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ONLY IN NYC

“Omby in New York, kids, only
i e York,” the trademark sign-
ol of New York Post possip queen
Cindy Adnms, [s an adage that ap
plies to-a corain sabse of the feod
SCEmE,

For starers, thenes Rhew to
Richas, which specializes in rice
pradcliane el o In two dereeo offs
beat and surprksingly tasty Havrs,
including French toast, maple-sun-
driied blueharmy amd carror cake.

Wihen it comes 1o hat dog
stanis, F&B gudtiood really stands
out, s baule dog selection includes
salmon sausage topgeed with horse-
rvdlish and chicken sousape dressed
with comm relish. The sweet potato
fries with garlic aboli are fantastic.

Al Baard Papa's, the decor is
Japancee mvod; Bt the fac-Toad
is decidedly French: Oven-fresh
orewm paxils ane filled wo order, as
sembily line-style, with o decaden
wanila-bean custand or a daily fla
wor like mangs, groen tea or

.

Mﬁlhe{v‘::mlm‘l like a Mew
York bagel. Kossars Blalystoker
Kuchon Bakery — which specializ-
4 in another NYC carh-laden deli-
cacy, the hialy — molls a textbook
bagel, with a brown, crunchy crust
and a center so chiewy it gives the
e s aerobie workoul

15 there a restatirant Iq‘mlsbwg
dut docsn't serve gelatel” asked
frienel alter abaut cur 10th eo-
with the stuff. Hewasn't

j:w‘mm —or complaining.

The entrance of Rice to Riches in Lt Italy s aptly shaped ke a grain

of fce: The dessert spot serves rice pudding in an srovy of Aovors.,

The frozen liallan treat seems as
ubiquitous as cheesecake and has a
creamiber texrure and mone luscious
st than its airier American ooun-
terpart, loe coeam,

The scoop-shop summit is Il

dal Gedato, The post-
afe stamp-size store exudes a clind-
cal vibe; vwner fon Snyder even
wears & spotless white lab coat.
Snyder grew up working at his fam-
ily's soft-serve ice cream franchise,
started a gelato business af age 19,
tewak i Iniatuas om Wall Street and,
after Sepr. 11, retumed to his true
[rassIOn,

Comhining frm-fresh ingrodients
and an anisivs passion, he carefully
crafts ane small batch af o tiome, The:
el showa, Soyder hinsell scooped

i Iy dhouble serving — Bvender and
Ilack plum. The vivid colors and off-
thee-Bespten- parth Mivvors were so e
to thelr origins, 1 was hooked. An
hver Litier, 1 whanded Iu el
Toracrack at the
A the: hacedni. And
thae black mission
fig, You get
thae idea

Katz's Dolicatrssan, ns much & New
serving mike-high samdwiches in the Lower East Side

WHERE MARCUS SAMUELSSON EATS

“Sumhd Yasuda has the bestsushd in New York. Sughynma for very
axchenric lapanese food — no sushi. Pasts has a great bnunch, and |
Fo i Queen of Sheba for great Ethiopian food. “inotecs is a favorite
Iulngl}n in Lower East Sidie, Per Se s super-fine dining, And Beead
Tribegn and August are great places for dining with friends” Mo
el (5ot s chglon-omoner i Apuaril, Bilngn wmd A Gople and
rlaji.h.a'u'rp"!-!r.nm ot B Vewr Sevamdinian Conling.T

3

LOW-DOWN ON THE
LOWER EAST SIDE

New York constantly relnvents
fsell, am! nowhers is this cyclical
renewalivore evident than in the

Lenwesr Fas Sidde, In the late 19th
century an4d early 20th century, the
neighborhood’s immigrant - filled
tenement: wers the most densely
packed uriaan are: on the planet.
Today, the district’s namow streets
are Deingedistovered by the next
generation of newcemers Hip res-
tavirateums and thein young, adven-
turesom clientele.

Lannidmbarks from the bygone era
— wirldsclass smoked fish and ath
er “uppetizings” a1 Russ &
Daughters and the incompamable
Katz's Dwlicatessen, where Meg
Byvan Gameasy Bked it in “When
Harey Mg \alr\-' — co-exkst along-
sitdie an @ r-Hrm-.:in@Im-.d af trengd
BCTIErE.

Teany, the tiny téa shop owned
by Moby, cmiphasizes vegetarian
Imgh-gnniu'\.lnmw
pood yo Il swsar they snuck in
sone harfoer and |.1qx..i.l wid-50,
chiefWylik Dufresne cooks with a

] -scien sl fervor: obe gras 1er-
rine with rocoa nibs, anchovies and
mrragod) creain, 4 signatune dish,
sounids @readfil but tums out o

e magical, a seemingly discondant
combination that sings in perfect
harmony, Dafresne made his naume
just up the street at the sleek, sea-
sumsally- ool T1 Clinton Fresh
[Fond. A fow liocks west, cover gitds
and eesir hausgers-oa turm for late-
night noshes and weekend branch 1o
thechssic comilon fane al Schiller's
Uguor Bar. Lintil. that is. they discover
the et T neighbarbood.

=
York

lcon as yellow taxis, has been

WHERE FOODIES SHOP

The highly browsahle Kitchen
Arts & Letters squeezes thowsands
of feod and wine titles (and help-
ful, opinionated staffers) invo tight
quiarters an the far Upper East Side.
Dut-of-print and antapuarian vel-
wmes ang thee specialry of the funky
Bonnle Skotnick Cookbooks in
Greenwich Village.

Tabletop's highbrow names afl
mminkain MNew York City stoses, bant
Fishes Eddy ches out a presence on
the more hwwbirow end of the eco
nomic scale, its large inventory a
kooky callection of vinlage nestau-
rant dishes mived with clever exchu-
aive lines

Cheescheads will fall all over
Murray's Chaess Shog and Ar-
tisanal: baoth siock an cnormous
variety of superb-quality farmstead
chemses gathensl from around the
wuorld. The pros ar Joa’s Dalry con-
verd cund shipped daily From up
state Mew York into mozzarella so
Tressh B tisstess o BT 81wk mandle thag
moming. which it was.

The Greenmarket at Uindon

wmmwwhmm-mmu
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