


Ed Levine, New York City food connoisseur and
chronicler of New York food markets and ethnic
delicacies, wrote in the New York Times, “no city...
is so closely identified with a breadstuff as New York
is with the bagel” (Levine, 2003, p. 1). But while
bagels are perhaps most widely associated with
New York City, they originally came from Eastern
Europe.

According to folklore, seventeenth-century Polish
king Jan Sobieski defied a 1496 ruling that permitted
only the Krakow Bakers Guild to bake all white and
parboiled bread, thus allowing Jews (non-guild
members) to bake as well. A baker, grateful to King
Sobieski for protecting Austria from invading Turks,
created a roll in-the shape of a riding stirrup. Bakers
named the roll a beugel, Austrian for “stirrup,” to
commemorate both the heroic act and the king’s
horseback-riding hobby. The legend itself may be
suspect, but the bagel's popularity continued through-
out the seventeenth and eighteenth centuries in
Eastern Europe and particularly within the Jewish
community, now able to prepare their own breads
according to dietary laws.

Although not ritualistically Jewish, once in the
United States, bagels remained associated with the
Jewish community during the late nineteenth and
early twentieth centuries as Jews quickly estab-
lished bakeries in New York, boasting seventy on
the Lower East Side by 1900. In 1907, to address
dangerous and unjust labor practices and wages,

producers formed the International Beigel Bakers’-

Union, employing strict membership rules. Three
hundred bagel bakers joined Local 338 and set

forth criteria and standards for handmade bagel
production as well as membership guidelines that
passed down from fathers to sons, ensuring that the
bagel craft remained within a small isolated group.
Bagel production necessitated both extensive skill
and physical labor. To achieve union membership,
bakers’ sons apprenticed for several months before
earning their labor cards. All Local 338 members
were male and Jewish and spoke Yiddish. Within
eight years of the union’s formation, they signed
contracts with thirty-six New York bakeries.

Early bagels, as defined by Local 338, were two
to three ounces in weight, rolled out by hand, and
prepared with high-gluten flour, malt, water, and
yeast to create a chewy crust that became hard within
a few hours. Because of their perishable nature, bak-
eries delivered them throughout the day, stringing
them together in five-dozen batches. Bagel produc-
tion included two groups: bench men, who both
kneaded the dough and boiled the bagels, and oven
men, who baked the bagels and completed the process.

As New York’s bagel consumption and demand in-
creased over the decades, so did Local 338’ strength.
Countless times from 1948 to 1953, and again in
1962, labor disputes between Local 338 and the
Bagel Bakers Association resulted in widespread
strikes and bagel shortages that the New York Times
deemed “Bagel Famine” Negotiations over wages
for bench men and oven men, paid holidays, sick
days, and pension plan contributions continually
pitted Local 338 workers against the bagel bakeries,
with subsequent strikes lasting weeks and months.

Although Local 338 achieved great gains for its
members, it lost favor in the 1960s. Bakeries suffered
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An assortment of bagels on display at La Bagel Delight in
Brooklyn. PHOTO BY JOE ZARBA

huge economic losses, with countless strikes, com-
petition from non-union bagel shops, frozen bagels
entering the market, and greater mechanized pro-
duction all contributing to weakening Local 338’s
power. The Thompson Bagel machine, invented by
a Canadian, automated bagel production, negating
the value of artisan union workers. The situation for
union bakers weakened further when Lender’s Bagels
in New Haven, Connecticut, employing the Thomp-
son machine, began saturating the market with
commercialized bagels, producing 300 dozen in the
same time as it took two.bench men to prepare 125
dozen by hand.

The Lender family recognized the Jewish bagels’
mass appeal to other immigrant groups. In 1956,
Lender’s introduced a freezer to their production, en-
abling them to mass-produce bagels, freeze them for
ease, and deliver them thawed to consumer retailers.
When they added polyethylene bags, Lender’s Bagels
became more stable with a prolonged shelflife.

