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Introduction




    
    
        Said one famous actor, “I come to the neighborhood to eat because I’m safe here. No one cares who you are or what you do—everyone’s the same.”

    


    When I moved to Manhattan a decade ago, I had heard of a great food shopping and eating area—Ninth Avenue. Unsure as to what to expect but being a devoted foodie, I set out to discover what all the talk was about. Surely, it couldn’t possibly compare to the marketplaces and restaurants in Paris, Rome, Cairo and other great food centers, could it?

    My adventure began early in the day as I set out to explore the myriad shops and eating establishments. My initial skepticism evaporated immediately when I discovered that I was in a microcosm of the world. Not only were there French, Italian and Mediterranean cuisines and cultures, but also Ethiopian, Russian, Thai, Iraqi, Druze, German and more. I felt overwhelmed, in a good way, with the variety and abundance of international culinary products.

    As I spoke with neighborhood merchants and residents, I was delighted to learn that I was in the middle of Hell’s Kitchen, a place known around the world through movies, television, theater and books. Emphasis had always been put on the area’s colorful history and characters but little on its ethnically diverse foods. My leisurely shopping day initiated an insatiable appetite to not only indulge in the eating experience but also capture the recipes, traditions and stories. So, on Ash Wednesday 2001, the concept for this book was born. I had no idea where the road would lead but I was ready for the journey. And what a wonderful journey it has been!

    [image: Introduction]

    Before I delved into the recipes and resident conversations, I had to know the basics. Hell’s Kitchen could not be limited to Ninth Avenue, so how much territory did it cover and what were the boundaries? Also, how in the world could a neighborhood come to be known as Hell’s Kitchen? As I began my research, my first surprise came with the puzzled looks on the faces of those living and working here. Their question was always the same: “Why do you want to know these things? We’re born here, work here and die here. It’s simple.” That’s when I realized they take the magnitude of this treasure for granted. Yes, they love it and stay generation after generation. They know it is special to them but don’t assume it would be special to anyone else.

    While there are no distinct boundaries, Hell’s Kitchen is considered to lie between West 34th and West 57th Streets and from Eighth Avenue to the Hudson River. On the eastern boundary, the neighborhood overlaps the Times Square theater district. On the southeast side, it overlaps the Garment District; on the northern edge, Hell’s Kitchen is two blocks south of Central Park and on the western edge is the Hudson River.

    In the seventeenth century, this area was known as Bloemendael and was an idyllic Dutch setting with landed gentry. While there are different versions as to how it became Hell’s Kitchen, the most common anecdote goes back to the late 1800s. A veteran policeman, Dutch Fred the Cop, and his rookie partner watched a violent brawl on West 39th Street between Ninth and Tenth Avenues. Shocked, the rookie exclaimed, “This is Hell!” to which Fred matter-of-factly responded, “Hell is cool compared to this. This is Hell’s kitchen!” The name remains, although it is sometimes referred to as Clinton or Midtown West.

    At that time in Hell’s Kitchen history, Ninth Avenue became a flourishing pushcart marketplace known as Paddy’s Market. Droves of people came from all over Manhattan to shop in open-air markets for spices, oils, breads, fish, poultry, meats and produce. The stage was set, and today this immigrant neighborhood continues to be one of New York City’s major food venues for chefs, home cooks, restaurant-goers and anyone who loves to eat.

    A walk in the area offers innumerable ethnic food shops and restaurants. Both locals and tourists flock to the neighborhood, assured that a rare, indispensable ingredient or a favorite dish will be found—perhaps a special butcher cut black pepper, or oxtails, or a special tapa from Spain or a delectable brandade from France!

    Many people shop the day away and then slip inside a restaurant for dinner in the country of their choice. Surrounded by authentic cultural decor, diners are transported, reliving childhood or favorite travel memories. How often I’ve heard, “This avgolemono is exactly the way my Greek grandmother made it . . . This doro wat reminds me of that Ethiopian village . . .  That Italian villa—the bagna cauda—delicioso!” Tastes, aromas and reminiscences!

    Blessed with generations of ethnic diversity, strong community and a cornucopia of food and drink, Hell’s Kitchen has also been blessed with location. Because it overlaps New York’s Theater District, HK restaurants are packed with avid theatergoers both before and after the shows. When I asked Lidia Bastianich why she chose this site for Becco’s, she responded, “I wanted to serve customers the freshest ingredients in delicious dishes while still getting them to the show on time.” Oftentimes, theatergoers are so involved in their eating adventure that they are unaware of Broadway actors and celebrities at the table next to them. One famous actor told me, “I come to the neighborhood because I’m safe here. No one cares who you are or what you do—everyone’s the same.” A perfect summation of the nature of the area—especially with so many different cultures.

