread flour

	7g instant yeast (1 sachet)

	60g caster sugar

	8g fine salt

	2 large eggs, room temperature

	160ml whole milk, warm (40°C / 105°F)

	80g unsalted butter, softened and cubed

	1 tsp pure vanilla extract



FOR FRYING


	1.5 litres neutral oil (vegetable or sunflower)



CLASSIC GLAZE


	250g icing sugar, sifted

	60ml whole milk

	1 tsp vanilla extract

	Pinch of fine salt



Method


	Combine flour, yeast, sugar, and salt in the bowl of a stand mixer. Add eggs, warm milk, and vanilla. Mix with the dough hook on low speed until a rough dough forms, about 2 minutes.

	Increase speed to medium and add butter a few cubes at a time, waiting for each addition to incorporate before adding the next. This takes patience: allow 8 to 10 minutes total. The finished dough should be smooth, glossy, and slightly tacky but not sticky. It will pull cleanly from the sides of the bowl.

	Transfer dough to a lightly oiled bowl, cover, and allow to rise at room temperature for 1 hour until doubled. Punch down, cover, and refrigerate for at least 1 hour (up to overnight). Cold dough is easier to roll and cut cleanly.

	On a lightly floured surface, roll dough to 1.5cm thickness. Cut rounds using a 9cm cutter, then cut the centers with a 3cm cutter (save the holes, they fry faster and are highly recommended). Re-roll scraps once only. Place on parchment-lined trays, cover loosely, and allow to proof for 45 minutes to 1 hour until noticeably puffed.

	Heat oil in a large, heavy pot to 175°C / 350°F. Fry doughnuts in batches of 2 or 3 (do not crowd) for 90 seconds per side until deep golden brown. Doughnut holes take about 45 seconds per side. Remove with a spider or slotted spoon and drain on a rack set over paper towels.

	Whisk together glaze ingredients until smooth. While doughnuts are still warm (not hot), dip the top of each into the glaze, allow the excess to drip, and return to the rack. The glaze will set in about 5 minutes. Eat within the hour.




Savor Tip

Temperature control is everything. Oil too hot and the outside burns before the inside cooks. Oil too cool and the doughnut absorbs fat and becomes greasy. Use a thermometer. 175°C is the number. If you don't have a thermometer, drop a small piece of dough in the oil, it should sizzle steadily and float, not sink or immediately darken.




Did You Know?

Yeasted doughnuts owe their distinctive chew and flavor to the same gluten development and fermentation process as bread. The overnight cold proof not only makes the dough easier to handle, it also allows the yeast to produce organic acids that add complexity and a very slight tang to the flavor, the same process that makes overnight pizza dough taste better than same-day dough.


New York  ·  Bakery  ·  American

Chocolate Chip Cookie

The Levain Method

PREP 20 min · CHILL 1 hr · BAKE 12 min · MAKES 8 large

[image: Chocolate Chip Cookie]
History

Ruth Wakefield invented the chocolate chip cookie at the Toll House Inn in Massachusetts in 1938, and in doing so set off a chain of events that ended, seventy-odd years later, at a basement bakery on West 74th Street where two women named Pam Weekes and Connie McDonald began selling cookies the size of a fist for four dollars apiece. Levain Bakery opened in 1995. The line outside has not meaningfully shortened since approximately 1997. The Levain cookie is not the platonic chocolate chip cookie; it is a specific interpretation, one that prioritizes mass and interior texture above all else: a thick, craggy exterior giving way to a center that is barely set, almost molten, held in place only by the chocolate and the structural integrity of the walnuts.

The Levain philosophy can be stated simply: more of everything. More flour, more butter, more chocolate, more cookie. Where other chocolate chip cookies spread thin and crisp, the Levain rises and stays there. The technique that makes this possible is cold dough, high heat, and a dough-to-fat ratio that would be considered excessive in any other baking context but here produces exactly what it is supposed to: something that requires two hands to hold, a napkin to manage, and the better part of a minute to eat. In New York, there is no queue longer and no queue more explained by its destination.

Ingredients

DOUGH


	380g bread flour (the higher protein content gives chew)

	1 tsp baking soda

	1 tsp baking powder

	1 tsp fine salt

	225g unsalted butter, cold and cubed

	180g light brown sugar, packed

	100g caster sugar

	2 large eggs, cold

	2 tsp pure vanilla extract



MIX-INS


	340g dark chocolate chips or roughly chopped dark chocolate (60–70%)

	100g walnuts, roughly chopped



Method


	Whisk together flour, baking soda, baking powder, and salt in a bowl. Set aside.

	Beat cold butter with both sugars using a stand mixer on medium-high speed for 3 to 4 minutes until the mixture is lighter in color and slightly fluffy. Do not over-beat, you are not trying to aerate this dough the way you would a cake batter. Some visible butter chunks are fine.

	Add eggs one at a time, then vanilla, mixing just until incorporated. Add the flour mixture and mix on low speed until just combined, a few streaks of flour remaining is fine at this stage.

	Fold in chocolate chips and walnuts by hand using a spatula. The dough will be thick, almost stiff. This is correct.

	Divide dough into 8 equal portions, approximately 170g each, which is a large cookie by any standard and the correct size for this method. Roll each into a rough ball. Do not compact them too firmly, a loose, shaggy ball will produce better texture than a tightly rolled one. Place on a tray, cover, and refrigerate for at least 1 hour and up to 48 hours.

