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Hi, your friendly neighborhood Spider-Man here.

As you know, a lot happens in New York. People come from all over to follow a dream or chase an adventure. And occasionally a super villain tries to launch a world-altering scheme. I hear this last bit has been the focus of the Daily Bugle’s coverage lately. I have to admit, the tenth time in a week I find myself dealing with the Sinister Six, I start seeing our city the same way. And agreeing with the Bugle is not a good look for me. On days like that, I know what I need to do: turn to friends, family, and, of course, food.

After all, New York is one of the great food capitals of the world. I should know. Some would say I’m as synonymous with this town as Central Park, the Empire State Building, and Midtown gridlock. That’s why I’ve put together this cookbook as a guide to my New York and a reminder of what makes this place so special. It’s also why I’ve asked for a little help from some friends. But more on that in a minute. Whether you’re new in town, new to this whole super hero gig, or just in need of a fresh perspective (I’m looking at you, Logan), the pages that follow are written for you. You’re welcome.
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Call it dinner and a show, but I believe every meal comes with its own story. And over the years, I’ve picked up quite a few. I’ll use my adventures through the city, from borough to borough, as way to highlight the food and the people that make NYC such a unique place to be a do-gooder. And it’s not just me—I’ve reached out to friends, allies, and a literal Spider-army of web-spinners to help take you on this culinary journey. And yes, I do have a veritable multiverse of friends and alternate versions of me (for the record, the Multiverse is real, AND IT’S FILLED WITH ME. SO. MUCH. ME!!) who have also agreed to lend a recipe or two to this thing.

Now, some ground rules if you’re reading this book: No pics, no DMs, no IMs, telepathic messages, astral projections, or old-school spy cyphers (looking at you, Fury!!) We’re keeping our secret IDs secret as we write this, but even with that precaution, we are going as analog with this cookbook as possible. After all, there’s a reason why you’ll find a line around the block at every supposedly “under-the-radar” restaurant in town.
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It goes without saying, but I’ll say it anyway: I’m famously fun to work with. After all, I’ve put in time as an Avenger, as one of the Fantastic Four, running around with my Amazing Friends. Then there’s the aforementioned Multiverse of me, and the times I’ve partnered up with most of you over the years. I know I’m no Spider-Island unto myself. And neither are our friends and neighbors here in New York. That’s why I’m giving you all the okay to pass this book along to anyone you trust. Consider it a reminder that the “friendly” part of the job is just as important as the busting heads.
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Most importantly, this is a love letter to New York City. Every borough, bridge, and tunnel. Every sleep-deprived citizen. Every unimpressed bodega cat. They’re all unique, and they’re all a part of this place. Sure, the sights and the sounds may reflect our city’s personality, but it’s the smells and tastes that capture its heart. This book is, at least for me, a culinary tour of this town we protect. Whether you’re new here or have been fighting the good fight for years. So, let’s dig in!

    [image: Image]

[image: Image]







[image: Image]




[image: Image]

1 QUEENS

We’re going to start with a borough near and dear to my early career.

I mean, how can I not get a warm fuzzy when I think about the first time the Vulture dropped me from a thousand feet in the air with no parachute, and how the Tinkerer nearly shocked me into oblivion with a souped-up Taser glove the first time I stormed his secret workshop in Corona Park? Yeah, yeah, those were good times. I did something to upset every well-established super villain in Queens back then. I was kind of persistent about it, so I guess I see where they were coming from.

Anyway, places like Flushing, Jackson Heights, and Forest Hills, especially, are where I initially spread my web wings. (Fun fact: Those wings, purely decorative. Couldn’t fly or glide with them for the life of me… which would have helped when the Vulture put me in freefall back in the day… but again, I digress.)

So join me, if you will, as I take a trip back to the home of a baseball team that means well. There are some amazing residents in Queens who have helped me out in my early career against some of the biggest and baddest of my least favorite bad guys. They really helped this young spider learn to fly. (Again, figuratively. What was I thinking with those wings??)
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V

YIELD: 6 PANCAKES

PREP TIME: 10 MINUTES




AUNT MAY’S WHEATCAKES

The first recipe comes from my unofficial PR guy, Peter Parker. I only mention his full name as it’s no secret he’s developed a knack for being in the right spot to score pictures of me doing everything from catching stalled spaced capsules (I did that, that was me) to getting the tar pounded out of me by a trio of hench-trolls called the Enforcers. He always gets my good side as I’m getting my butt kicked. And his pictures have made the rounds over the years. They’ve been used by media mogul and all-around grumpy guy J. Jonah Jameson to turn me into public enemy number one aaaand why am I so friendly with this Parker guy? Anyway, he once mentioned this go-to meal that his aunt used to make (more on that delightful woman later). It kept him fueled up as he chased me all around Queens, and later Midtown (capturing my other good side.) He needed all the help he could get when he was starting out. Most of that early stuff was blurry and out of focus. Almost like he had his camera set on auto and had it hanging off a wall at odd angles.