    Writing a cookbook entails collecting recipes, testing them and, of course, eating everything “to make sure,” the latter being the most envious part of the process! What is sometimes forgotten are the people—and their stories—who give life to the food and recipes. For years, I’ve lived in the neighborhood, shopping, eating, chatting on stoops in the evenings, and I thought I knew everyone. But it was only when I asked them to go back as far as they could remember that the deluge came:

    Bobby Esposito’s grandfather founded Giovanni Esposito & Sons Meat Shop (38th Street and Ninth Avenue) when he arrived from Naples in the 1920s. He raised ten children across the street from the business. Today in the same location, his grandson Bobby still supplies thousands of pounds of sausage weekly to individuals and city restaurants.

    Upon seeing the Hudson River when arriving from Greece, Andy Fable’s grandfather decided to open his Poseidon “god of the sea” Bakery. With the bakery on the ground floor, the family lived upstairs to combine family and business. The tradition continues today. As Andy’s wife, Lillian, says, “We’re keeping up the tradition. We’re the last Manhattan shop to make phyllo by hand. We can run downstairs at 5:00 a.m., start flouring the boards and rolling the baklava without leaving home.” Lily and Andy’s son Paul (the fourth generation) can be found every day in the shop preparing delectable Greek specialties. Good news: people line up to buy their light phyllo delicacies. Bad news: all recipes are family secrets.

    When I asked ninety-year-old Camilla Pollio what she remembered most about growing up in Hell’s Kitchen, she looked perplexed. Too general! My question switched to, “When you were ten?” Her eyes sparkled. “My father worked at the Runkel’s Chocolate Factory and he came home every night with cocoa packed in his hair. My mother scrubbed the pillowcases on a washboard. I almost forgot!”

    Today, Paul Vaccari and his brother Peter are carrying on the family’s retail meat business at Piccinini Brothers. Their grandfather and his half-brother Mauro Piccinini established the shop in 1922. The shop—with one of the city’s first walk-in freezers, marble counters and sawdust floors—was as colorful as its clientele. The mix included speakeasies and restaurants as well as housewives and actors like Jimmy Durante and Walter Matthau. When Paul reminisces, he smiles and says, “My grandmother worked here until she died at 104.”

    A tiny seafood store, DeMartino’s might be passed by, but it has been supplying the neighborhood and restaurants for almost a century. Eighty-year-old Joe could be found dozing in his chair every day in the shop, but a slight nudge would get him up smiling and placing your order into a brown paper bag. I was lucky to have sat and chatted with him before his death in December 2007. As he went back in time, he recollected, “When I was twelve, my brother and I would go to the store after school. My father cleaned the seafood, my mother boxed it, and we delivered it.” The business is still in the family and remains a neighborhood fixture.

    The stories about life in the neighborhood are as abundant and diverse as the people and their food. It would be impossible to tell all of them, or it would need its own book. Here, I can only hope to capture the essence of the people and their foods through the remembrances expressed above.

    Finally, I am constantly being asked what my favorite dish is, my favorite restaurant. I have always found those questions to be curious, as I cannot imagine choosing one of anything. It’s cliché but true, “Variety is the spice of life”—so why not go for it! And that’s what Hell’s Kitchen offers. Locals and tourists alike can “travel” to various countries to indulge in whatever ethnic feast they crave on any particular day. And the best part: it’s all within walking distance. Whether you live here or are here for a visit, you’re sure to find what you’re craving, and perhaps a slice of heaven!
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        A veteran policeman, Dutch Fred the Cop, and his rookie partner watched a violent brawl on West 39th Street between Ninth and Tenth Avenues. Shocked, the rookie exclaimed, “This is Hell!” to which Fred matter-of-factly responded, “Hell is cool compared to this. This is Hell’s kitchen!” 
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    Bacon-Wrapped Dates

    Cafe Andalucia, Spanish Tapas, courtesy of Guillermo Vidal

    The crunchiness and contrast of sweet and salty make this Spanish tapas dish a real crowd pleaser. They will go quickly, so make sure there are many available. More good news is they can be made ahead and refrigerated. Pecans or walnuts can be substituted for the almonds. 

    Serves 6 (30 pieces) 

    	30 (about 1/2 pound) pitted dates
	30 whole almonds
	30 bacon strips*
	Mixed greens
	Assorted olives for garnish


    1 Stuff each date with an almond. 

    2 Roll each date tightly in 1 strip bacon. 

    3 In batches, place in a large heavy skillet over high heat. Cook on one side 5 to 6 minutes, pressing down with a spatula, until bacon is browned and crisp. 

    4 Turn dates over, lower heat and cook 3 to 4 minutes, until bacon is crispy.

    5 Serve on a bed of mixed greens with olives. 

    *	Turkey bacon can be substituted.

    
    Blackened Sea Scallops with Creole Mustard Sauce

    Delta Grill, Louisiana Cuisine, courtesy of Ignacio Castillo

    Sea scallops are larger than bay scallops and are sometimes sold as “diver” scallops. When purchasing, look for a firm, not melting, texture.