	Preheat oven to 200°C / 400°F. Line two baking trays with parchment. Place cold dough balls spaced widely apart, these spread less than standard cookies, but still give them room.

	Bake for 11 to 13 minutes. The cookies are done when the edges are set and golden and the centers look underdone. They are underdone. Remove from the oven and allow to cool on the tray for 15 minutes, the residual heat will finish cooking the centers to a state that is described, accurately, as gooey. This is the goal.




Savor Tip

Cold butter and cold eggs are essential to the Levain texture. Room-temperature butter will produce a flat, spread cookie. The cold fat takes longer to melt in the oven, which means the cookie rises and sets before the fat collapses the structure. This is the entire secret. Keep everything cold.




Did You Know?

Bread flour, which has a higher protein content (12–14%) than all-purpose flour (10–11%), creates more gluten development in cookie dough, resulting in a chewier, more structured texture. The Maillard reaction (the same chemical process that browns meat and toast) also occurs in the cookie's crust, producing the hundreds of flavor compounds that make the edges of a properly baked chocolate chip cookie taste measurably different from the center.


New York  ·  Bakery  ·  American

Sourdough Bread

The Brooklyn Bakery Loaf

STARTER 5 days · PREP 45 min · FERMENT 18 hrs · MAKES 1 loaf

[image: Sourdough Bread]
History

Bread baking in Brooklyn follows a historical arc that runs from the Jewish rye loaves of the Lower East Side to the wood-fired sourdoughs that began emerging from artisan bakeries in the mid-2000s. The catalyst was the founding of Bien Cuit in Cobble Hill in 2011 and the already established Amy's Bread, which had been setting the standard in Clinton Hill for years; these were followed by a wave of bakeries that treated bread not as a commodity but as the product of fermentation, craft, and long hours. The sourdough they sold (open crumb, crackling crust, the tang of a well-maintained starter) is now one of the identifying foods of a certain Brooklyn morning: the loaf on the kitchen counter, the good butter beside it, the knowledge that someone got up before dawn to bake this.

Sourdough is fermented with wild yeast and lactic acid bacteria naturally present in flour and the environment. A starter, a live culture of these organisms, maintained by regular feedings of flour and water, replaces commercial yeast and provides both lift and flavor. The tang that distinguishes sourdough from commercial bread is the product of lactic acid (mild, yogurt-like) and acetic acid (sharp, vinegar-like) produced during fermentation. The ratio between them is controlled by temperature and hydration, giving bakers significant influence over flavor profile even before they begin shaping.

Ingredients

STARTER (MAKE 5 DAYS BEFORE)


	50g wholemeal flour

	50g bread flour

	100g room-temperature water

	Day 2–5: Feed daily with equal parts flour and water by weight (discard half before each feeding)



FINAL DOUGH


	375g bread flour (12–14% protein)

	75g wholemeal wheat flour

	340g room-temperature water, divided

	90g active, bubbly starter (fed 4–6 hours before use)

	10g fine salt



Method


	The night before baking: combine both flours with 300g of the water. Mix briefly until no dry flour remains. Cover and rest for 1 hour (autolyse; this develops gluten without kneading and is what gives the crumb its open structure).

	Add starter and remaining 40g water. Mix vigorously by hand until fully incorporated, use the 'pinch and fold' method: pinch through the dough repeatedly, then fold. Mix salt in the same way. The dough will feel shaggy and sticky. This is normal.

	Over the next 4 hours at room temperature, perform a set of stretch-and-folds every 30 minutes for the first 2 hours: wet your hand, grab one side of the dough, stretch it upward as far as it will go without tearing, fold it over to the opposite side. Rotate the bowl 90 degrees and repeat three more times. This builds structure without conventional kneading.

	After the folds, cover the dough and allow to ferment at room temperature for 10 to 14 hours overnight, or until the dough has grown by 75 percent and is domed, bubbly on the surface, and jiggly when you move the bowl. This bulk fermentation timing will depend on the temperature of your kitchen and the activity of your starter, learn your environment.

	Turn the dough onto an unfloured surface. Shape into a round by folding the edges into the center, then flipping it seam-side down and using your hands in a cupping motion to drag it toward you, creating surface tension. Place seam-side up in a well-floured proving basket (banneton) or a bowl lined with a well-floured tea towel.

	Cover and refrigerate for 1 to 2 hours (or up to 24 hours). Meanwhile, place a Dutch oven in the oven and preheat to 250°C / 480°F for at least 45 minutes. The Dutch oven must be searingly hot.

	Remove dough from the refrigerator. Turn it out onto a sheet of parchment. Score the surface with a sharp knife or lame at a 30-degree angle, one bold slash, 2–3cm deep. Lower the loaf and parchment into the Dutch oven using the paper as a sling, cover, and bake for 20 minutes. Remove the lid, reduce heat to 230°C / 450°F, and bake for a further 25 minutes until deep brown. Cool on a wire rack for at least 1 hour before cutting.




Savor Tip

The single most common failure in home sourdough is under-fermented dough, bulk fermentation cut short because the baker is impatient or uncertain. An under-fermented loaf is dense, gummy, and hard to score. The indicators to trust: the dough has clearly grown, it jiggles when you move the bowl, and when you wet your finger and press it gently, the indent springs back slowly rather than snapping back immediately. If in doubt, wait another hour.




Did You Know?