Mass-produced, mechanized bagels with a longer
shelf life allowed Americans across the country to
enjoy bagels originally consumed by New York City
Jews, then New Yorkers in general. Featured in su-
permarkets next to Wonder Bread orin freezer cases
next to Pepperidge Farm, New York-style bagels
became America’s new convenience food during the
mid-twentieth century. Jewish assimilation to the
suburbs and increased acceptance of Jewish culture
post-World War II helped forge bagel enthusiasm.
Some national supermarket chains, however, did not
market bagels as Jewish but instead situated them

" alongside all sandwich breads and rolls as just an-
other American option. In the mid-twentieth cen-
tury, bagels transformed from Jewish bread to stan-
dard American breakfast fare.

Blueberries, raisins, and cinnamon became as
ubiquitous as onion, garlic, and poppy. The bastion
of middle America, Family Circle magazine, featured
a bagel recipe in the 1950s. Lender’s Bagels sold
across the country, and Kraft’s aggressive advertising
campaign showcasing Philadelphia Cream Cheese
alongside bagels helped make bagels America’s bread.
Back in New York City, Time magazine wrote about
a 1951 Broadway comedy Bagels and Yox, securing
“bagel” as a household word.

Whether consumed hot from a New York bagel
bakery or defrosted from a Lender’s bag purchased
elsewhere, bagel association remained with New
York City. However, as bagels moved beyond New
York, consumption and characteristics evolved as
well. By the mid-1980s Americans consumed an av-
erage of one bagel monthly, and by 1993 the bagel
per capita consumption statistic doubled to a bagel
every other week. The once two- to three-ounce hand-
crafted bagel became “sup ersized,” with an average
bagel weighing seven ounces.

During that late 1990s, New Yorkers embraced
artisan bagels versus mass-produced ones that were
unrecognizable from the unique chewy; boiled bread
a century earlier. Several handcrafted bakeries opened
in Brooklyn, Manhattan, and Queens and adopted
old-style bagel production. Food-savvy New York-
ers clamored for bagels smaller in size, individually
hand-rolled, and with a reverence for traditional top-
pings and fillings.

New York City’s Jewish artisan bagel has thus come
full circle. Local 338’s commitment to distinct practices,
recipes, procedures, ingredients, and craft, though .
temporarily challenged through industrialized food
methods, are enjoying a renaissance of both time-
honored traditions and Jewish cultural association.

See also BAKERIES; BIALYS; CREAM CHEESE; DELIS,
JEWISH; and JEWISH.
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The iconic New York black and white cookies are
made of butter (or shortening), sugar, eggs, flour
(both cake and all purpose), sometimes milk, vanilla
and lemon extracts, maybe orange, with a frosting of
confectioner’s sugar, water, bitter chocolate, and a
bit of corn syrup. Black and whites are much bigger
than a cookie ought to be and, obviously, half black
and half white, though color variations can occa-
sionally be seen. ‘

The confection’s origin is a bit of a mystery. Some
maintain that it may be related to the half-moon
of upstate New York and New England. Hem-
strought’s, a Utica bakery, started selling the half-
moon in the early 1900s. This had a chocolate or
vanilla cake foundation, with the white part of the
icing a buttercream and the chocolate half a fudge,
both frostings rich and fluffy. Whether the half-moon
was the inspiration for the black and white or not,
the New York treat is invariably made with a white
cake base, never chocolate, with a subtle hint of
lemon flavor; and the light and dark icing halves are
a smooth, glossy fondant rather than the flufty
frosting of the half-moon.

Another theory of origin points to the German
Amerikaner, which is usually frosted all in white, and
that German Jewish immigrants may have brought
it to the United States in the early twentieth century
and begat our own black and white. Glaser’s Bake
Shop in Yorkville offered a “black and white coolde”
when its Bavarian owners opened it in 1902.

Or it may have been here first and was later
brought to Germany by American soldiers after
World War 11, and thus dubbed Amerikaner because
Germany already had an entirely different cookie
they called black and white. Or both could be
true, the cookie going full circle. A less plausible
premise is that the name Amerikaner is short for
Ammoniakaner, for the ammonium bicarbonate, a

precursor to baking powder, used for leavening in
their cookies.

