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began publishing Noshnev first

three years | produced a T WOT RT Ng

as a freelancer at the t‘i’!i’—' ity to make my
own sc_hedule, and c'ould v . | WaSmd t6 the new
searching several ti mes a TheNos?‘lr?e%s
productpages maewsl etter thc
borhoods few tourists (and e foodies)
were visiting. Bl ogs were — T ot T 1Ty
opportunities for group vpse oo MA=Coffeg Rqastery in NYC

A | ot has changed since th the awsdi ti on 2

of new food tour operati' cover for-
merly fAoff the trackodo nei RIPEME: GErwside
instant feedback. Mi cr obl: ne[|90E'bor¥SI
hoods. Competition to finf{ gj nal f ood
trucks is rife. La l\ﬁarqueta reborn
A |l ot changed for me, too. ks in 2000

3
attracted quite a bit of medicaowtetr el ictRis IRLGE §ddady0i Y 8rlonx s
My bNo&h drekw Ywas publisheddebyciSdus Masrsteirm§5toPrd@BeSrs,zoffgﬂz%({)e}?!:%gg]saﬁ&\\lfemeni me :
in 2003. But that ye-a'rmel(ai;féastr @i pinedd Otito Wid h kNonsgg whluKsjo in October| 20[3.
teacher) . Wanting to ma|§|ta| U
wi Noshnews then took 10 0 rhor ct’n%ﬁ

L t h
single issue. Despite tlti)éJ t—n—r% 3}550 s'sofﬁ

ormat.|

meylisinag t|]0r(lf'%hnes%hange Noshne
éte 'tl Wq §|i(I:no %Vg*?]' Waéég@brorﬂ%@gﬁ tqwééb—ﬂ eI s< hoall
’ plan "t 9

oduce i olr e |of

by the end of 2012.

availabl e on my We b S|tes, W MLW . noshwal4ks.c
When | started Noshwal kswwwuwnyn casihnh ewass clom, compt ReeNb M&@&WBF cebpok]| pa
issues of Noshnews. But bﬁalsiekdeéonicuytmmmhn@mywksmlaj@ SCP
the scope of the tours amwdudow ofefaari nayt tlheea sfti rtshtr geed idtdzoenn,o fwhwicat| | | s u
| didndét <cover in Noshne(yveslloerd ﬂ\l)oslhu@kvs zsmme are|l on my
regul ar schedule; others are ered onIS coust m to%rlsud\é/hllo%r feedt
most food tour companies flocdJ l\érifhatt tﬁespth at i i/ and Y
a few just on Brooklyn |P 63§§n§en \?/g]I 8 gshpeys ”f‘% g0 e
only one that goes to man e|v9 orth Mu'nl@ak@d’h mle
oughs, including, InCreaS'h1agga|n§/|ne car?\}gm{):%l)é nge their fg bt Ad I
Every time | lead a tour Nolshheasrn something new. But/ihad teegmatdeyvi
al l that information on hold, occasionally sharing/tb inneiFRh®-or ood

book/, Having no outlet for it was frustmMpatanAlperspnpefkddd0r 3Jgin

Noshnews ;28lAslslueasr el avail able on PDF and ou clfanTheddpPlédheémast n
_ _ _ t he a nPausasl o vpeire
# 1: Sunnyside, Queens (always free!) #13: Lower East Side & Chinatown
i : - ) Borough Park tlou
#2: Bridging Brooklyn: Sunset Park #14: Queens Cornucopia: Woodside,

#3 Renaissance neighborhoods Richmond Hill and Rego Park/Forest Hills to a shmurah at
Bronx & Harlem #15: Smorgasbord (Bay Ridge, Brooklyn) new Bronx t O urf,
#4: Astoria, Queens #16: Bites of the Bronx tours we sped

#5: Kosher Neighborhoods of Brooklyn #17: Heights of Manhattan
#6: Belmont dLittle Italy of the Bronx #18: Jamaica: Itdés Happeniny hévred l ook f/or
#7: Siempre: East Harlem #19: Bensonhurst: Continental Divides Dining Ou Wi
#8: Jackson Heights, Queens #20: Slices of Uptown (Manhattan) Nos hwal Ks!
#9: Greenpoint, Brooklyn #21: The United Nations of Staten island
#10: Slices of Midtown (Manhattan): Ninth Avenue; #22: Abundance in EImhurst
Little Seoul; Curry Hill #23: Caribbean Brooklyn
#11: Flushing: East Meets East #24: The East Village Other
#12: Brighton Beach, Brooklyn




Coffee from around the world i in New York City

ew Yorkers are competitive about lots of thin
and coffee is certainly one of theifiwho makes
the best, which beans are best to buy, whi
grind workds best, which coffeemakers to us
And everyone seems to have a faovirte commercial bre
favorite place to i mbibgeg. \ ;
café con leche | can get at any numb er of Dominicanrgé- @ " gest distributoré One r