	¾ cup whole wheat flour

	1 teaspoon baking soda

	1 egg

	1 cup buttermilk

	4 tablespoons melted butter

	2 teaspoons powdered sugar

	1 banana, sliced

	8 tablespoons maple syrup





	In a medium-sized bowl, mix whole wheat flour with baking soda.

	In a separate bowl, mix the egg with the buttermilk.

	Using a spatula, add your egg mix into your flour mix. Be careful not to stir too much, it’s okay if there are a few lumps.

	Gently mix in the melted butter.

	Place a seasoned or nonstick griddle on medium-high heat and ladle out the batter, a sixth at a time, into individual pancakes. When golden on the bottom side, flip to finish cooking, heating for approximately 3 minutes per side.

	Shingle your wheatcakes and dust them with powdered sugar.

	Serve three to a plate, with a side of sliced bananas and 4 tablespoons of maple syrup.
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GF

YIELD: 2 SERVINGS

PREP TIME: 45 TO 60 MINUTES




CHICKEN LARB

I’ve had a, shall we say, complicated relationship with one of my most relentless foes, Otto Octavius, aka Doctor Octopus. “Complicated” culminating in that time not so long ago when he put his brain into my body and started a Spider-Militia to prove he could be a “Superior Spider-Man” to me. Yes, folks, this is my life. By the way, if I ever belittled, demeaned, out-and-out insulted, or just plain attacked you during that time, I’m sorry, I literally wasn’t myself.

The thing about Otto is he’s always been driven toward… innovation. That’s the nice way of putting it. It showed with his work in nuclear physics, before those four extendo arms were grafted onto him. Apparently, his go-to brain food during late nights at the lab was Chicken Larb. This carried over into his megalomaniacal super villain phase. So much so, that during our early fights, the aroma of this crispy meat-and-rice combo always filled the air. I didn’t realize until later, but it’s become my post-fight meal whenever Doc Ock and I mix it up. We’ve got that in common, I guess. Though he absolutely wasn’t willing to share his recipe for Chicken Larb. This one’s my own.




	4 tablespoons canola oil

	¼ cup thinly sliced shallot

	2 tablespoons minced fresh ginger

	1 pound ground chicken

	1 tablespoon fish sauce (gluten-free versions available, if preferred)

	1 tablespoon sugar

	2 limes, juiced

	Salt

	1 green bird chile, minced (or ½ teaspoon chile flakes)

	½ bunch mint, stemmed and cut into chiffonade

	½ bunch cilantro, stemmed and rough chopped

	1 head hydroponic Bibb lettuce or green leaf lettuce

	½ bunch Thai basil or basil, stemmed and rough chopped



OPTIONAL:


	2 cups steamed jasmine rice

	1 ounce lemongrass, minced





	In a large nonstick pan heat the oil until almost smoking.

	Add the shallot and ginger, as well as lemongrass if you’re including it. Sauté until ingredients are very fragrant and almost golden.

	Add the chicken and sauté, breaking up the chicken as you do until it starts to color.

	Add the fish sauce, sugar, and lime juice. Season with salt and chile. Then remove from heat and toss in the chopped mint and cilantro.

	On a large plate, place leaves of the lettuce of your choice and line them with basil. You want to choose leaves of lettuce that are suitable for cups. Arrange these on the plate so you can easily pick them up and fill with chicken.