The wild yeast and bacteria in a sourdough starter are not fixed, they adapt over time to reflect the flour used, the water source, and the ambient microbiome of the kitchen. This is why bakers talk about their starter as if it has a personality, and why a starter taken from San Francisco and maintained in New York will, over months, become a New York starter. The terroir of bread is real, and it lives in the jar on your counter.
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  New York  ·  Street Food  ·  Middle Eastern-American

Halal Cart Platter

PREP 20 min · REST 2 hrs · COOK 30 min · SERVES 4

[image: Halal Cart Platter]
History

The halal cart appeared in New York in the early 1990s. The story most often told is that it began as an evolution of the hot dog cart, vendors who were Muslim and could not sell non-halal meat pivoted to chicken and lamb over rice, seasoned with the spices of Egypt and the Levant, and adapted to the tastes of a Midtown lunch crowd that wanted something filling, fast, and cheap. The result was a dish that had no precise antecedent: not quite Egyptian koshary, not quite shawarma, not quite anything, a New York invention that looked Middle Eastern but tasted like nothing you could find in the Middle East.

The cart at 53rd Street and 6th Avenue (known simply as 'The Halal Guys') became the most famous, drawing lines that stretched around the block and spawned a franchise operation that now exists in cities around the world. But the genius of the original is inseparable from the context: the aluminum tray, the paper plate, the squeeze bottles of white sauce (yogurt-based, slightly tangy, cooling) and red hot sauce (fiery, vinegar-forward, non-negotiable), eaten standing on a Midtown sidewalk in fifteen minutes. The platter is not designed for a table. It is designed for the specific hunger of a city that eats on its feet.

Ingredients

CHICKEN


	800g boneless chicken thighs

	3 tbsp olive oil

	Juice of 1 lemon

	1 tsp ground cumin

	1 tsp ground coriander

	1 tsp smoked paprika

	½ tsp turmeric

	½ tsp ground cinnamon

	1 tsp dried oregano

	1 tsp kosher salt, plus more to taste

	½ tsp black pepper



TURMERIC RICE


	400g basmati rice, rinsed

	600ml chicken stock

	30g unsalted butter

	1 tsp turmeric

	1 tsp cumin

	1 tsp salt



WHITE SAUCE


	120g mayonnaise

	120g full-fat Greek yogurt

	1 tsp sugar

	2 tbsp white wine vinegar

	2 tbsp water

	Salt to taste



TO SERVE


	1 head iceberg lettuce, shredded

	3 ripe tomatoes, diced

	Hot sauce of choice (Sriracha or Crystal are close)

	4 rounds warm pita



Method


	Combine olive oil, lemon juice, and all spices in a bowl. Add chicken thighs and coat thoroughly. Cover and refrigerate for at least 2 hours and up to overnight. The longer rest is worth it, the chicken needs time to take on the spice mix at depth, not just on the surface.

	For the rice: melt butter in a medium saucepan over medium heat. Add turmeric and cumin and cook, stirring, for 30 seconds until fragrant. Add rinsed rice and stir to coat. Add stock and salt, bring to a boil, then reduce heat to the lowest setting, cover tightly, and cook for 18 minutes. Remove from heat and allow to steam, covered, for 5 minutes. Fluff with a fork.

	For the white sauce: whisk all ingredients together until smooth. The sauce should be pourable but not thin, thick enough to hold its shape when squeezed from a bottle. Refrigerate until needed. It will last a week and improve after the first day.

	To cook the chicken: heat a cast iron griddle or heavy skillet over high heat until very hot. Cook chicken thighs in batches, pressing flat, for 4 to 5 minutes per side until charred at the edges and cooked through. Rest for 5 minutes, then slice thinly across the grain. The char is not optional. The cart cooks over intense heat and the caramelization on the edges is a fundamental part of the flavor.

	To assemble: pile rice on a plate or into a container. Add sliced chicken, shredded lettuce, and diced tomato. Drizzle generously with white sauce. Add hot sauce to the level of your ambition. Serve with warm pita on the side.




Savor Tip

The white sauce is the soul of this dish and the most frequently requested recipe element. The key ratio is equal parts mayo and Greek yogurt, the mayo provides body, the yogurt provides tang. The vinegar is essential; without it the sauce is flat. Make it the day before. It genuinely gets better overnight as the flavors meld.




Did You Know?

New York City currently has approximately 10,000 licensed street food vendors, making it one of the largest street food economies in the world. Halal cart vendors are disproportionately represented among the city's licensed carts, by some estimates, over 30 percent of all street food carts in the city serve halal food, making New York's halal street food scene one of the largest outside the Middle East and South Asia.


New York  ·  Street Food  ·  American

Hot Dog

Sabrett. Mustard. Sauerkraut. In that order.

PREP 5 min · COOK 10 min · SERVES 4 · CART Yes

[image: Hot Dog]
History

The hot dog arrived in New York with German immigrants in the 1860s and found its permanent home at Coney Island, where Charles Feltman is often credited with selling the first frankfurter in a bun from a pushcart in 1871. His employee Nathan Handwerker opened a competing stand in 1916, priced his hot dogs at a nickel (half the competition), and within a decade Nathan's Famous had become a New York institution that is still operating on the same corner. The New York hot dog cart, with its stainless-steel steam unit, its rotating wire rack, its umbrellas in yellow and blue, is as much a piece of the city's visual identity as the yellow cab. Sabrett, the brand that has supplied most of the city's carts since 1926, makes a specific dog: natural casing, beef-and-pork, with a snap when you bite through it that no skinless hot dog can replicate.