    Serves 4
 
    Seasoning Mix Makes 2-3/4 cups

    	Scallops
	8 large sea scallops 
	1-1/2 tablespoons Delta Grill Cajun Seasoning mix 
	3 tablespoons olive oil
	
	Delta Grill Cajun Sauce
	1 tablespoon butter
	1/2 cup Creole mustard (or other coarse-grain mustard)
	1/4 cup heavy cream
	1/4 cup chicken stock
	1-1/2 teaspoons Delta Grill Cajun Seasoning 
	
	Garnish
	Flat-leaf parsley, chopped
	
	Delta Grill Cajun Seasoning Mix
	1/2 cup salt
	4 tablespoons white pepper
	4 tablespoons garlic powder
	4 tablespoons onion powder
	2 tablespoons cumin
	2 tablespoons mustard powder
	3/4 cup Spanish paprika
	4 tablespoons ground black pepper
	2 tablespoons chili powder
	1/2 teaspoon cayenne
	2 tablespoons dried thyme
	2 tablespoons dried basil
	2 tablespoons dried oregano


    Scallops 

    1 Preheat oven to 400 degrees F.

    2 Season scallops with seasoning mix. Coat well with olive oil.

    3 Heat a large oven-ready skillet on high heat. 

    4 Add scallops and sauté 30 seconds on each side, until a light brown crust forms. Remove from heat and place in the oven for 3 minutes. 

    5 Remove from oven, tent with foil and keep warm.

    Delta Grill Cajun Sauce

    6 In a clean skillet, melt butter. 

    7 Add mustard, heavy cream, stock and seasoning. 

    8 Blend all ingredients and simmer until thickened. 

    9 Plate 2 scallops per person and top with sauce. 

    10 Garnish with chopped parsley.

    Delta Grill Cajun Seasoning Mix

    11 Thoroughly combine all ingredients.

    Note: Can be stored in an airtight jar. Recipe can be halved.


    Seared Marinated Quail with Orzo Risotto

    Le Madeleine, Modern French, courtesy of Fabian Pauta

    Also known as bobwhites, these tiny birds are tender and succulent and make an elegant first course. Italian for “barley,” orzo may look like rice but is actually a semolina pasta. 

    Serves 4 

    	Marinade
	1/2 white onion
	2 cloves garlic
	1/2 cup soy sauce
	1/2 cup olive oil
	2 quail, 4 to 5 ounces each, semi-boned and halved
	
	Orzo Risotto
	1/2 white onion, cut in small dice
	1 clove garlic, chopped
	1 cup orzo pasta
	1/4 cup white wine
	1/4 cup heavy cream
	2 cups chicken stock
	1 tablespoon butter
	Salt and pepper to taste
	
	Garnish
	Frisée 


    Marinade

    1 In a blender, puree onion, garlic, soy sauce and olive oil. 

    2 Place quail in a shallow baking pan. Cover with marinade and let marinate for 2 hours in the refrigerator.

    Orzo Risotto

    3 In a heavy saucepan, sauté onions and garlic for 2 minutes until soft. (Do not brown).

    4 Add the orzo and sauté for 1 minute.

    5 Over medium heat, whisk in wine and cream, and cook until slightly thickened.

    6 Add the chicken stock, 1/2 cup at a time, until the pasta is cooked.

    7 Whisk in butter and salt and pepper to taste.

    To Complete the Dish 

    8 Sear quail in a hot pan until crispy, about 2 minutes on each side.

    9 On individual plates, place 3 tablespoons of the Orzo Risotto.

    10 Top with a quail and season with salt and pepper. Garnish with frisée.


    Salt Cod Brandade

    Marseille, South of France, courtesy of Peter Larsen

    This ancient dish from the South of France is also popular in Spain and Portugal. When a fisherman’s catch was abundant, there was a need to preserve. The cod was salt cured and sun dried for future use. Therefore, the soaking step in this recipe is necessary to remove all excess salt. 

    Serves 4

    	1/2 pound salt cod
	Water
	2 cups heavy cream
	1 clove garlic, thinly sliced
	1 small baking, or russet, potato (baked in foil at 350 degrees F until tender), peeled
	1/3 teaspoon grated nutmeg
	1/2 cup milk
	1/3 cup extra virgin olive oil plus oil to drizzle
	Salt (Maldon or Fleur de Sel)
	Croutons, toasted baguette, crudités


    1 Soak cod in a large bowl of water to cover by 1 inch, refrigerated, for 2 days. Change water twice daily to remove excess salt.

    2 Drain cod well and pat dry.

    3 Poach cod in cream with garlic for 15 minutes.

    4 Strain and reserve garlic.

    5 In a food processor, combine cod, reserved garlic, peeled potato, and nutmeg. Process while gradually adding milk and olive oil until smooth.

    6 Divide cod among four individual ramekins.

    7 Bake in preheated 350-degree-F oven for 5 minutes.

    8 Place under broiler until golden brown.

    9 Drizzle with olive oil and sprinkle with salt.

    10 Serve with croutons, toasted baguette slices or crudités.

    
    Hommus Tahini

    La Kabbr, Middle Eastern, courtesy of Farouk Mansoor

    A classic for centuries throughout the Middle East, hommus is now a favorite dish around the world. This protein-rich appetizer can be served with pita and/or crudités.

