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 Welcome to the ònewó Noshnews 

I 
 began publishing Noshnews  in 1999, and for the first 

three years I produced about four issues a year. .Working 

as a freelancer at the time, I had the flexibility to make my 

own schedule, and could visit each neighborhood I was re-

searching several times a week, for hours on end. The end 

product was an 8-page newsletter thoroughly profiling neigh-

borhoods few tourists (and only the most compulsive foodies) 

were visiting. Blogs were still new and there werenôt many 

opportunities  for group visits. Noshnews filled that gap.  

 

 A lot has changed since then, on the óNet and with the addition 

of new  food tour operations. The media regularly cover for-

merly ñoff the trackò neighborhoods. Social media provides 

instant feedback.  Microblogs focus on individual neighbor-

hoods. Competition to find the ñbestò or most original food 

trucks is rife.  
 

A lot changed for me, too. The launch  of Noshwalks in 2000 

attracted quite a bit of media attention, including spots on NY1. 

My book, Nosh New York, was published by St. Martinôs Press 

in 2003. But that year, I also returned to working full-time (as a 

teacher). Wanting to maintain my compulsive thoroughness 

with Noshnews, it then took 10 or more months to finish a 

single issue.  Despite the time pressure, I completed  24 issues 

by the end of 2012.  
 

When I started Noshwalks, my aim was to complement the 

issues of Noshnews. But based on customer interest, I expanded 

the scope of the tours and now offer at least three dozen, which 

I didnôt cover in Noshnews or my book.  Some are on my 

regular schedule; others are offered only as custom tours While 

most food tour companies focus on Manhattan destinations and 

a few just on Brooklyn or Queens. Noshwalks is, I believe, the 

only one that goes to  so many neighborhoods in all five bor-

oughs, including, increasingly, the Bronx .   
 

Every time I lead a tour, I learn something new. But had to put 

all that information on hold, occasionally sharing it in Face-

book/, Having no outlet for it was frustrating.  
 

So  I decided it was time for a change. Noshnews will continue, 

but as a free, shorter publication in which I can publish all types 

of information. I plan to produce it more often and make it 

available on  my Web sites, www.noshwalks.com and 

www.noshnews.com, on the Noshwalks Facebook page (please 

ñlikeò it!) and on my blog, noshnewyork.blogspot.com.  

Youôre reading the first edition of what I supposed I could be 

called Noshnews 2.0.  
 

In future issues  I hope to include your feedback and comments.  

Please send them to Noshnews@aol.com. 

 

Let me know what you think! If The New York Times and Mad 

magazine can change their formats and formulas why not 

Noshnews? 

 

Myra Alperson, Editor 

# 1: Sunnyside, Queens (always free!)  
#2: Bridging Brooklyn: Sunset Park  
#3 Renaissance neighborhoods  
   Bronx &    Harlem  
#4:  Astoria, Queens  
#5: Kosher Neighborhoods of Brooklyn  
#6: Belmont ðLittle Italy of the Bronx  
#7: Siempre: East Harlem  
#8: Jackson Heights, Queens  
#9: Greenpoint, Brooklyn  
#10: Slices of Midtown (Manhattan): Ninth     Avenue; 
 Little Seoul; Curry Hill  
#11: Flushing: East Meets East  
#12: Brighton Beach, Brooklyn  

#13: Lower East Side & Chinatown  
#14: Queens Cornucopia: Woodside,  
 Richmond Hill and Rego Park/Forest Hills  
#15: Smorgasbord (Bay Ridge, Brooklyn)  
#16: Bites of the Bronx  
#17: Heights of Manhattan  
#18: Jamaica: Itõs Happening here! 
#19: Bensonhurst: Continental Divides  
#20: Slices of Uptown (Manhattan)  
#21: The United Nations of Staten island  
#22: Abundance in Elmhurst  
#23: Caribbean Brooklyn  
#24: The East Village Other  
  

SHORT TAKES~SUNNYSIDE  

The owner of Oasis Restaurant in Van Nest, Bronx, served 

delicious desserts to diners, following a Yemeni meal, at the 

first ñDining Out With Noshwalksò in October 2013. 