The New York method is water-bath steaming, not grilling. The hot dog sits in hot water until it is plump and heated through, then is placed in a soft, white bun that has been steamed by resting on the metal shelf above the water. The bun is not toasted. It is not grilled. It is soft, yielding, warm, a cradle, not a container. The condiments are mustard (the yellow kind, no argument), sauerkraut or onions in red sauce, and nothing else. Ketchup is available at Nathan's for tourists. New Yorkers do not use it.

Ingredients

THE HOT DOG


	4 natural casing beef frankfurters (Sabrett if available, otherwise any high-quality all-beef casing frank)

	4 soft white hot dog buns



ONION SAUCE (THE CART VERSION)


	2 medium onions, thinly sliced

	2 tbsp vegetable oil

	3 tbsp tomato paste

	1 tbsp cider vinegar

	1 tsp sugar

	½ tsp salt

	¼ tsp cayenne pepper

	120ml water



TO SERVE


	Yellow mustard

	Sauerkraut (optional, but not really)



Method


	For the onion sauce: heat oil in a saucepan over medium heat. Add onions and cook, stirring occasionally, for 15 minutes until softened and beginning to color. Add tomato paste and cook, stirring, for 2 minutes. Add vinegar, sugar, salt, cayenne, and water. Simmer uncovered for 10 to 15 minutes until the sauce is thick, jammy, and deeply savory. This sauce keeps for a week in the refrigerator and is worth making in a large batch.

	To steam the hot dogs: bring a saucepan of water to a gentle simmer, not a boil. A boil will split the casing. Add frankfurters and cook for 5 to 6 minutes until heated through and visibly plumped. Meanwhile, open buns and set them cut-side down over the pot, using the steam to soften and warm them.

	Place a frankfurter in each bun. Top with a long squeeze of yellow mustard and a generous spoonful of onion sauce, or a pile of sauerkraut, or both. Eat immediately, standing up. The hot dog is a food of the present tense.




Savor Tip

The natural casing is what makes the snap. The casing is made from sheep intestine, and when you bite through it, it provides a burst of resistance that skinless franks cannot simulate. If you cannot find natural casing frankfurters, the recipe still works, but you will be eating a different, lesser thing, and you should know that.




Did You Know?

The competitive hot dog eating contest held at Nathan's Famous on Coney Island every Fourth of July has been running since 1916, making it one of the oldest annual food competitions in America. The current world record (set by Joey Chestnut in 2021) stands at 76 hot dogs and buns in 10 minutes. This is not a number that improves with contemplation.


New York  ·  Street & Counter  ·  American-Southern

Fried Chicken

BRINE 12 hrs · PREP 20 min · FRY 25 min · SERVES 4

[image: Fried Chicken]
History

Fried chicken came to New York from the American South, carried by the Great Migration of the early twentieth century when hundreds of thousands of Black Americans moved north seeking work and a life free from Jim Crow. They brought their cooking with them, and their cooking transformed the city. The technique of frying chicken in well-seasoned cast iron had roots in West African culinary traditions that came to the American South through the slave trade: frying in fat was common in West Africa long before it appeared in European cooking. By the time it arrived in New York, it had been refined over generations into something that was simultaneously simple and extraordinarily complex: a crust that shattered, a brine that kept the meat moist, a ratio of seasoning that was the cook's own signature.

In New York, the neighborhoods that took fried chicken most seriously were in Brooklyn (Crown Heights, Bed-Stuy, Flatbush) where West Indian and Southern Black communities overlapped and competed and collaborated in ways that produced some of the finest fried chicken in the country. The version here is the classic Southern-New York style: buttermilk brine, double-dredge in seasoned flour, fried in cast iron at oil high enough to cook through without burning. The result, when done right, is chicken with a crust so light and crisp it shatters at the bite, and meat so moist it barely needs seasoning beyond what the brine has already done.

Ingredients

BUTTERMILK BRINE


	1 whole chicken (about 1.5kg), cut into 8 pieces

	480ml full-fat buttermilk

	2 tsp kosher salt

	1 tsp garlic powder

	1 tsp onion powder

	1 tsp smoked paprika

	½ tsp cayenne

	½ tsp black pepper



SEASONED DREDGE


	300g plain flour

	50g cornstarch (this is the crunch secret)

	2 tsp kosher salt

	2 tsp garlic powder

	2 tsp onion powder

	2 tsp smoked paprika

	1 tsp dried thyme

	1 tsp black pepper

	1 tsp cayenne



FOR FRYING


	1.5 litres peanut or vegetable oil



Method


	Combine all brine ingredients in a large bowl or zip-lock bag. Add chicken pieces, ensuring they are fully submerged. Refrigerate for at least 12 hours and up to 24. The buttermilk tenderizes the meat through its lactic acid while the salt draws moisture in and out, seasoning throughout rather than just on the surface.

	When ready to fry, remove chicken from brine and let it drip but do not pat dry, some buttermilk clinging to the surface is what makes the dredge stick. Whisk all dredge ingredients together in a wide, shallow bowl.

	Heat oil in a large cast iron pan or Dutch oven to 175°C / 350°F. The oil should be deep enough to come halfway up the chicken pieces. Do not rush the heating, bringing oil to temperature slowly produces more even heat than blasting it.

	Working in batches, dredge each piece of chicken in the flour mixture, pressing firmly to adhere. Shake off the excess. Let the dredged pieces rest on a rack for 5 minutes before frying, this rest allows the coating to hydrate and adhere, producing a more cohesive crust.