Wherever they come from, black and whites are
now a New York City icon. Their fame spread when
they starred in a Seinfeld episode called “The Dinner
Party” in early 1994. “The key to eating a black and
white cookie, Blaine, is you want to get some black
and some white in each bite,” Seinfeld explained to
his friend as they waited in line at a bakery for choc-
olate babka. “Nothing mixes better than vanilla and
chocolate. And yet, still, somehow racial harmony
eludes us. If people would only look to the cookie.
All our problems would be solved.” Despite Sein-
feld getting a stomachache after eating it, interest in
black and whites increased nationwide after the
show aired. Fourteen years later, on the campaign
trail in Miami, President Barack Obama called it a
“unity cookie.” See TELEVISION.

Although recipes abound, the best sources for
black and whites seem to be certain busy city baker-
ies, places most known for their doughnuts, bagels,
or wedding cakes. Today, many city delis carry
questionable plastic-wrapped versions, but there is
better to be found. In 2014, the Times former food
critic Molly O’Neill compared this deli version to a
superior black and white sold at Zabar’s, noting it
was “what paté is to chopped liver.” Most acclaimed
were those from the 113-year-old Glaser’s Bake
Shop and the less orthodox William Greenberg’s,
which jazzed things up by making the chocolate
part mocha and offering a red velvet version plus a
rainbow of color choices for the fondant. Now that
knowledge of black and whites has spread, you can
get mini-approximations at Starbucks and Enten-
mann’s countrywide,

See also COOKIES.
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tuate, all around the Cape and up 3Ad down Narra-
gansett Bay from Point to Providep€e.” He continued,
“They make all the varieties
what you call them.” One of tifese recipes was made

p there, no matter

with tomatoes; the other wagnot.

‘Whatever its real origin #r ingredients, Manhattan
clam chowder still has its £ritics. Culinary impresario
James Beard once refgrred to it as a horrendous
soup, “which resembjes a vegetable soup that acci-
dently had some cl
disparagement,

s dumped into it” Despite such
hattan clam chowder still ap-
pears in cookbooks and on restaurant menus. Today,
almost by consgnsus, it is made with tomatoes and
contains neithr potatoes nor milk,
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Manhattan Cockiail

Who first thought to blend rye whiskey, Italian (dry)
vermouth, and cocktail bitters into the drink we now
call the Manhattdn cocktail? No one really knows,
although the combination is so obvious that several
bartenders might have thought of it at approximately
the same time, so it is possible that the drink does
not have a single, clear origin story. The Manhattan
first appears in print in the early 1880s, a few years
before its close cousin, the martini. See MARTINT.
This era marked the ascendance of vermouth as a
cocktail ingredient. Prior to this, cocktails were sim-
pler beverages—generally spirit, water, a sweetening
agent, and a dash of either bitters or a liqueur. The
spirit—usually whiskey, brandy, or gin—took the

fore, with the other ingredients accenting the flavor
of the base ingredient. The drinks were generally
boozy and bracing, and indeed, in many cases, they
were consumed in taverns by men on their way to
work in the morning. See TAVERNS.

Cocktails as a class of beverage arose in the late
eighteenth century. The first printed definition of the
word appeared in 1806, in a newspaper in Hudson,
New York. The paper defined a cocktail as “a stimu-
lating liquor, composed of spirits of any kind, sugar,
water and bitters.” Early newspaper accounts of cock-
tails indicate they were exactly that simple. Through
the course of the nineteenth century, the cocktail
accrued additional ingredients as bartenders began
to experiment with products new to the United
States. Bartenders found that liqueurs such as Bene-
dictine, maraschino, and chartreuse added depth of
flavor and complexity to mixed drinks, but the ingre-
dient that most changed the cocktail was vermouth.

Writing in his Martini, Straight Up, Lowell Ed-
munds traces the introduction of vermouth into the
United States as happening no later than 1851. In that
year, the French company Noilly Prat & Cie sent a
shipment of one hundred cases of French (or dry) ver-
mouth to the Port of New Orleans. Edmunds states
that the Italian firm Martini and Rossi claims to have
exported its Italian (sweet) vermouth to the United
States in 1834, but he could find no evidence to sup-
port this claim. Vermouth took a while to catch on, but
by 1900 Noilly Prat was exporting twenty-five thou-
sand cases ayear to the United States, and by 1910 that
number had tripled to seventy-five thousand cases.