	To serve, spoon the chicken onto your plate or into a separate bowl, surrounded by your lettuce basil cups. Don’t fill the cups before you serve, as they have a tendency to wilt if not eaten right away. If you’d like, serve with a side of jasmine rice.
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V+

YIELD: 16 DUMPLINGS

PREP TIME: 1 HOUR
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KRAVING VEGGIE DUMPLINGS

I’ve got to hand it to Sergei Kravinoff. He’s meticulous, he’s cunning, he’s driven—and the goatee! Yeah, there’d be a lot to admire about Kraven the Hunter if it weren’t for the whole hunter part. Oh and the fact that I’m usually his prey. I mean the man wears a lion-themed ensemble, yet somehow this decidedly furless Spider jumps to the top of his list of big game? I’ll put it to you this way. After the first time I tussled with Mr. Lion Pelt’s nets, traps, and chiseled jawline, I swore off meat for a month. Fortunately, there was a spot in Astoria that made my favorite dumplings in a veggie variety. I became such a regular that they offered to let me pinch my own dumplings together before they cooked them for me. Note: I had them include detailed instructions on this technique, reproduced below. They offered to name the dumplings after me on the menu, but I thought the best revenge would be for them to name them after Kraven.



FOR THE DUMPLINGS:


	3 tablespoons olive oil

	1 tablespoon minced ginger

	1 tablespoon minced scallion whites

	1 teaspoon minced garlic

	½ cup thinly sliced shiitake mushrooms

	8 ounces tightly packed spinach

	½ teaspoon sesame oil

	2 teaspoons soy sauce

	Salt and pepper

	1 tablespoon cornstarch

	1 pack of 16 white, round dumpling wrappers (look for eggless options to make vegan)

	4 tablespoons water



FOR THE SAUCE:


	2 tablespoons black vinegar

	2 tablespoons soy sauce

	1 tablespoon finely julienned ginger





	In a medium nonstick pan heat 2 tablespoons of olive oil. Then add the minced ginger, scallion whites, and garlic. Sauté until fragrant and tender. Add the shiitake mushrooms and sauté until fully cooked.

	Add the spinach; it will quickly wilt. Season with sesame oil and the soy sauce. Remove from heat, spread on a tray or plate, and place in the fridge or freezer to rapidly cool.

	When the filling is cool, drain the excess liquid and put it in a food processor. Pulse until the filling is rough chopped and easily stays together when pressed. Season with salt and pepper.

	To prepare your wrapping station, dust a tray with a bit of cornstarch to prevent the dumplings from sticking. Fill a bowl with a bit of water.

	Start small, adding just a bit of filling in the center of your first wrapper. Wet the edges with your finger gently and close the wrapper around the filling, crimping as you go. The edges should meet in the center, creating the look of a pouch. Then go back around, pressing with two fingers at each fold to make sure it’s fully sealed.

	Alternative method: If you prefer a simpler approach, instead just fold over the wrapper and seal in a half-moon. You can start with a half-moon that has a couple of creases and add more as you make more dumplings and feel more confident.

	Set aside on the dusted tray until ready to cook.

	Once ready, place your dumplings in a nonstick pan evenly spaced with a tablespoon of oil and 4 tablespoons of water. Cover and cook on medium-high heat to steam until dumplings start to crisp up. Remove the lid and cook until golden on the underside. You can also boil water and drop the dumplings in and cook them until they float. Just be gentle and careful that you don’t break them open. Do a test first in either case.

	Combine the black vinegar, soy sauce, and ginger for the sauce and serve the dumplings on the side.
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YIELD: 1 SANDWICH

PREP TIME: 20 MINUTES




ITALIAN HERO

This beachside staple became a favorite of mine after I was put through the Rockaway boardwalk storefront of a delicious hero shop owned by the wonderful Momma Allegra. Repeatedly. By the Sandman. Because he was the worst. Before he reformed and joined up with Silver Sable and her crew. But then went back to crime. And then reformed again. Hey, anybody reading this know if Sandy’s a good or a bad guy this week? It’s easy to lose track. Fighting Sandman at the beach comes with the bonus of finding grains of sand inside your costume for days afterward and being forced to wonder whether it’s beach sand or Sandman sand. But aside from that gift that keeps on giving, I did walk away with a recipe from Momma Allegra to show there are no hard feelings. I just had to promise that I wouldn’t bring any of my bad guys with me next time I visited. There’s only one hero her customers look forward to seeing on the beach, and this sandwich has me beat every time.