	Fry chicken in batches, never crowd the pan. Dark meat (thighs, drumsticks) goes first: 12 to 14 minutes, turning once at the halfway point. White meat (breast, wings) takes 10 to 12 minutes. Maintain oil temperature between 160°C and 175°C throughout. A thermometer in the thickest part should read 74°C / 165°F.

	Drain on a wire rack set over a baking sheet, not paper towels. Paper towels trap steam and soften the crust. The rack allows air to circulate. Season with a little extra salt while still hot. Rest for 5 minutes before serving.




Savor Tip

Cornstarch in the dredge is the difference between good fried chicken and great fried chicken. Cornstarch has less gluten than flour, which means it fries lighter and crisper. A ratio of roughly 85% flour to 15% cornstarch is the sweet spot, more than that and the crust becomes too fragile. Less and you lose the snap.




Did You Know?

Buttermilk contains lactic acid at a pH of roughly 4.5, which gently denatures surface proteins in the chicken, tenderizing the meat without breaking it down the way a vinegar or citrus marinade might. The calcium in buttermilk also activates enzymes naturally present in meat that further tenderize the muscle fibers over the brining period. This is why buttermilk-brined chicken has a texture that salt brine alone cannot replicate.


New York  ·  Counter Food  ·  American

Chicken Sandwich

The crispy kind. The only kind.

BRINE 4 hrs · PREP 15 min · FRY 12 min · SERVES 4

[image: Chicken Sandwich]
History

The chicken sandwich war of 2019, when Popeyes launched a new sandwich and the internet collapsed into a frenzy of comparison and loyalty that resulted in sold-out restaurants, national news coverage, and at least one documented altercation in a drive-through, was funny until you thought about what it actually represented. It represented the fact that the fried chicken sandwich had become the most contested piece of real estate in American fast food, and that the stakes were not perceived as trivial. The best chicken sandwich, people had decided, was worth arguing about, worth waiting for, worth a minor public scene.

New York's contribution to this ongoing conversation is not a chain. It is the independently run counter (the Harlem spot, the Brooklyn window, the food stall at the market) where someone is making fried chicken thighs on a brioche bun with homemade pickles and a sauce that is somewhere between ranch and aioli and refuses to be classified. The version here uses a pickle brine to double-dip the chicken before frying, a technique that adds both flavor and the sustained crunch that distinguishes a great chicken sandwich from a merely good one. The pickles are made quickly from cucumber and dill. The sauce takes five minutes. The sandwich takes longer, but not much.

Ingredients

CHICKEN


	4 large boneless chicken thighs, skin-on

	240ml pickle brine (from a jar of dill pickles)

	240ml buttermilk

	1 tsp hot sauce



DREDGE


	200g plain flour

	40g cornstarch

	1 tsp garlic powder

	1 tsp onion powder

	1 tsp smoked paprika

	1 tsp salt

	½ tsp cayenne



QUICK PICKLES


	1 large cucumber or 4 small, thinly sliced

	120ml white wine vinegar

	120ml water

	1 tbsp sugar

	1 tsp salt

	1 tsp dill seeds or fresh dill



SANDWICH SAUCE


	80g mayonnaise

	1 tbsp pickle brine

	1 tsp hot sauce

	½ tsp garlic powder

	½ tsp smoked paprika



TO BUILD


	4 brioche buns, split and toasted

	Shredded iceberg lettuce

	Neutral oil for frying



Method


	Combine pickle brine, buttermilk, and hot sauce. Add chicken thighs, cover, and refrigerate for at least 4 hours. The pickle brine does two things: it seasons the chicken with that distinctively tangy dill-vinegar note, and its acidity begins to tenderize the meat.

	Make the quick pickles: bring vinegar, water, sugar, salt, and dill to a simmer. Pour over cucumber slices, cool to room temperature, then refrigerate for at least 1 hour. They will keep for two weeks.

	Whisk together sandwich sauce ingredients. Taste and adjust, it should be tangy, slightly spicy, and rich. Refrigerate until needed.

	Heat 8cm of neutral oil in a heavy pot to 175°C / 350°F. Whisk together all dredge ingredients. Remove chicken from brine and let it drip. Dredge each thigh firmly in the flour mixture, pressing well to coat all sides. Rest on a rack for 5 minutes.

	Fry chicken two pieces at a time for 5 to 6 minutes per side until golden, craggy, and cooked through. Internal temperature should reach 74°C / 165°F. Drain on a rack. Season with salt immediately.

	To build: spread sandwich sauce generously on both sides of the toasted brioche bun. Add shredded lettuce to the bottom. Place chicken thigh on top. Layer with quick pickles. Close the bun and press down once. The sound of the crust giving slightly under the pressure is the sound of everything being correct.




Savor Tip

Toasting the brioche bun until it is properly golden on the cut sides is not optional, a soft bun under a crispy chicken thigh turns to mush within sixty seconds. The toasted surface provides structural integrity and adds a layer of flavor (Maillard browning) that the raw bun cannot. Toast it until you think it might be too toasted. It isn't.




Did You Know?

The Maillard reaction, the browning that occurs when proteins and sugars in food are exposed to heat above approximately 140°C / 285°F, produces over 1,000 distinct flavor compounds. This is why fried and baked foods have complex, multi-layered flavors that steamed or boiled versions of the same ingredients do not. The crust of a fried chicken sandwich is, from a chemical standpoint, one of the most flavor-complex surfaces in cooking.