 

 

Noshnews, Issues 1-24ðAll are available on PDF and ou can order them at www.noshnews.com 

         

Are you interested  

     in  expertly-guided visits     

to neighborhoods profiled  

here?  Join a Noshwalk! 
 

The 2014 season will include 

the annual pre-Passover  

Borough Park tour (and a visit 

to a shmurah matzoh factory), a 

new Bronx tour, and a focus on 

tours we missed in 2013.  

 

   And look for more  

Dining Out with 

Noshwalks! 
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N 
ew Yorkers are competitive about lots of things, 
and coffee is certainly one of themñwho makes 
the best, which beans are best to buy, which 
grind workds best, which coffeemakers to use. 

And everyone seems to have a faovirte commercial bre and 
favorite place to imbibe. Me? Iõm partial to the $1.25 cup of 
café con leche I can get at any numb er of Dominican res-
taurants or bakeries in Washington Heights, Inwood and 
beyond. But you can get any tupe of coffee imaginable 
through New York City. Over my years or neighborhood 
exploring Iõve encountered a number of fascinating foreign 
coffees. Here are three you might like to try.  
 

In Harlemõs òLittle Senegaló and other neighobhoods with a 
critical mass of people from West Africa youõll find Caf® 
Touba (named after a major city in Senegal), a blend that 
somimes contains dar, or cloves.. In Manhattan, go to the 
markets along 116th Street between Malcolm X Boulevard 
and Frederick Douglass Boulevard. Iõve seen it in the Bronx 
in the  Soundview and Parkchester neighborhoods.  
 

Coffee with cardamom is a middle eastern specialty. My 
favorite commercial brand is Najjar, made in Lebanon. Itõs 
available in Middle Eastern and other ethnic markets main-
ly in Brooklyn and Queens. Two favorite stores for these are 
Massis in Sunyside (42-20 43rd Ave.) and Balady in Bay 
Ridge (7128 5th Ave.) as well as in the many Arabic mar-
kets along Steinway Street in Astoria. (To get to Sunnyside, 
take the  #7 train to 40th or 46th Streets. To get to Bay 
Ridge, take the R train to Bay Ridge Avenue, which lets you 
out at 4th Ave. and 69th Street. Walk one block east to 5th 
Ave. Itõs even better, when you can get it freshly ground. 
Balady will do this for you, but my favorite is from Al Meraj at 
1903 White Plains Rd. I the Bronx where, for $10 a pound, 
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 Lankan 
coffee contains ginger., coriander and peppercorn.. It is a 
bitter coffee unless you some osrt of sweetener and milk; 
sweetened condensed milk can do the job. Iõve found it at 
Lanka Grocery (344 Victory Boulevard) in Tomkinsville, 
Staten Island. To get there, follow signs from the St. George 
terminal of the Staten Island Ferry to get buses 61 or 62, which go up Victory Boulevard. The ride is very quick. Ask the driver to drop you at Cebra Avenue. 
As for my personal favorites to drink coffee, I love the little Turkish eatery Kofte Piyaz (881 Fifth Ave.,) in Sunset Park for Turkish coffee and a piece of baklava. I also like 
Istanbul Fast Food (2202 86th St.( in Brooklyn. Back in Sunset Park, at 46th St., you can get delicious espresso  or òcortadoó (small caf® con leche (take out only) at the 
wonderful Gran Via Bakery at 4516 5th Avenue.  If youõre there during the day, take a large caf® con leche amd a guava pastry to nearby Sunset Park,. Sip as you overlook 
one of NYCõs most brilliant vistasñthe harbor and multiborough skyline!  

 Itõs fun to share your coffee tasting with other people... on a Noshwalk available in all these neighborhoods! 