    Yields about 2 cups

    	2 cups cooked chickpeas
	3 cloves garlic, minced
	1/2 cup tahini (sesame paste)
	1–2 tablespoons fresh lemon juice (more or less to taste)
	Olive oil to drizzle


    1 If using dried chickpeas, cook according to package directions.

    2 If using canned chickpeas, drain, rinse and dry.

    3 Place chickpeas, garlic, tahini and lemon juice in a food processor and process until smooth and creamy.

    4 Place in a serving bowl, drizzle with olive oil and serve at room temperature.

    
    Seared White Tuna With Garlic Sauce

    Bamboo 52, Japanese, courtesy of Kevin Wunkei Chan 

    The small blowtorch used to sear the tuna in this recipe is available in hardware and cookware stores. It is widely used in browning the surface of the French dessert crème brûlée.

    Serves 4

    	Garlic Sauce
	4 cloves garlic, minced
	3 tablespoons water
	1 tablespoon soy sauce
	1 tablespoon mirin (Japanese sweet cooking wine)
	1 tablespoon regular sake
	1/2 red onion, chopped
	1/4 teaspoon freshly grated ginger
	
	Tuna
	1/2 pound white tuna
	Shichimi (Japanese 7-spice blend)


    Garlic Sauce

    1 In a sauté pan, bring all sauce ingredients to a boil and thicken 2 to 3 minutes, stirring constantly. 

    2 Remove from heat and keep warm.

    Tuna

    3 Sprinkle tuna with shichimi.

    4 With a small blowtorch, sear both surfaces of the tuna.

    5 Dice the tuna into 1/2-inch cubes and drizzle with garlic sauce.

    Alternate Method 

    6 If a blowtorch is not available, heat a large skillet over high heat and brush with olive oil.

    7 Add tuna and sear 30 seconds on each side, being careful not to cook interior.

    8 Proceed with above preparation.

    
    Apple Cider–Braised Pork Belly with Cranberry Chutney and Apple Frisée Salad

    West Bank Cafe, Progressive American, courtesy of Joe Marcus 

    Pork belly is just another name for a slab of unsmoked bacon. It is made more succulent and moist when braised in apple cider. Served on a swirl of celery root puree and Cranberry Chutney and with Apple Frisée Salad, this rustic dish is reminiscent of a French countryside dinner.

    Serves 4–6

    	Pork
	1/2 cup canola oil
	1 (3-pound) pork belly
	
	2 stalks celery, chopped
	1 small onion, chopped
	1 small carrot, chopped
	3 cloves garlic, chopped
	2 bay leaves
	1 tablespoon black peppercorns
	1/2 cup red wine
	2 cups chicken stock
	2 cups apple cider
	1 cup veal stock
	1/2 cup red wine vinegar
	Salt to taste
	
	Cranberry Chutney
	1 pound frozen cranberries
	1-1/2 cups sugar
	1/2 cup distilled white vinegar
	1 cinnamon stick
	
	Celery Root Puree
	1/2 head celery root, washed and chopped
	1 cup milk
	1 cup cream
	1 teaspoon caraway seeds
	Salt to taste
	
	Apple Frisée Salad
	1/2 head frisée, yellow part only
	2 slices Granny Smith apple, julienned
	2 tablespoons extra virgin olive oil
	1 teaspoon fresh lemon juice


    Pork 

    1 Heat oil on high in a large, heavy Dutch oven. 

    2 Add pork belly and sear until browned on both sides.

    3 Remove the pork.

    4 Add the celery, onion, carrot, garlic, bay leaves, and peppercorns. Sweat for 6 minutes.

    5 Put the pork back in the pot, add the wine and cook an additional 6 minutes.

    6 Add the remaining ingredients, bring to a boil, and then reduce heat to low. Cover and cook until fork tender, about 1 to 1-1/2 hours.

    7 When pork is done, strain the liquid through a cheesecloth and reduce by two-thirds, constantly skimming the grease that floats to the top.

    Cranberry Chutney

    8 Place all ingredients in a saucepan and cook, stirring often, until liquid evaporates. Set aside in same saucepan.

    Celery Root Puree

    9 In a medium saucepan, place all ingredients and cook over medium heat until celery root is tender, about 20 minutes.

    10 Drain, discard the liquid, and place all ingredients in a blender. Process to a smooth puree.

    Apple Frisée Salad 

    11 Mix all ingredients in a bowl and set aside.

    12 Portion the pork belly into 4 to 6 pieces.

    To Serve

    13 In a separate pot, place pork and reduced cooking liquid. Cook until hot and the broth is reduced to sauce consistency. 