New York  ·  Bar Food & Counter  ·  American

Wings

Buffalo-style. The original and still the only argument.

DRY BRINE 8 hrs · PREP 10 min · COOK 50 min · SERVES 4
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History

Buffalo wings were invented in 1964 at the Anchor Bar in Buffalo, New York, this is one of the few origin stories in American food that is both specific and credible. Teressa Bellissimo, co-owner of the Anchor Bar, fried a batch of chicken wings and tossed them in a sauce of melted butter and Durkee's RedHot cayenne sauce at the request of her son Dominic, who needed to feed his friends late on a Friday night. The wings were served with celery and blue cheese dressing, both of which remain standard accompaniments, and within a few years the dish had spread from Buffalo across New York and then across the country.

What made Buffalo wings travel so successfully was the combination of deep-fried chicken (universally beloved) with a fat-emulsified hot sauce (universally addictive) that coated every surface and made each bite simultaneously crisp, saucy, buttery, and painful. The sauce is a two-ingredient miracle: Frank's RedHot and butter, combined in a ratio that can be adjusted for heat preference but not fundamentally altered without ceasing to be Buffalo sauce. The wing is not the vehicle for the sauce. The wing and the sauce are a single thing.

Ingredients

WINGS


	1.5kg chicken wings, split into drumettes and flats, tips removed

	1 tsp baking powder (not soda — this is the crunch trick)

	1 tsp kosher salt

	½ tsp garlic powder

	½ tsp black pepper



BUFFALO SAUCE


	120ml Frank's RedHot Original Cayenne Pepper Sauce (no substitute)

	90g unsalted butter, cut into small pieces

	1 tsp white wine vinegar

	½ tsp garlic powder



TO SERVE


	Celery sticks

	Blue cheese dressing or ranch (see Savor Tip)



Method


	Pat wings completely dry with paper towels, moisture is the enemy of crisp. Toss with baking powder, salt, garlic powder, and pepper. Arrange in a single layer on a wire rack set over a baking sheet. Refrigerate uncovered for at least 8 hours and up to 24. The dry brine draws moisture to the surface and then reabsorbs it, while the baking powder raises the pH of the skin to accelerate browning.

	Remove wings from the refrigerator 30 minutes before cooking. Preheat oven to 220°C / 425°F with the rack in the upper third.

	Bake wings for 25 minutes, then flip each piece and continue baking for another 20 to 25 minutes until deeply golden, crackling at the edges, and cooked through. They should look slightly too done. They are not too done.

	While the wings are in their final 10 minutes, make the sauce: combine butter pieces and Frank's RedHot in a small saucepan over medium-low heat, whisking constantly as the butter melts and emulsifies into the hot sauce. Do not boil, boiling breaks the emulsion. Whisk in vinegar and garlic powder. Keep warm.

	Transfer hot wings to a large bowl. Pour sauce over them and toss vigorously until every surface is coated. The sauce will sizzle when it hits the hot wings. Serve immediately with celery and blue cheese dressing.




Savor Tip

Baking powder (specifically, the kind containing sodium bicarbonate) is the secret to oven-baked wings that rival deep-fried ones. It reacts with the skin's moisture during cooking to create small bubbles that dry out and crisp the skin at a microscopic level, producing a texture that would otherwise require a deep fryer. Use it sparingly, just half a teaspoon per kilogram of wings. More produces a faintly chemical taste.




Did You Know?

Frank's RedHot sauce is made primarily from aged cayenne peppers and contains capsaicin, the compound responsible for the sensation of heat. Capsaicin binds to TRPV1 receptors in the mouth, which are the same receptors that respond to genuinely high temperatures; which is why spicy food produces a sensation of burning that is real and not metaphorical. Interestingly, dairy fat (as in the blue cheese dressing) is more effective than water at dissolving and removing capsaicin, which is why blue cheese is not merely decorative.


New York  ·  Counter & Market  ·  New England-American

Lobster Roll

Connecticut-style. Warm butter. Non-negotiable.

PREP 20 min · COOK 15 min · SERVES 4 · STYLE Warm

[image: Lobster Roll]
History

The lobster roll arrived in New York by way of New England, Connecticut specifically, where the warm butter version originated in the 1920s at Perry's restaurant in Milford. The Maine cold mayonnaise version came later and has since become the default in the popular imagination, but the Connecticut version is the original, and it is better. This is not a widely contested claim in the places that know both. Warm lobster meat, lightly dressed in drawn butter, in a top-split hot dog bun that has been griddled on its flat sides until golden: it is a thing of precise, unimprovable simplicity.

New York's relationship with the lobster roll is one of enthusiastic adoption. The city is not lobster country, but its access to fresh New England lobster by truck and boat is reliable, and by the 1990s a generation of counter restaurants in Manhattan had made the lobster roll a fixture of the city's summer eating. Luke's Lobster, which opened in the East Village in 2009, created a version of the roll that was compressed and pure (less butter, more lobster, smaller bun) that became the template for a generation of New York imitators. The version here is closer to the original Connecticut method: generous drawn butter, warm meat, no filler, no celery, no apologies.