The rise of vermouth-accented cocktails marked
a dramatic change in American drinking habits. Prior
to about the 1870s, cocktails were boozy and spirit-
forward, knocked back quickly in the morning by
workers en route to the job. Economic growth in
the last decades of the nineteenth century, however,
led to a rise in after-work tippling, when drinkers

- could sit and sip their cocktails slowly. A couple of

strongly boozy drinks, though, are usually enough
to make an average drinker sleepy, so wine-based ver-
mouth provided a way to lighten the profile ofa cock-
tail, smoothing its rough edges and making it possible
to enjoy multiple drinks without getting besotted.
Vermouth also lent an air of European urbanity to
the affair. Though vermouth appeared in other cock-
tails before the Manhattan came along, it was the
Manhattan that cemented its reputation as a cock-
tail ingredient.
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The earliest cocktail manuals, those published in
the 1860s, do not include many vermouth-accented
cocktails. By the 1880s, though, vermouth was a
common cocktail ingredient. In 1882, in fact, a news-
paper in Olean, New York, published the first known
mention of the Manhattan cocktail, describing it as
“a mixture of whiskey, vermouth and bitters” The
earliest recipe for the Manhattan appeared in the 1884
book The Modern Bartender’s Guide, by O. H. Byron,
and through the remaining years of the nineteenth
century, the drink became increasingly common in
cocktail manuals.

_Early recipes call for equal parts whiskey and sweet
vermouth, with a dash of bitters and sometimes a
dash of sugar syrup, maraschino liqueur, or curacao.
Some writers specifically call for rye whiskey, though
others simply say whiskey without specification and
at Jeast two pre-Prohibition recipes call for bourbon.
In the northeastern United States at that time, rye
was still the most common whiskey poured, a fact
that would not change until Prohibition, so rye was
probably the base of the first Manhattan.

The drink gets progressively more boozy in later
manuals, and by 1900 the recipe had generally set-
tled into the form we know now: two parts whiskey,
one part vermouth, bitters. The garnish varied be-
tween a twist of lemon peel and a preserved cherry,
depending on the source.

But what are its origins? According to one story,
the Manhattan was invented in 1874 at the Manhat-
tan Club for a banquet hosted by Jeanette “Jennie”
Jerome (also known as Lady Randolph Churchill)
to celebrate the election of Samuel Tilden as New
York’s governor. This story, however, has a serious
problem. Tilden was elected governor on Novem-
ber 3, 1874, and took office January 1, 1875. At this
time, Jennie Jerome was in England, with her hus-
band Lord Randolph, for the birth and christening
of their son, Winston, the future prime minister of
the United Kingdom. Itis still possible that the drink
was invented at, and named for, the Manhattan Club,
but Jennie Jerome’s participation is unlikely.

Another prevailing theory also has scant evidence.
In the early twentieth century, Henry Collins Brown
(founder of the Museum of the City of New York)
edited an annual historical volume called Valentine’s
Manual of Old New York. His 1923 issue contains an
essay by William F. Mulhall, a former bartender at
the Hoffman House, which stood at Madison Square
Park until its demolition in 1915. Mulhall recalls

Manhattan Special » 373

the diners and rogues who sat at his bar and recounts
tales of the drinking habits of nineteenth-century
New Yorkers. Mulhall writes, “The Mankattan cock-
tail was invented by a man named Black, who kept a
place ten doors below Houston Street on Broadway in
the [1860s]—probably the most famous mixed drink
in the world in its time.” The cocktail historian David
Wondrich attempted to locate this bar for his 2007
book Imbibe!, about the early history of the American
cocktail. He found city records from the 1870s that
indicated a William Black operated a saloon, though
it was on Bowery, not Broadway, and it was above
Houston, not below. Mulhall’s account s possible but,
lacking further evidence, just speculation.