    14 In a separate pot, reheat the celery root puree.

    15 In the same pot it was cooked in, reheat the cranberry chutney.

    16 Swirl the puree on individual plates and place a dollop of chutney on top.

    17 Place a portion of pork belly on top.

    18 Arrange apple frisée salad around each dish.

    19 To finish, drizzle with the sauce.

    
    Bagna Cauda

    Barbetta, Italian, courtesy of Team De Cuisine

    Bagna cauda is a fall and winter dish served in the northern region of Piemonte on holiday eves, which are by custom meatless. It is a gregarious and festive dish, traditionally eaten from a chafing dish. Gathering around a table, guests pass the vegetable platter. Holding a slice of bread in the left hand to catch the drippings, each guest spears a bite-size piece of vegetable with his/her fork and dips it in the bagna cauda. When the slice of bread becomes saturated, that delectable morsel is eaten. 

    Serves 8

    	1 loaf crusty Italian bread
	2 (4-ounce) cans anchovies, drained
	3 cups olive oil
	4 cloves garlic, cut into slivers
	3 tablespoons butter
	
	Raw vegetables (rinsed and dried)
	1 cardoon, hunch-backed, as white as possible, cut into 4-inch pieces*
	4 carrots, cut into quarters
	4 Belgian endive, cut into quarters
	4 sweet red bell peppers, cut into quarters
	1 cauliflower, broken into “dip-size” pieces


    1 Slice bread into 1-inch slices and place on a serving plate.

    2 Chop anchovies.

    3 In a large heavy skillet, heat olive oil over medium heat.

    4 Add anchovies and garlic and cook, stirring constantly, until the anchovies and garlic have disintegrated to a puree consistency, about 10 minutes.

    5 Stir in butter and cook an additional 15 to 20 seconds.

    6 Transfer to a chafing dish and keep bagna cauda barely simmering, not boiling. 

    7 See headnote for serving.

    * Artichoke hearts can be substituted.

    
    Zanzibar Tuna Tartare

    Zanzibar, African, courtesy of Raul Bravo

    Yellowfin is a red meaty tuna, ideal for tartare. Cut into tiny pieces, the meat is translucent. When serving fish raw, always purchase it from a reputable fishmonger to ensure high quality.

    Serves 4

    	Tuna Tartare
	6 ounces yellowfin tuna
	1 tablespoon chili oil
	Salt to taste
	
	Vinaigrette
	1/2 cup light soy sauce
	1-1/2 teaspoons sugar
	6 tablespoons lemon juice
	3 tablespoons lime juice
	1/2 teaspoon chili oil
	
	Avocado Salad
	1 ripe avocado 
	1 tablespoon chopped red onion
	1 tablespoon lime juice
	1/2 teaspoon salt
	
	Garnish
	Jalapeño pepper, sliced paper thin 
	Cilantro leaves


    Tuna Tartare

    1 Dice the tuna into 1/4-inch pieces and season with the chili oil and salt. Set aside.

    Vinaigrette

    2 In a mixing bowl, combine all ingredients and mix well until sugar is dissolved. For best results, the bowl and ingredients should be very cold.

    Avocado Salad

    3 Peel and mash the avocado, leaving small chunks. Mix with the rest of the ingredients.

    To Serve

    4 On 4 small plates, divide avocado salad and top with the tuna mixture. 

    5 Drizzle the vinaigrette around the tuna and avocado. 

    6 Garnish with sliced jalapeño peppers and cilantro leaves. 

    7 Serve chilled.

    
    Deep-Fried Panko-Crusted Artichoke Hearts with Horseradish Dip

    Hudson Yards Cafe, Traditional American, courtesy of Jimmy Reardon

    This easy-to-make treat is great for any type of gathering—large or small. Because of their coarse texture, Japanese panko absorb less oil than regular bread crumbs.

    Serves 4

    	4 cups vegetable oil
	4 eggs
	1/2 cup milk
	Salt and pepper to taste
	1–2 cups panko bread crumbs
	3 (13.75-ounce) cans artichoke hearts
	
	Horseradish Dip
	1 cup whole mayonnaise
	1/2 cup prepared white horseradish (more or less to taste)


    1 Heat oil in a large, heavy pot to 365 degrees F.

    2 In a bowl, whisk together the eggs, milk and salt and pepper.

    3 Put panko in a separate bowl.

    4 Dip artichoke hearts in the batter and roll in panko until thoroughly coated.

    5 In batches, carefully place artichoke hearts in oil and fry, turning frequently, until golden brown.

    6 Remove hearts and drain on paper towels.

    7 Blend mayonnaise and horseradish and place in a 2-cup serving bowl.

    8 Cut fried artichoke hearts in half and arrange on a serving platter.

    9 Serve with the horseradish dip.

        
    Samosas with Potato and Peas

    Bombay Eats, Indian, courtesy of Prakash Hundalani

    This common snack in India can be traced back to Central Asia in the tenth century. While this recipe is vegetarian, these deep-fried samosas can be filled with a large variety of ingredients and served with chutney.