Ingredients

LOBSTER


	2 whole live lobsters (about 700g each), or 500g cooked lobster meat

	3 tbsp unsalted butter, plus more for the buns

	1 tbsp fresh tarragon or chives, finely chopped

	Juice of ½ lemon

	Salt and white pepper to taste



BUNS


	4 top-split hot dog buns (New England style — flat on the sides for griddling)

	30g unsalted butter, softened



TO SERVE


	Lemon wedges

	Sea salt flakes



Method


	If using live lobsters: bring a large pot of heavily salted water to a rolling boil (the water should taste like the sea). Lower lobsters headfirst and cook for 10 to 12 minutes until bright red and fully cooked. Transfer to a bowl of ice water for 5 minutes to stop cooking. Crack shells and remove all meat from claws, knuckles, and tails. Roughly chop or tear into generous pieces. If using pre-cooked lobster meat, skip this step.

	Melt 3 tbsp butter in a skillet over medium-low heat, do not allow it to brown. Add lobster meat and warm gently, turning once or twice, for 2 to 3 minutes. Add lemon juice, herbs, and season with salt and white pepper. Keep warm on the lowest heat.

	Heat a griddle or heavy skillet over medium heat. Butter the flat sides of the buns generously. Press buns flat-side down onto the griddle and cook for 1 to 2 minutes per side until deep golden. The flat-sided bun is not a stylistic choice; it exists specifically to be griddled, and the toasted exterior is structural (it holds up against the buttered filling) and flavorful.

	Fill each bun with warm lobster. Do not pack it, pile it. It should overflow slightly. Finish with a few flakes of sea salt and serve with lemon wedges. Eat immediately. A warm lobster roll is a present-tense food.




Savor Tip

The quality of the lobster matters more here than in almost any other preparation, because there is nowhere to hide. Fresh, sweet New England lobster (harvested when cold, which produces more glycogen in the meat and therefore more sweetness) is the right choice. Frozen lobster meat is a compromise that the dish does not gracefully absorb. If fresh whole lobsters are unavailable, find a fishmonger with fresh-picked meat, not frozen tails.




Did You Know?

Lobster was so abundant in colonial New England that it was considered food for the poor, servants reportedly had clauses in their contracts limiting how frequently they could be fed lobster, considering it an indignity. It was used as fertilizer, as fish bait, and fed to prisoners. The transition to luxury food began in the mid-nineteenth century when railway expansion allowed fresh lobster to reach inland cities, and urbanites who had never seen a lobster in the wild began to pay premium prices for something New Englanders had always taken for granted.


New York  ·  Street Food  ·  Colombian-Argentine-American

Empanadas

The Roosevelt Avenue question: Colombian or Argentine?

PREP 45 min · CHILL 30 min · COOK 25 min · MAKES 12

[image: Empanadas]
History

Roosevelt Avenue in Jackson Heights, Queens, is one of the great eating streets of the world. It runs beneath the elevated 7 train, and the light that filters down through the train tracks at certain hours gives it a quality that no architect could replicate intentionally. The food along Roosevelt Avenue comes from everywhere in Latin America (Colombian, Ecuadorian, Peruvian, Salvadoran, Mexican) but the empanada is the dish that appears in the window of nearly every storefront. The Colombian version uses masa dough (corn-based, slightly denser) and is typically fried with a beef-and-potato filling. The Argentine version uses wheat pastry dough and is baked, with an olives-and-egg filling that is as different from the Colombian as the dough. New York has them both, side by side, sometimes from the same counter, and the comparison is not a competition. They are different things that happen to share a shape.

The recipe here is a synthesis, the wheat pastry dough of the Argentine tradition with a beef picadillo filling that leans Colombian in its spicing. It is the version that has been tested and improved through the afternoons of a New York kitchen with access to both traditions, and it is very good. The repulgue, the crimped edge that seals the empanada, is the baker's signature and is also structural: a well-crimped empanada does not burst in the oven.

Ingredients

PASTRY DOUGH


	400g plain flour

	1 tsp fine salt

	1 tsp sugar

	120g lard or cold butter, cubed

	1 egg

	120ml cold water

	1 tsp white wine vinegar



BEEF PICADILLO FILLING


	500g ground beef (20% fat)

	1 large onion, finely diced

	1 red pepper, finely diced

	4 garlic cloves, minced

	2 tbsp olive oil

	1 tsp ground cumin

	1 tsp smoked paprika

	½ tsp dried oregano

	2 tbsp tomato paste

	2 hard-boiled eggs, chopped

	60g green olives, pitted and roughly chopped

	Salt and black pepper to taste



EGG WASH


	1 egg beaten with 1 tbsp water



Method


	Make the dough: combine flour, salt, and sugar in a bowl. Work in lard or butter with your fingertips until the mixture resembles coarse breadcrumbs. Beat egg with water and vinegar, then add gradually, mixing until the dough just comes together. Do not overwork, flakiness requires gluten restraint. Shape into a disc, wrap, and refrigerate for 30 minutes.

	Make the filling: heat olive oil in a large skillet over medium-high heat. Add onion and pepper and cook for 8 minutes until softened. Add garlic and cook 1 minute. Add ground beef and cook, breaking it up, until browned. Add spices, oregano, and tomato paste. Cook for 2 more minutes. Remove from heat and stir in chopped eggs and olives. Season well. Allow to cool completely before filling, hot filling steams the pastry and prevents a clean seal.

	Preheat oven to 200°C / 400°F. On a lightly floured surface, roll dough to 3mm thickness. Cut circles approximately 14cm in diameter. Place 2 tablespoons of filling in the center of each circle, off to one side.