Historians generally accept the theory that the
Manhattan was invented in, well, Manhattan; the first
newspaper accounts of the drink place it at Manhat-
tan bars, The Manhattan cocktail rose quickly in pop-
ularity, though, spreading across the United States
and to Europe. The Manhattan quickly became one
of the most popular cocktails around. Soon, however,
would come along a vermouth-enhanced drink that
would eclipse even the Manhattan: the martini,

See also MIXOLOGY.
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Manhattan Special

Manhattan Special is a coffee-flavored soda that has
been produced in New York City since 1895. The

0’s great-grandchildren, siblings Aurora Pas-
saro and Louis Passaro, currently run the company.
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Jayered custard. 'The dessert was likely named after
ween Charlotte, wife of King George III. Carfme

charlotte made its way to the United Jtates—as doc-
1824—as did
cream.

umented in The Virginia House-wife
its sister pastry, filled with Bavari
_ The confection that captivatdd the eyes, stom-
_ achs, and after-school longingspf children of 1950s
- and 1960s New York City whs a humbler variety,
sometimes called a “charley rgbse”” The portable, push-
up dessert consisted of a cigéle of sponge cake topped
witha towering heap of #hipped cream (chocolate
sprinkles optional) cro
- The cake was surrou

ed with a maraschino cherry.
ed by stiff cardboard and sat
- onacircle of cardboafd atop a stick. After licking away
the whipped crear, eager eaters pushed up on the
 cardboard base to frain access to the cake.

The charlotte rlisse was a cool-weather treat that
can still be found in the occasional bakery vitrine—
one was spotted in Jamaica, Queens, as recently as
2005. In its hefyday, the snack enjoyed popularity
throughout th¢ boroughs of New York City, but the
authors of THe Brooklyn Cookbook remember the
candy-store d¢licacy distinctly as “Brooklyn ambrosia”’
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One of the most iconic New York foods to find its
way into the mainstream American diet is “Jewish-
style” cheesecake. New Yorkers had been familiar
with cheesecales since colonial times. Early recipes
called for fresh curds, or perhaps for cream thick-

Cheesecake » 103

ened with eggs, to make a thick custard, The cheese-
cakes baked in New York City’s early days were sim-
ilar to those eaten elsewhere in America (and in
Western Europe, where the recipes originated). Later
immigrants to New York—Germans and Italians
among them—brought their own recipes, made with
ricotta, cottage cheese, or farmer’s cheese; the filling
was most often baked in a pastry crust, Some of these
cheesecakes continue to be sold in New York today.
It was in the early twentieth century that a dif-
ferent type of cheesecake appeared in New York
City’s bakeries and restaurants. The ingredients were
simple: cream cheese, eggs, sugar, vanilla, and, some-
times, heavy cream or sour cream, Smooth, creamy,
and dense, it was made with Philadelphia Cream
Cheese, a recent arrival on the market. Despite its
name, Philadelphia Cream Cheese was first manu-
factured in South Edmeston, New York; by 1903 the
trademark was owned by the Phenix Cheese Com-
pany. A similar cream cheese was later made by Isaac
Breakstone, an immigrant Russian Jew. (Both com-
panies were later purchased by Kraft, which popular-
ized the cheese throughout America.) See KrRaRT.
Breakstone marketed his cream cheese in bulk to
Jewish restaurateurs, such as Arnold Reuben, owner
of the Turf Restaurant, at Forty-Ninth Street and
Broadway. See REUBEN SANDWICH. Reuben served
a widely admired cheesecake using Breakstone cream
cheese. He claimed to have created the cake himself
around 1928. Over the next ten years, the cake became
sorenowned that Reuben began shipping it to other
places in the United States and around the world.
The shipping charges were often four times the cost
of the cake, but his customers—many of them, no
doubt, homesick New Yorkers—were willing to pay
the price. Other city restaurants were by then tout-
ing their own versions of New York-style cheese-

-cake, and Reuben later complained that his recipe

was stolen by others, specifically Leo Lindemann.