FOR THE VINAIGRETTE:


	¼ cup red wine vinegar

	¼ cup olive oil

	2 teaspoons oregano

	1 teaspoon chile flakes

	1 teaspoon cracked black pepper

	½ teaspoon salt



FOR THE HERO:


	One 8-inch bread roll

	3 ½ ounces provolone

	2 ounces prosciutto

	2 ounces salami

	1 ½ ounces sweet capicola

	1 ounce pepperoni

	½ cup thinly sliced tomato

	1 ½ tablespoons thinly sliced red onion

	⅓ cup sliced, roasted red bell peppers from a jar

	2 tablespoons sliced black olive

	4 leaves basil, cut in ¼-inch strips

	3 tablespoons pepperoncini

	2 ½ ounces iceberg lettuce, chopped thin





	For the vinaigrette, combine red wine vinegar, olive oil, oregano, chile flakes, cracked black pepper, and salt in a mixing bowl. Set aside.

	Split the bread roll lengthwise and wet the cut sides with 2 tablespoons of vinaigrette.

	Begin to layer your cheese and meat evenly on the bottom halves of the rolls, starting with the provolone. Next, fold the prosciutto gently on itself as you layer, then top with the salami, sweet capicola, and pepperoni.

	Add the tomato, red onion, red bell pepper, sliced black olives, basil, and pepperoncini.

	Top with iceberg lettuce and season with another 1 to 2 tablespoons of vinaigrette. Top with the top bun, pressing down to lock everything in.

	Cut with a serrated knife to the desired portion.
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GF

YIELD: 4 SERVINGS

PREP TIME: OVERNIGHT, PLUS 50 MINUTES




JERK CHICKEN

Electro is the reason my spider-socks are insulated. And just like that I feel like I’ve overshared. Sorry. That said, one of my first few times tangling with my least favorite lightning rod ended with a stray bolt of his flying through the window of one Etta Baxter Clark. My heart dropped, thinking my fight with Sparky had destroyed her kitchen or, worse, had destroyed Etta! Imagine my surprise when I checked in on her and discovered his bolt had flash-cooked a serving of Jerk Chicken she was about to prepare. She gave me the recipe; said she wouldn’t advise zapping the chicken with electricity. Yeah, that was probably a one-time thing.




	6 ounces Jamaican jerk paste

	½ cup soy sauce (gluten-free versions available, if preferred)

	½ cup orange juice

	2 shallots, peeled

	2 ounces ginger, peeled

	½ cup white wine vinegar

	2 tablespoons light brown sugar

	8 pieces chicken, cut into breast, legs, thighs, wings

	1 lime, sliced into wedges





	Combine everything but the chicken and lime in a food processor and blend until smooth.

	Using a fork, stab the chicken all over a lot. You’ll want to create tons of holes for the marinade to seep into.

	Put chicken in a container, fully submerged in your seasoning, and let marinate overnight.

	The next day, heat your grill. If possible, turn one side off so that you have a place with indirect heat to grill your chicken. Since this marinade is high in sugar and ingredients that tend to burn, it’s a good idea to try to cook the chicken off the fire when you can. Alternatively, if you have wet smoking wood, you can create a platform to set the chicken on. Either way, remove excess marinade from the chicken before you start to grill.

	Roast the chicken, turning after about 30 minutes.

	Move the chicken around your grill and continue to turn it to control the browning. Keep at it until completely cooked and golden-brown delicious, approximately another 20 minutes.

	Serve on a platter with lime wedges and enjoy!





[image: Image]




e9798886631968/images/f0015-01.png
,,,,,,

Wlﬁ///f/{; mm ,
',//4/ //;f{///{://///////z" l/////////// b






e9798886631968/images/f0013-01.png





e9798886631968/images/f0017-01.png





e9798886631968/images/f0019-01.png





e9798886631968/images/f0011-02.png





e9798886631968/images/title.jpg
S
THE OFFICIAL

CO0KBOOK

YOUR FRIENDLY NEIGHBORHOOD
GUIDETO CUISINE FROM NEW YORK CITY,
THE SPIDER-VERSE, AND BEYOND

. Text by Jermaine McLaughlin
Recipes by Paul Eschbach
Contributing Recipes from Von Diaz

P

INSIGHT

EDITIONS

SAN RAFAEL - LOS ANGELES - LONDON





e9798886631968/images/f0002-01.jpg





e9798886631968/images/f0004-01.jpg
" 8 ;,.!\VA.,
ek N
N A\

%

=

L "