Dal l 1 s Brot her s: New Yor k

beyond. But you can get any tupe of coffee imaginalpldve saw the roasters and eventually had a chance to smell and taste different coffees. Our $10 fee alsp
through New York City. Over my years or neighborhpedtitied us to a pound of coffee. When | contacted Dallis to find out about further tours, | learned that the
exploring | dve encount e r|eothpary had beemaeuired byf another and relatadet! th Negv Jefsey.rTiaeiOgone Park facility closed,
coffees. Here are three you might like to try. Curmet Dallis folks told me the company is buying property in western Queens and will open a training
I'n Harlemds oLittle Sen ¢fdlilyddrasie oy hpre to woskiwiihRalistg ipeprporals a teur igto a Noshwalk.
critical mass of people ==u 0l ’ ; e 3
Touba (named after a major city in Senegal), a blend that
somimes containsdar, or cloves.. In Manhattan, go to th

and Frederick Dougl ass
inthe Soundview and Parkchester neighborhoods.

Coffee with cardamom is a middle eastern specialty.
favorite commerci al br a

Massis in Sunyside (420 43rd Ave.) and Balady in B
Ridge (7128 5th Ave.) as well as in the many Arabic

Ave. |ltds even better,
Balady will do this for you, but my favorite is from Al Merajat
1903 White Plains Rd. | the Bronx where, for $10 a pou
the owners will grind a perfect balance of dark roast with
fresh cardamom. You will carry the aroma with you for
hours! Take the #2 train to Bronx Park East. Sri Lan
coffee contains ginger., coriander and peppercomn.. It i a
bitter coffee unless you some osrt of sweetener and milk;
sweetened condensed mil
Lanka Grocery(344 Victory Boulevard) in Tomkinsvillg,
Staten Island. To get there, follow signs from the St. Geolge
terminal of the Staten Island Ferry to get buses 61 or 62, which go up Victory Boulevard. The ride is very quick. Ask/éwéadtirop you at Cebra Avenue.

Ci

hbhances are you dondt know about Dallis Bropther
013. | didndt know it either, unt il 2102, | when
hge$ OUE mWRSr i if £ir mag i vife agnd of su nc.upBrooft hers Morri
i eason we dondt kphow t
taurants or bakeries in Washington Heights, Inwood aféifferent label.s As shown in the photos below, we leamed how coffee beans become the coffee we dfink.

As for my personal favorites to drink coffee, | love the little Turkish eatiigfte Piyaz881 Fifth Ave.,) in Sunset Park for Turkish coffee and a piece of baklava. | also like

Istanbul FastFood 2202 86t h St. ( in Brooklyn. Back in Sunset Par k,echa(take dubonly) at tBet .

wonderfulGran ViaBakerpt 4516 5t h Avenue. I f youdre there during the dipssyouoverlkok
one of NYCOGs fithelsatbor dnd multidoroughrskylinel i st a s

v)
a |

ltéds fun to share your coffee tasting with other people...

3 e ettt ettt ettt ettt ettt
NEIGHBORHOOD UPDATE: Sunnyside, Queens friendly Peruvian place (owned
A regul ar f eat uEaadadans)t ib ey ohoiewa
news will be short updates of neigh+ ot i sseri e chi &=
borhoods | h a v e faviorite potato idisht Bet h als@like=*
years. Sunnyside was the topic ofthe Pio Pio Rical5-23 Greenpoint =
Noshnews #1 and Avetl).doYou haveeto wait for the?
first Noshwalk and lead many cusc hi cken at Los/j
tom tours. Here are a few greatgo at PKumari @558
places | dve adddih St.)csellsth'beIaaarﬁo
of the tour.. Himalayan textiles, jewelry an
Mangal Kebal(46-20 Queens Bivd.) religious items. ATibetan momo

il has been serving delicious Turkishtmck sometimes sells Tibets ing i tsr gléﬂt’é/émi I

ook
d I i S i30S . t ;
Del i ci omedehobmdaadaht kopag for years, SO%FEEShAte%(gOS 'al'J:gng Iﬁvg.)s fun’ by oﬁ%eﬁ of lhe?brothers who used

a .
¢ 7 train. instead of 46th St. Great hommaggebcrjsgdl tgi(z)létgﬁd‘zg;g;g;o: the own El Shater Market, one our favorite destination for Middle Eastern food. Ag

\PY4316 Greenpoint Ave.) is, to my th% He“z}g*\gF gaﬁeq é’a%s’sl\}‘@%mdf?l?h}eg@e}? Ile?ﬁé%@%%%% ,
', ;anv\tl g ?1"“ UC no’r nl tpousd di.gsomggriza’s a\ﬁeléInMiI;((eg4§£2*SLéthv 815 QueensgBogI%vqmis the f_argegil EJffthreer asmazmg me_\rke of this hamg
, Street) is a Sunnyside olimer, having moved from a crowded space on GreelV ned by a family with Bulgarian roots that offers food mainly from the Bal
, point Ave. to this lovely, larger one a few years back. Colombians flock here
the meat but itds for all