Lindernann was a Germean-Jewish immigrant who
opened a restaurant he called Lindy’s, near Times
Square,in 1921. By 1948 Lindy’s had become famous
forits velvety cream cheese-based cheesecake, served
plain or with a sweet fruit topping. The cake had a
cookie-like crust, and the filling was flavored with
citrus zest. Lindy’s cheesecake received a nod in the
Broadway musical Guys and Dolls, where it was re-
ferred to as “Mindy’s cheesecake” Today Lindy’s
cheesecake is a trademark of Lindy’s Food Products
of New York.
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The next cheesecake to capture the hearts of New
Yorkers was from Junior’s, a Brooklyn restaurant es-
tablished in 1950 by Harry Rosen, who was born on
the Lower Bast Side. Rosen worked with a Danish
baker named Eigel Peterson to develop a distinctive
version of the classic cheesecake. Junior’s cheesecake,
alittle lighter and less sweet than Lindy’s, had a thin
layer of sponge cake as a base and was flavored with
vanilla. Today, Junior’s sells cheesecakes in myriad
flavors and sizes; Junior’s Cheesecake Cookbook, pub-
lished in 2007, contains recipes for fifty of them. Al-
though its original location closed in 2014 to make
way for a condominium tower, the owners hope to
reopen the restaurant, much as it was, in the new build-
ing. Junior’s also has a restaurant in Times Square and
an outlet in Grand Central Terminal.

Sylvia Balser Hirsch, a Texan transplanted to New
York, began her professional baking career prepar-
ing desserts for a barbecue restaurant her husband
had opened in the city. The restaurant did not last
long, but by then Hirsch’s cheesecakes were the talk
of the city. Using the trade name “Miss Grimble,”
she opened a bakery and cafe on the Upper West
Side and began supplying New York’s upscale res-
taurants and gourmet shops with a distinctive vanilla
cheesecake (and a range of other desserts) with a
cookie-crumb crust.

Today, cheesecake is served in many of the city’s
restaurants and bakeries. It has become a signature
dessert at most of New York City’s venerable steak-
houses, including The Old Homestead (founded
in 1868), Peter Luger’s (1887), and Keen’s (1885).
(Perhaps it is seen as the most appropriate finale for
ahigh-fat, high-cholesterol meal.) Many of the cheese-
cakes served in restaurants are made by S&S Cheese-
cake, founded in the 1960s. Although its name is not
as familiar as that of other cheesecakes, many New
Yorkers who have sampled a slice consider it the city’s
bestand make the trip to the S&S factory in the Bronx
to buy a whole cake.

Plain cheesecake is the classic, but many prefer it
with a sweetened fruit topping (often cherry, straw-
berry, or pineapple). The cake itself also comesin a
range of flavors, with chocolate, moche, chocolate
chip, and pumpkin among the most popular. New
variations are constantly appearing. In addition to
Lindy’s and Junior’s, other popular cheesecake makers
include Bileen's Special Cheesecake (opened in 1974)
and a newcomer, Two Little Red Hens Bakery.

See also CREAM CHEESE; JEWISH; JUNIORS; and
LINDY’S.
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Cheesemongers

Cheese has been an important food in Ngfv York
since colonial times. The Dutch introdyced dairy
cows into Manhattan in 1625, and chgése was sold
in farmers’ markets by 1656. Cheese wg also imported

the local cheese
cted. Cheese was

from Furope, but in order to prote
industry, import duties were e
served at breakfast and dinne

As Manhattan’s populatior/increased, the dairy in-
dustry moved upstate; but cfeese remained an impor-
tant part of New Yorkers’
century, shops specializifg in domestic and imported

et, By the mid-nineteenth

cheeses were common/in New York.
By the early ninetgenth century, many stores sold
domestic and impgfrted cheeses. Cheese plates were

A chbesemnonger’s responsibilities include the pur-
chasing, storing, maintaining, and selling of an array
of chdese varietals, as well as educating consumers

abouf| them. By the mid-twentieth century, cheeses
sold #n New York included American cheeses such
as Brick cheese, Colby, Monterey Jack, and Teleme
and Italian imported selections such as Parmiggiano-
Reggiano and Asiago. Authentic Furopean and Amer-
ican artisan collections became available in the retail
market from the mid- to late twentieth century as a
result of individual mongers’ ambitions in the industry.
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table, is over 10 feet long and 2V feet tall. The
hahd-engraved ormolu and cut and silver-mirrored
glass\centerpiece includes candelabra, eight-tiered
cake sexvers, fruit baskets, tazza, and ten female fig-

Eugéne de Beauharnais.

ing received landmark status in 1974,
ened as the Cooper-Hewitt, National
Smithsonian Institution. It was
renamed the Coo
Museum in 2014,

r-Hewitt, Smithsonian Design

See also MUSEUM FOOD.