    Serves 4

    	1/2 pound white potatoes, peeled and diced
	3/4 cup frozen green peas
	
	2 tablespoons corn oil
	1 medium onion, chopped
	1/2 teaspoon chopped cumin seeds
	1/2 teaspoon ground ginger
	1/2 teaspoon turmeric
	1/2 teaspoon garam masala
	1/2 teaspoon salt
	Juice from 1 lemon
	
	1 cup all-purpose flour
	2 teaspoons salt
	2 tablespoons butter
	2 tablespoons milk
	
	Vegetable oil for deep frying
	2 tablespoons chopped fresh cilantro for garnish


    1 In a saucepan, boil potatoes until tender.

    2 Drain well, return to saucepan and mash.

    3 Cook peas in boiling water 3 to 4 minutes and drain well.

    4 Heat the 2 tablespoons oil in a large heavy skillet over medium-high heat. Add onion, cumin, ginger, turmeric, garam masala and salt and cook 5 to 6 minutes, stirring occasionally.

    5 Fold in potatoes, peas and lemon juice.

    6 Remove from heat and allow to cool. 

    7 Sift flour and salt into a large bowl; cut in butter and blend until mixture resembles bread crumbs.

    8 Add milk and knead to form a stiff dough. Divide dough into 6 pieces. Form each piece into a ball; roll on a floured surface to form a 6-inch circle. Cut each circle in half and divide filling among the pastries. With water, dampen the edge of each pastry, fold over to seal and form triangles to enclose filling.

    9 In a heavy pot, heat 2 inches vegetable oil to 375 degrees F. In batches, fry samosas until golden brown, 4 to 5 minutes. Remove and drain on paper towels. Sprinkle with fresh cilantro.

     
    Curried Crisped Oysters with Coconut Wasabi Dip

    B. Smith, Global Eclectic, courtesy of B. Smith

    The combination of coconut milk, curry powder and wasabi gives this delicious Southern fried oyster dish an exotic Eastern flavor. When purchasing the oysters, look for those packed in a clear liquid rather than milky.

    Serves 4

    	2 dozen oysters
	1-1/2 cups all-purpose flour
	1-1/2 teaspoons dried thyme leaves
	1-1/2 teaspoons curry powder
	1 teaspoon Old Bay Seasoning
	3/4 teaspoon freshly ground black pepper
	1/4 teaspoon cayenne pepper
	Salt to taste
	1 cup vegetable oil
	
	Coconut Wasabi Dip
	1/2 cup coconut milk
	1/2 cup mayonnaise
	2 teaspoons wasabi powder

    
    1 Drain the oysters and pat dry with paper towels.

    2 Stir together the flour, thyme, curry powder, Old Bay, black pepper, cayenne pepper and salt on a plate.

    3 In a skillet over medium-high heat, heat the oil.

    4 Dredge each oyster in the seasoned flour, shaking off excess. Set aside on a piece of waxed paper.

    5 Cook the oysters in batches, 1 to 2 minutes on each side, until golden brown. Don’t overcrowd the pan and don’t overcook the oysters. Drain on a brown paper–covered rack.

    Coconut Wasabi Dip

    6 Whisk the ingredients together and refrigerate until ready to serve. 

    7 To plate, place a small ramekin of Coconut Wasabi Dip on each plate and place 6 oysters around the ramekin.

    
    Pebre Salsa

    Pomaire, Chilean, courtesy of Denic Catalan

    Argentina has its chimichurri and Chile has its pebre. Traditionally served with bread for dipping, this Chilean staple is also a great accompaniment to meat, poultry and fish. 

    	1 cup tomatoes, peeled, seeded and finely diced
	1 cup finely chopped yellow onion
	1/4 cup finely chopped fresh cilantro leaves 
	2 teaspoons corn oil
	1 teaspoon finely chopped garlic
	1 teaspoon red wine vinegar
	1 red hot chile pepper, finely chopped
	1/2 cup hot water
	Salt and black pepper to taste


    1 Blend all ingredients in a nonreactive bowl and refrigerate. 

    2 For maximum flavor, pebre should be served the same day it is made.

    
    Ninth Avenue International Food Festival

        
        Hell’s Kitchen is the home of an annual food celebration held in mid-May. It runs along Ninth Avenue between West 34th and West 57th streets and attracts millions from around the world to experience an amazing banquet. Not only do tourists join in the eating marathon, but they also receive a bonus: the interaction with the locals who are carrying on the tradition of their grandparents’ and great-grandparents’ work ethic and joy of sharing through food, drink and music.

    

    
    Grilled Pepper Shrimp with Avocado, Grapefruit and Fennel Salad

    West Bank Cafe, Progressive American, courtesy of Joe Marcus 

    The combination of sweet, tart and peppery flavors make this light, refreshing appetizer ideal for spring and summer entertaining.