Ciigs 3 emiqy expapc e oge ofFGSg! SUMSE | 1 i
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?B,d the Middle East The flagship is in Ridgewood and the other is in Astaia.
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La Marqueta Revived!

s the amateur cultural anthropologist thatgoods, too. Locals flocked there for foods and pra -
| am, | love a neighborhood story about aicts familiar from their homes in the Caribbean.

meaningful place that was threatened,
nearly vanished but has managed to relnln the late 1980s, its existence was threatenel

vent itself. This seems to be the happy endifigr ra- \llvhen me((j:on}mergllal ckenter (t)f g?\gtyb:n Ekast Higs
ther, happy new beginning at La Marqueta, the efrt‘n rBO\tf akew og S east an ocks nok
complex of buildings clustered beneath the elevated'f1 er T alhimark Opened an Enormous superma

MetroNorth train tracks 111th and 115th Streets. n 125th Street at Lexington Avenue, comple
wnh rooftop parking, Many shoppers deserted L

The original market was established in 1936 aroundMarqueta and in the 1990s, the Giuliani admi
the same time as the Essex Street. Arthur Avenuearids t r ati on ¢l osed mu ¢
other indoor markets were organized by the LaGuar-i on. 6 ( Two of the o]
dia administration to create a centrdland tax only one of the two remaining buildings is in use.) 3 57 A
generatingivenue for pushcart vendors. The heyday, , L T {
according was i n the No@blys LaaMaduetd (tad recomeBhgme i I \ ‘\\{\’
when | was running the Hungry Pedalers Bicycle toureimber of small business, some just incubating® O A\ :
with two partners, La Marqueta still bustled but itsUnder the auspices of the New YOrk City Ecoomic E&%

t

sheen had become cloudy. Being on bicycles, weelopment Corporation has been transformed. W| n Garden Center, is open on Sundays.) But | contin-

to visit it my: eltand lead custom tours on days
the amazingHot Bread Kitchera s~ i t s ﬁbr? Hiot Breéd isQpen. Yobi can also check its Web
| coming new food businessdsand some non‘ood

'_site to locat: n where i I(
too, plus thereds a seoocaehge?e ets eets esaeso

acﬁvities in the miniamphitheater at 116th Street, . in action. e nnq n
Hot Bread Kitchen not only provides jobs (mainly to
immigrant women) but also offers training that can
prepare them to start their own businesses. During
the week you can observe the baking and purchase
their goods, but you can also find Hot Bread products
in greenmarkets and stores. Take time to visit its won-
derful Web site, www.hotbreadkitchen.org

A private Noshwalk of East Harlem can include
a visit to La Marqueta!

Also at La Marqueta is a stall belonging to La Casa Az-
ul, a bookstore elsewhere in East Harlem, Several oth-
er food operations are here, as well as a nursery, Ur-
ban Garden Center.

used our East Harlem visit as a first stop in a longer

tour that then went over the Triborough Bridge intd/ly usual East Harlem Noshwalk coincides with the
several Queens neighborhoods. In those days, LaMa-n n u a | oDance of The Gigliod celebration that
queta was still a busy conglomeration of stalls offeringlace on a summer Sunday, when most of La Mar-
fresh fish, meat, produce, herbs and spices,anddguet a6s busi nesses are closed. (Only the nurse

A visit to the Summer Fancy Food Show

f you really want to get a handle on global food trends, you mnusHi
attend the annual Summer Fancy Food Show at the Javits Centerl|.
Sponsored by the Specialty Food Association (which is headquar

tered in New York City), it spans three days in | ate June. Il 6ye

going for years and al ways | earn something new.

Here youéll see booths showcasing foods from every continent, fj|rom
soups to nuts and much, much more, covering . You donét have to| be
in the trade to attend, although you must pay if youbre not. St|lay
enough and do enough tasting, and youdve more than covered the pfric
of admi ssiondi Butcampakbe goerwkélf mi ng.

Whil e many booths &drmoevaxtasehdesasti binmaé foods
olive oils from Spaiol, fTiunnd siyasellftaly and el sewhere
drawn to how traditional ingredients are used in new ways (sudh
seaweed snacks and ) and new version of potato ;
of peppers |1 dm seeing and how ethnic foods are
streamed and integrated into other cuisines. 3
t hough, with a product called fiCake That!,K6 o Wh
mi crowaveabl e cake mix to produce an instant

Il dm al ways intrigued to see countries represen
parts of Africa, with nuts, sauces, peppers ar
row, I was able to get a cookbook of African |
one sad note to -mmpt waboseki dgdianataéd dnosod

Pal estinian food insdustries, but Il earning frc
that his products had been embargoed at customs. ru
gat ewaydntod penacoebst acl e.
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