- —
=i
' O






e9798886631968/images/f0006-02.png





e9798886631968/images/spider.jpg





e9798886631968/images/f0006-01.png





e9798886631968/images/f0008-01.jpg





e9798886631968/images/f0016-01.jpg
; PASE
g VR
P IRY

DR
W AR RS

J "4
i






e9798886631968/xhtml/nav.xhtml


Contents



		Cover


		Title Page


		Introduction


		Chapter 1: Queens

		Aunt May’s Wheatcakes


		Chicken Larb


		Kraving Veggie Dumplings


		Italian Hero


		Jerk Chicken


		Falafel


		Black-and-White Cookies


		Hot and Sour Soup


		Bánh Mì


		Jamaican Beef Patty


		Peter Parker’s Favorites

		Cheese Arepas


		Pastrami Sandwich












		Chapter 2: The Bronx

		Chopped Cheese Sandwich


		Smoked Salmon Bagel Sando


		Savory Red Lentils


		Pernil Asado


		Cannoli


		Peruvian Roast Chicken


		Ghost-Spider’s Selections

		Prosciutto Mozzarella Sandwich


		Multidimensional Eggplant Parmesan












		Chapter 3: Manhattan

		Vegan Pho


		Manhattan Clam Chowder


		Bubble Tea


		Miso Ramen


		Caesar Salad


		Sweet Potato Katsu


		Kebabs


		Oyakodon


		Chai Latte


		Yakisoba


		Dirty Water Dogs


		Eggs Benedict


		Chicken Over Rice


		Spidey’s Tasty Tsukune


		Fried Chicken and Waffles


		Army Stew


		Korean Fried Chicken


		Bulgogi


		Sweet and Salty Peanuts


		Egg Cream


		BBQ Salmon and Collards


		Yule Log


		Ceviche Tigers Milk







		Chapter 4: Staten Island

		Tiramisu


		Chicken Cutlet Torta


		Italian Chopped Salad


		Green Juice


		Below-the-Radar Burger


		Fried Eggs with Potato-Pastrami Hash


		New York Bacon, Egg, and Cheese


		Seasonal Market Veggies and Hummus







		Chapter 5: Brooklyn

		Grandma Slice


		Lamb Shawarma


		Miles Morales’s Picks

		Canned Meat Fried Rice


		Arañitas







		Pierogis


		Scallion Pancakes


		Ricotta Cheesecake


		Biergarten Soft Pretzels and Spicy Honey Mustard


		Carnitas Tacos


		Cheese Knishes


		Mango Lassi







		Postscript


		Dietary Considerations


		Measurement Conversions


		Glossary


		Acknowledgments


		About the Authors


		Copyright







Guide



		Cover


		Start of Content


		Title Page


		Table of Contents


		Introduction


		Glossary


		Acknowledgments


		About the Authors


		Copyright








		3


		4


		5


		6


		7


		8


		9


		10


		11


		12


		13


		14


		15


		16


		17


		18


		19


		20


		21


		22


		23


		24


		25


		26


		27


		28


		29


		30


		31


		32


		33


		34


		35


		36


		37


		38


		39


		40


		41


		42


		43


		44


		45


		46


		47


		48


		49


		50


		51


		52


		53


		54


		55


		56


		57


		58


		59


		60


		61


		62


		63


		64


		65


		66


		67


		68


		69


		70


		71


		72


		73


		74


		75


		76


		77


		78


		79


		80


		81


		82


		83


		84


		85


		86


		87


		88


		89


		90


		91


		92


		93


		94


		95


		96


		97


		98


		99


		101


		102


		103


		104


		105


		106


		107


		108


		109


		110


		111


		112


		113


		114


		115


		116


		117


		118


		119


		120


		121


		122


		123


		124


		125


		126


		127


		128


		129


		130


		131


		132


		133


		134


		135


		136


		137


		138


		139


		140


		141


		142


		143


		144


		145


		146


		147


		148


		149


		150


		151


		152


		153


		155


		156


		157


		158


		159


		160








e9798886631968/images/f0014-01.png
iy






e9798886631968/images/f0018-01.jpg
Sy

VO





e9798886631968/images/f0010-01.jpg
P






e9798886631968/images/f0012-01.jpg





e9798886631968/images/f0005-01.png





e9798886631968/images/f0007-04.png





e9798886631968/images/9798886631968.jpg
‘:xg
\
\|

L ’L

A\






e9798886631968/images/f0007-03.png





e9798886631968/images/f0007-02.png





e9798886631968/images/f0007-01.png





e9798886631968/images/f0009-01.png





e9798886631968/images/f0009-01a.png