    Serves 4

    	16 large shrimp, deveined
	Salt and pepper to taste
	Olive oil for brushing shrimp
	2 heads fennel
	
	16 mint leaves, julienned
	8 grapefruit segments
	1 avocado, thinly sliced
	1 tablespoon seeded and finely diced jalapeño
	1 tablespoon fresh lime juice
	1/2 cup olive oil
	Salt and pepper to taste


    1 Season the shrimp with salt and pepper, using more pepper than salt.

    2 Brush shrimp with olive oil and, on a stovetop grill, grill shrimp about 2 minutes on each side, until opaque but not dry.

    3 Shave the fennel head paper thin on a Japanese mandoline.

    4 Toss together the fennel, mint, grapefruit, avocado, jalapeño, lime juice and olive oil.

    5 Season with salt and pepper. 

    6 Divide salad among four plates and top with four shrimp each.

    
    Broccoli Rapa e Salsiccia

    Cascina Ristorante, Italian, courtesy of Gualtiero Carosi

    Also known as “rapini,” broccoli rabe is a slightly bitter, mustard-flavored vegetable that is more closely related to turnips than broccoli. Once thought to be an ethnic Italian vegetable, it is now readily available and easily prepared. Always look for small stems and crisp leaves when shopping.

    Serves 4 as an appetizer or 2 as an entrée 

    	1 pound broccoli rabe, washed and drained
	2 tablespoons olive oil
	4 cloves garlic, smashed
	Salt and freshly ground pepper to taste
	
	2 large hot Italian sausages


    1 Preheat oven to 350 degrees F.

    2 In a large pot of boiling salted water, cook broccoli rabe for 1 minute. Drain well.

    3 In a large heavy skillet, heat olive oil over medium-high heat and sauté broccoli rabe with garlic. Season with salt and pepper. Set aside.

    4 Split the sausages lengthwise and pound them thin. Grill 1 to 1-1/2 minutes on each side.

    5 Spread the broccoli rabe in a terra-cotta dish or round ovenproof casserole and spiral sausage on top.

    6 Bake 5 to 10 minutes.

    7 Serve in the casserole dish.

    
    Galette Charleroi

    Sortie, Belgian, courtesy of Akin Dawodu

    This Belgian galette differs from the classic crêpe in the use of buckwheat rather than all-purpose flour. Buckwheat flour has a nutty and robust flavor that lends itself to savory dishes, especially cheese. Extra galettes can be wrapped in plastic and refrigerated 2 to 3 days or frozen for 1 month.

    Yields about 12–14 galettes

    	Galettes
	1 cup whole milk
	1 cup buckwheat flour
	6 tablespoons water
	2 whole eggs plus 2 yolks
	1/4 teaspoon salt
	1 tablespoon sugar
	3 tablespoons butter, melted
	Oil for pan
	
	Charleroi Filling
	3/4 cup grated Parmesan cheese
	3/4 cup grated Romano cheese
	1/2 cup crushed walnuts


    Galettes

    1 In a food processor or blender, place all ingredients and blend until smooth, about 10 seconds.

    2 Pour into a covered container and refrigerate 1 to 2 hours.

    3 Heat a 10-inch skillet over medium-high heat and lightly brush with vegetable oil or butter.

    4 Pour 1/4 cup batter onto skillet, tilting side to side to evenly distribute batter.

    5 Cook 50 to 60 seconds, until first side is golden brown. Flip and cook 30 to 35 seconds, until second side is golden brown.

    6 Transfer crêpe to a plate and continue with remaining crêpe batter.

    7 Crêpes can be wrapped in plastic and refrigerated 2 to 3 days or frozen for 1 month.

    Charleroi Filling

    8 Follow the procedure for the galette making. Once you flip the galette, evenly sprinkle it with 3 tablespoons Parmesan cheese, 3 tablespoons Romano cheese and 2 tablespoons crushed walnuts. Fold the galette into an “envelope,” flip and cook about 50 to 60 seconds.

    
    Papa Rellena con Picadillo 

    Old San Juan, Puerto Rican/Argentinean, courtesy of Victor Rodriguez

    The coating for these Puerto Rican stuffed potato balls calls for panko bread crumbs. These Japanese bread crumbs are the product of dried bread that is grated into fluffy, crispy flakes. They add more crunch because they absorb less oil than regular bread crumbs.

    Yields 6 balls

    	Potatoes
	2 pounds baking, or russet, potatoes, peeled, cut into 2-inch pieces
	1 tablespoon salt
	1/2 cup warm heavy cream
	1/4 bunch fresh chives
	4 tablespoons butter (1/2 stick)
	Salt and white pepper to taste
	
	Picadillo
	1/2 pound ground sirloin
	1/2 small onion, chopped
	1/2 small red pepper, chopped
	1/2 small green pepper, chopped
	1/2 small plum tomato, chopped
	1 tablespoon chopped fresh cilantro
	Salt and white pepper to taste
	
	Potato Balls
	1 cup all-purpose flour
	2 eggs, slightly beaten
	1–1-1/2 cups panko (Japanese bread crumbs)
	Vegetable oil for deep frying 


    Potatoes

    1 Put potatoes in a 5-quart pot. Add enough water to cover by 1 inch. Add 1 tablespoon salt. Bring to a simmer and cook, uncovered, until potatoes are tender, about 15 to 20 minutes.