 Dallis Brothers: New York Cityõs Original Coffee Company 
 

Chances are you donõt know about Dallis Brothers Coffee, a New York firm that celebrated its centennial in 

2013. I didnõt know it either, until 2102, when I saw a listing for a tour of its facility in Ozone Park, Queens. 

The tour was iformative and fun. Brothers Morris and Abe Dallis establishedé and eventually became the 

largest distributoré One reason we donõt know the name is that the coffees are sold under a range of 

different label.s As shown in the photos below,  we learned how coffee beans become the coffee we drink. 

We saw the roasters and eventually had a chance to smell and taste different coffees. Our $10 fee also 

entitled us to a pound of coffee. When I contacted Dallis to find out about further tours, I learned that the 

company had been acquired by another and relocated to New Jersey. The Ozone Park facility closed. 

Currnet Dallis folks told me the company is buying property in western Queens and will open a training 

facility and resume tours. I hope to work with Dallis to incorporate a tour into a Noshwalk.  

 

  

NEIGHBORHOOD UPDATE: Sunnyside, Queens  
A regular feature of the ònewó Nosh-
news will be short updates of neigh-
borhoods I havenõt written about in 
years. Sunnyside was the topic of 
Noshnews #1 and itõs where I led my 
first Noshwalk and lead many cus-
tom tours. Here are a few great 
places Iõve added to recent versions 
of the tour.. 
 

Mangal Kebab (46-20 Queens Blvd.) 
has been serving delicious Turkish 
food for years, but Iõd missed it until 
one day I took the 47th St exit of the 

7 train, instead of 46th St. Great home-made bread, dips and appetizers!...  I ˈ 
PY (43-16 Greenpoint Ave.) is, to my knowledge, NYCõs only Paraguayan restau-
rant. Family-run, itõs homey, inexpensive, and é , it offers'é . My favorite is a 
sweet corn pudding called ***é. Las Americas Meat Market (45-52 46th 
Street) is a Sunnyside old-timer, having moved from a crowded space on Green-
point Ave. to this lovely, larger one a few years back.  Colombians flock here for 
the meat, but itõs great for all sorts of ingredients, including quinoa and many 
saucesé. Los Pollos (45-51 46th St.)  Across the street from  Las Americas, this 

friendly Peruvian place (owned by 
Ecuadoreans) is my choice for 
rotisserie chicken and òcausa,ó a 
favorite potato dish. But I also like 
the Pio Pio Rico 45-23 Greenpoint 
Ave..). You have to wait for the 
chicken at Los Pollos; itõs ready to 
go at Pio Pioé. Kumari (45-53 
47th St.) sells Tibetan and other 
Himalayan textiles, jewelry and 
religious items. A Tibetan momo 
truck sometimes sells Tibetan 
dumplings across the streeté 
Souk El Shater (43-03 Queens Blvd.) is run by one of the brothers who used to 
own El Shater Market, one our favorite destination for Middle Eastern food. After 
the brothers parted ways, I was delighted to learn that this new space had 
opened. Itõs smaller but the food is as brilliant as everé Parrot Coffee Market  45
-15 Queens Boulevard) is the largest of three amazing markets of this name 
owned by a family with Bulgarian roots that offers food mainly from the Balkans 
and the Middle East The flagship is in Ridgewood and the other is in Astoria. 
largest, and it definitely expands the food offerings of Sunnyside. 
 

Join my Sunnyside Noshwalk for the complete experience! 

Coffee from around the world ñin New York City  

Delicious home-made bread at Mangal Kebab 

Cooking is a family affair at I ̍ PY 
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Issue #25 (winter 2013/2014)  

La Marqueta Revived!  

A 
s the amateur cultural anthropologist that 
I am, I love a neighborhood story about a 
meaningful place that was threatened, 
nearly vanished but has managed to rein-

vent  itself. This seems to be the happy endingñor ra-
ther, happy new beginningñ at  La Marqueta, the  
complex of  buildings clustered beneath the elevated 
Metro-North train tracks 111th and 115th Streets.   
 