	Fold the dough over the filling to form a half-moon. Press the edges firmly together, then crimp: fold small sections of the edge over themselves in a rope-like pattern; this is the repulgue and it is worth practicing. A fork-pressed edge also works and holds reliably. Place on parchment-lined baking sheets.

	Brush generously with egg wash. Bake for 22 to 25 minutes until deeply golden. Rest for 5 minutes before eating; the filling holds heat aggressively and will burn your mouth. This is a universal truth about empanadas.




Savor Tip

Cool filling completely before assembling. The single most common empanada failure is a soggy bottom caused by warm filling releasing steam inside the pastry during baking. Cool the filling in a wide, shallow dish in the refrigerator for speed. Cold filling, cold pastry, hot oven; this is the sequence.




Did You Know?

The empanada derives from the Spanish empanar (to coat in bread) and arrived in Latin America with Spanish colonizers in the 16th century. It adapted profoundly to local ingredients: the corn masa versions of Colombia and Venezuela are pre-Columbian in their dough, the fillings incorporating indigenous peppers, tubers, and cooking techniques alongside the Spanish beef and olive. The empanada is a colonial food that was quietly decolonized from the inside, one filling at a time.


New York  ·  Street Food  ·  Middle Eastern

Falafel

SOAK 24 hrs · PREP 20 min · FRY 15 min · MAKES 20–24

[image: Falafel]
History

Falafel's origin is a genuinely contested question that sits at the intersection of culinary history and Middle Eastern politics. Egypt claims it first, in the form of ta'amiya, made with fava beans rather than chickpeas, still the Egyptian standard. Levantine tradition, Lebanese, Syrian, Israeli, Palestinian, uses chickpeas almost exclusively and disputes the Egyptian claim. What is not disputed is that falafel became one of the defining street foods of New York's Middle Eastern community, primarily through the kosher falafel shops and carts that served the city's large Jewish population, and later through a broader adoption by the city's vegetarian and vegan communities, who found in falafel exactly the thing they needed: something filling, flavorful, and emphatically not a salad.

The critical error in most home falafel is the use of canned chickpeas. A falafel made with canned chickpeas has a pasty, dense interior that falls apart in the oil and never achieves the light, herbaceous crumb of the real thing. Dried chickpeas, soaked but not cooked, produce a falafel that is structurally sound, properly textured, and tastes like it came from the cart outside the 77th Street subway entrance where the line is always there and always worth it.

Ingredients

FALAFEL


	400g dried chickpeas (NOT canned — soaked 24 hours)

	1 small onion, roughly chopped

	6 garlic cloves

	Large handful flat-leaf parsley, stems included

	Large handful fresh coriander, stems included

	2 tsp ground cumin

	1 tsp ground coriander

	1 tsp salt

	½ tsp black pepper

	½ tsp cayenne pepper

	1 tsp baking powder (added just before frying)

	2 tbsp sesame seeds



TAHINI SAUCE


	150g tahini

	Juice of 1 lemon

	1 garlic clove, minced

	80ml cold water

	Salt to taste



TO SERVE


	Warm pita

	Shredded lettuce, tomato, cucumber

	Pickled turnips (bright pink — the marker of a properly stocked falafel stand)



Method


	Cover dried chickpeas with cold water by at least 8cm. Soak for 24 hours, they will double in size. Drain and dry thoroughly. Do not cook them. This is the most important instruction in this recipe.

	In a food processor, combine drained chickpeas, onion, garlic, parsley, and coriander. Pulse in short bursts, do not process into a smooth paste. The mixture should have visible texture, like very coarse sand. There will be skepticism at this stage: it will not look like it will hold together. It will.

	Add cumin, ground coriander, salt, pepper, cayenne, and sesame seeds. Pulse to combine. Transfer to a bowl, cover, and refrigerate for at least 1 hour. Do not add the baking powder yet.

	Make the tahini sauce: whisk tahini, lemon juice, and garlic together. Add cold water gradually, whisking constantly, the sauce will seize up before it loosens, which is alarming and completely normal. Continue whisking and adding water until it reaches a smooth, pourable consistency. Season with salt.

	Just before frying, add baking powder to the falafel mixture and mix well. Heat 8cm of neutral oil in a heavy pot to 180°C / 355°F. Using wet hands or two spoons, form mixture into balls or flat patties (slightly flattened balls fry more evenly). They should be about the size of a golf ball.

	Fry in batches for 3 to 4 minutes, turning once, until deeply golden and crisp. Do not touch them for the first 90 seconds; they need to form a crust before they can be moved without breaking. Drain on a rack. Eat hot, stuffed into warm pita with sauce, vegetables, and pickled turnips.




Savor Tip

The texture of the processed chickpea mixture is the tell. If you over-process it to a smooth paste, the falafel will be dense and may fall apart in the oil. The coarse, grainy texture (almost crumbly-looking at this stage) is exactly right. Trust it. The baking powder, added at the last moment, provides the lift that turns that rough mixture into something light and airy inside.




Did You Know?

Chickpeas (Cicer arietinum) are one of the oldest cultivated legumes, with archaeological evidence of cultivation in Turkey dating back to 7,500 BCE. They are among the most protein-complete plant foods available, containing all nine essential amino acids in significant quantities. The high starch content of dried (not canned) chickpeas is what gives properly made falafel its structure, canned chickpeas have been heat-processed, which breaks down the starch granules and eliminates the binding properties that hold the mixture together during frying.
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