Coffin, Sarah D., Ellen Lupton, DarrsGoldstein, et al.
Feeding Desire: Design and the Tools ofke Table,
1500-200S. New York: Assouline, 2006.

Harley Spiller

The corned beef sandwich, preferably eaten at Katz's
on the Lower East Side or the Carnegie Delj, is ar-
guably the quintessential delicatessen sandwich of
New York City. See kaT2’s DELICATESSEN. The fatty
red meat is kept hot in a steam tray and should
rightly be cut by hand for each order. It is typically
piled so high on rye bread that it can scarcely fit in
the human mouth. Mustard is the appropriate con-
diment, and requests for mayonnaise would be met
with sharp opprobrium. A kosher dill pickle is also
requisite. With a can of Dr. Brown’s Cel-Ray soda,
this is a classic meal. Only the foolhardy or those
with prodigious appetites would dare to order sides
like a knish, kishkas (stuffed derma—i.e., beef intes-
tine stuffed with crumbs and chicken fat), or chopped
liver. The Reuben is another matter, comprised of
corned beefwith Swiss cheese, sauerkraut, and Rus-
sian dressing and grilled until melted. Strictly speak-
ing, it is not kosher but arguably is the apotheosis of
corned beef nonetheless.

The term “corned beef” is said to derive from the
British practice of using coarse salt or “corns” or
kernels to cure the meat. The term was already in

common neage i he early seventeenth centurv,

AL AL Moa /- 4 RAAL BELy SR VAR AR R
and Richard Burton uses the term in his Anatomy of
Melancholy, published in 1621. “Beef, a strong and
hearty meat (cold in the first degree, dry in the
second, saith Gal. . 3. ¢. 1. de alim. fac.) is con-
demned by him and all succeeding Authors, to breed
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gross melancholy blood: good for such as are sound,
and of a strong constitution, for labouring men if or-
dered aright, corned, young, of an ox (for all gelded
meats in every species are held best), or if old, such
as have been tired out with labour, are preferred.”
There is no doubt that corned beef was also
known among the early colonists in America. How
it came to be associated with Jewish delis is a matter
of pure speculation, and it may be that it is mostly a
New World phenomenon when kosher butchers of
Bastern European Ashkenazic origin started curing
beef, which may be an extension of the koshering
process that involves salting to remove the blood. Pas-
trami, on the other hand, has clear Romanian origins.
Today corned beef is usually made from brisket
or belly, cured from roughly a week to a month in a
“dry cure,” laden historically with a little saltpeter
(potassium nitrate) but now more often with sodium

‘nitrite and spices such as coriander, pepper, mustard
~seeds, garlic, and bay leaves. The nitrite makes the

meat firm and gives it an unmistakable texture and
the signature red color. It also prevents botulism.
Commercial corned beef is usually cured much
quicker by injection of brine, and it is sometimes
turned red with food coloring. Corned beef can be
made without nitrates, but the color is an unappealing
gray, and it tends to shred when cut, more like a pot
roast.

The cured meat is then gently boiled until tender
and kept hot until slicing. Proper corned beef is not
amass-produced cold cut sliced by a machine at the
supermarket delicatessen counter, nor is it even
faintly similar to the canned product, also known as
“bully beef,” which was produced largely in Uru-
guay and supplied the British navy and its colonies
in the nineteenth and early twentieth centuries. Pas-
trami, though a cousin, differs in that it is covered in

~ crushed pepper and spices and smoked. Tongue is

cured much the same way as corned beef, and any
self-respecting deli carries it.

Perhaps the strangest fate of corned beef is its as-
sociation with the Irish and St. Patrick’s Day. See
TRISH and ST. PATRICK'S DAY. Corned beefis seldom
eaten in Ireland today. It may have been served as a
substitute for bacon and cabbage among Irish Ameri-
can immigrants. It is believed that they purchased
corned beef from Jewish butchers in New York be-
cause it was readily available and fairly inexpensive.
Tt is true that great quantities of salt beef were pro-
duced in Ireland in the eighteenth century, especially
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