The original market was established in 1936  around 
the same time as the Essex Street. Arthur Avenue and 
other indoor markets were organized by the La Guar-
dia administration to create a centralñand tax-
generatingñvenue for pushcart vendors. The heyday, 
according  was in the 1950s and ô60s. By the 1980s 
when I was running the Hungry Pedalers Bicycle tours 
with two partners, La Marqueta still bustled but its 
sheen had become cloudy. Being on bicycles, we 

used our East Harlem visit as  a first stop in a longer 
tour that then went over the Triborough Bridge into 
several Queens neighborhoods. In those days, La Mar-
queta was still a busy conglomeration of stalls offering 
fresh fish, meat, produce, herbs and spices, and dry 

goods, too. Locals flocked there for foods and prod-
ucts familiar from their homes in the Caribbean. 
 

In the late 1980s, its  existence was threatened 
when  the commercial center of gravity in East Har-
lem moved a few blocks east and 9 blocks north 
after Pathmark opened an enormous supermarket 
on 125th Street at Lexington Avenue, complete 
with rooftop parking,  Many shoppers deserted La 
Marqueta and in the 1990s, the Giuliani admin-
istration closed much of it down òfor renova-
tion.ó (Two of the original buildings are gone and 
only one of the two remaining buildings is in use.) 
 
Nowadays,  La Marqueta has become home to a 
number of small business, some just incubating. 
Under the auspices of the New YOrk City Ecoomic De-
velopment Corporation has been transformed. With 
the amazing Hot Bread Kitchen as its anchor, itõs wel-
coming new food businessesñand some non-food, 
too, plus thereõs  a seasonal flea market and various 
activities in the mini-amphitheater at 116th Street, 
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 
 
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.  
 
My usual East Harlem Noshwalk coincides with the 
annual òDance of The Giglioó celebration that takes 
place on a summer Sunday, when most of La Mar-
quetaõs businesses are closed. (Only the nursery, Ur-

ban Garden Center, is open on Sundays.) But I contin-
ue to visit it myself and lead custom tours on days 
when Hot Bread is open. You can also check its Web 
site to locate green markets where its wares are sold, 
but thereõs really nothing like seeing this true  miracle 
in action.  
 
A private Noshwalk of East Harlem can include 

a visit to La Marqueta! 

I 
f you really want to get a handle on global food trends, you must 

attend the annual Summer Fancy Food Show at  the Javits Center. 

Sponsored by the Specialty Food Association (which is headquar-

tered in New York City), it spans three days in late June.  Iôve been 

going for years and always learn something new.    
 

Here youôll see booths showcasing foods from every continent, from 

soups to nuts and much, much more, covering . You donôt have to be 

in the trade to attend, although you must pay if youôre not. Stay long 

enough and do enough tasting, and youôve more than covered the price 

of admission! But pace yourselfðit can be overwhelming. 
 

 While many booths showcase traditional foodsðgreat cheeses, fine 

olive oils from Spain, Tunisia, Italy and elsewhereðI find myself 

drawn to  how traditional ingredients are used in new ways (such as  

seaweed snacks and ) and new version of potato chips. I love the range 

of peppers Iôm seeing and how ethnic foods are becoming more main-

streamed and integrated into other cuisines.  I was somewhat alarmed, 

though, with a product called ñCake That!,ò which provides a cup and 

microwaveable cake mix  to produce an instant cake..  
 

Iôm always intrigued to see countries representedé including various 

parts of Africa, with nuts, sauces, peppers andé (For two years in a 

row, I was able to get a cookbook of African recipes.) This year, the 

one sad note to me, was seeing an almost-empty booth dedicated to 

Palestinian food insdustries, but learning from the man at the booth 

that his products had been embargoed at customs. Food should be our 

gateway to peaceðnot an obstacle. 

A visit to the Summer Fancy Food Show   