    2 When cooked, mash and add remaining five ingredients. Set aside and keep warm.

    Picadillo

    3 In a large heavy skillet, brown meat. Drain and return to skillet.

    4 Mix in the onion, peppers, tomato and cilantro and cook until vegetables are crisp-tender.

    5 Season with salt and white pepper to taste.

    Potato Balls

    6 Divide mashed potatoes into 6 patties (about 1/2 cup each).

    7 Place a generous tablespoon of picadillo in the center of each patty. Gather potato around picadillo to enclose.

    8 Coat each potato ball with flour. Dip in egg and then roll in panko.

    9 In a deep fryer or a 5- to 6-quart heavy pot, heat oil to 365 degrees F.

    10 In batches, fry croquettes (balls) until crisp and brown, about 5 to 6 minutes, turning occasionally.

    11 Serve immediately.


    Hazelnut-Crusted Scotch Eggs

    Landmark Tavern, Irish, courtesy of Francisco Velazco

    Scotch eggs have been popular pub fare in the British Isles for centuries. Hell’s Kitchen’s Landmark Tavern, dating from 1868, has given this treat a more complex flavor by adding ground hazelnuts to the bread crumbs. The nuts can be ground in a dry food processor work bowl, but care must be taken to avoid making paste through overprocessing. 

    Serves 4
    
    	16 ounces ground Irish sausage
	8 hard-boiled eggs, peeled
	1/2 cup all-purpose flour
	2 eggs, slightly beaten
	1-1/2 cups bread crumbs
	1/2 cup finely chopped hazelnuts
	Vegetable oil for deep frying


    1 Moisten hands with cold water to prevent sausage from sticking to your hands.

    2 Divide sausage into 8 equal patties.

    3 Place one egg on each patty and gather sausage around egg to enclose.

    4 Coat each sausage-wrapped egg with flour, roll in beaten egg, and then roll in bread crumbs mixed with hazelnuts.

    5 Heat 3 inches vegetable oil to 350 degrees F in a deep, heavy pot.

    6 In batches, fry the eggs until the sausage is golden brown, about 5 to 6 minutes.

    7 Serve on a bed of baby greens with an assortment of mustards.

    8 Scotch eggs can be served hot, at room temperature or cold.

        
    Fresh Goat Cheese “Ravioli” and Ginger Jus

    Chez Josephine, French, courtesy of Richard Pimms

    Rather than making pasta dough from scratch, store-bought wonton wrappers from Asian markets and some supermarkets make this delicious and impressive appetizer a snap to make.

    Serves 6

    	Ravioli
	5 ounces fresh goat cheese (chèvre)
	1/4 cup finely chopped fresh dill
	Salt and freshly ground pepper to taste
	1 package wonton wrappers 
	
	Ginger Jus
	1 teaspoon canola oil
	1 shallot, peeled and sliced
	1 clove garlic, smashed
	1/4 yellow onion, peeled and sliced
	1 tablespoon coarsely chopped fresh ginger
	1/2 teaspoon chili flakes
	1/2 teaspoon fennel seeds
	1/4 cup dry white wine
	2 cups rich chicken stock
	Salt and freshly ground pepper to taste 
	1 tablespoon butter
	
	Garnish
	1/4 cup toasted pine nuts 
	2 teaspoons minced fresh chives 


    1 Combine cheese and dill and season with salt and pepper.

    2 Lay 5 wonton wrappers at a time on a cool work surface. Place one teaspoon of chèvre mixture on the center of each wonton wrapper. 

    3 With the tip of your finger, slightly wet edges of wonton wrapper with cold water. Fold two corners of wrapper together and press to seal.

    4 Bring remaining corners to meet the previous two and seal.

    5 Repeat until there are 30 raviolis.

    Ginger Jus

    6 In a heavy saucepan over medium heat, heat canola oil. Add shallot, garlic, onion and ginger and cook until vegetables are translucent and tender.

    7 Add the chili flakes, fennel seeds and white wine and cook until wine evaporates.

    8 Cover with stock and bring to a boil. Lower heat and simmer until reduced by half. 

    9 Strain through a fine mesh strainer and set aside. Adjust for salt and pepper.

    To Complete the Dish 

    10 In a large pot, cook ravioli in boiling salted water for 2 minutes. Drain well.

    11 In a small saucepan, heat Ginger Jus and whisk in butter.

    12 Toss ravioli with ginger jus and place 5 wontons on individual plates.

    13 Garnish with pine nuts and chives. 
    
    [image: Ninth Avenue International Food Festival]

    [image: Ninth Avenue International Food Festival]
 
    [image: Ninth Avenue International Food Festival]

    [image: Ninth Avenue International Food Festival]
  




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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