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    FINGER FOODS AND OTHER SMALL BITES


    Akra (Malanga Fritters)


    Puerto Rican Rellenos de papa (Stuffed Potato Croquettes)


    Potato and Cheese Pierogi
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    Taameyya (Falafel)


    Mixed Pakoras


    Beef Momos with Hot Sauce


    Jhal muri (Spiced Puffed Rice Snack)


    Shingara (Vegetable Samosas)
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    Kai look kuey (Son-in-Law Eggs)
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    Domloung chenng (Caramelized Sweet Potatoes)


    Chai tow kueh (Fried Radish Cake)


    Tahu gejrot (Fried Tofu)


    Ote-ote (Vegetable Fritters)


    Curry Fish Balls


    Kimchi Pancakes with “Magic” Soy Sauce


    MEAT AND FISH, FRONT AND CENTER


    Jerk Chicken


    Guyanese Beef Patties


    Peruvian Ceviche with Leche de tigre


    Fiskegrot (Fish Pudding)


    Balkan Ćevapi (Grilled Meat Patties)


    Joojeh kabab (Yogurt Chicken Kebab)


    Beef Chapli Kebab


    Thịt kho (Braised Pork Belly)


    Amok (Fish Curry)


    Beef Rendang


    Sisig (Chopped Pork)
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    Da ji pai (Chicken Steak)
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    Bunny Chow (Chicken Curry Bread Bowl)
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    Salata dakwa (Tomato Salad)


    Salata aswad (Eggplant Salad)


    Laphet thoke (Tea Leaf Salad)


    FLATBREADS, TORTILLAS ‘N’ MORE–WRAPPED AND STUFFED


    Huaraches with Refried Beans and Nopales


    Tacos de Birria


    Salvadoran Chicken Tamales


    Arepas con huevos pericos (Arepas with Scrambled Eggs)


    Arepas de queso (Cheese Arepas)


    Lefse (Potato Flatbread)


    Calzone di cipolla (Onion Calzone)


    Ukrainian Blintzes with Creamy Mushrooms


    Injera with Spicy Red Lentils


    Pakistani Tandoori Chicken Kati Rolls
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    Diri ak djon djon (Black Mushroom Rice)
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    Orecchiette with Broccoli Rabe


    Kopytka (Polish Potato Gnocchi)


    Chicken Biryani with Tomato Chutney and Cucumber Salad


    Masala Noodles


    Shan khao swe (Shan Noodles)


    Laksa Noodles


    Singaporean Nasi Lemak with Fried Chicken


    Lugaw (Rice Porridge)


    See yow wong chow meen (Soy Sauce Pan-Fried Noodles)


    SOUPS AND STEWS


    Antiguan Seafood Soup


    Trinidadian Callaloo (Taro Leaf Stew)


    Fårikål (Lamb and Cabbage Stew)


    Ukrainian Borscht (Beet Soup)


    Obe ata din din (Fried Stew)


    Khoresh karafs (Beef Celery Stew)


    Chotpoti (Chickpea and Potato Stew)


    Ohno kaukswe (Coconut Chicken Noodle Soup)


    Dinuguan (Pork Blood Stew)
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    Champurrado (Mexican Hot Chocolate)


    Antiguan Ginger Beer


    Aguapanela con limón (Sugarcane Limeade)
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    Sinh tốbơ (Avocado Smoothies)
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    INTRODUCTION


    John Wang


    THE QUEENS
NIGHT MARKET


    It’s magic hour on a Saturday night: The summer heat melts away with the setting sun as a cross-section of the world gathers on a sliver of land tucked behind a science museum in Queens. Scents from Mauritius to Moldova to Mexico whet thousands of appetites. Family members come closer together, daring each other to taste morsels of far-flung origin. Children crowd the dance floor, replaced by grownups indulging in a little Cha-Cha Slide or improv tango as bedtime rolls around.


    But the relaxed ease and palpable sense of joy belie the serious ambitions behind this weekly gathering: to create NYC’s most diverse, welcoming, and affordable community space—and to celebrate the people, their food, and their stories that make up this incredible international city.


    In a city chock-full of food fairs, food events, and food experiences, the Queens Night Market stands out among its peers. Now entering its sixth season, the Queens Night Market is NYC’s most diverse food bazaar: It has drawn over a million patrons and averages nearly fifteen thousand visitors each Saturday night. But it’s not trendy and fashionable, per se. It’s obsessively democratic and accessible. A quick scan of the visitors reveals a uniquely representative distribution of ethnicity, age, and socioeconomic status. The food stalls themselves tend to be multigenerational family affairs, with the younger generation often taking direction from their forebears, as three generations laugh, cook, eat, and bond under the same blue 10’ x 10’ tent.
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    I was born and raised in Texas, but my love affair with night markets began during the childhood summers I spent visiting family in Taiwan. While I was there, I begged daily to explore the night markets. There’s an ineffable electricity in the air when a city gathers in a welcoming space until the wee hours, oblivious to the class or cultural divides that might otherwise separate us socially. It was a feeling I wanted to replicate in NYC.


    And that’s how the Queens Night Market was born: out of my fondness for Taiwan’s ubiquitous night markets, my distaste for the skyward cost of living in NYC, and my sheer adoration for the city’s cultural and ethnic diversity. In spite of standard business school doctrine, I set out to prove that a business could cut across most socioeconomic and cultural barriers—not just in theory, but in practice. From the outset, the target demographic was literally everyone.


    Living in a city that is increasingly unaffordable by the day, I was convinced that affordability was the single greatest equalizer. Besides, what’s the point of living in a “foodie city” if few people can afford to enjoy the food? So I came up with a novel $5 price cap, with a few $6 exceptions, to help ensure that the audience would be a real mosaic of ethnicity, age, and income level.


    I fully expected the headwinds to prevail, but it was exactly the kind of risky, sure-to-fail project that I had given up my corporate lawyer job to pursue. In some ways, my complete lack of experience was a blessing in disguise. The inexperience allowed me to dream without the strictures of standard practices and choruses of it-can’t-be-done, and ultimately, to create something I would actually want to attend myself.
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    And it worked: To date, the event has launched 300 brand-new businesses in NYC and represented over 90 countries through its food. NYC is home to more than 150 nationalities, with over 120 of them in Queens alone—and we aspire to represent all of them through our vendors one day.


    


    Storm Garner


    THE QUEENS NIGHT MARKET 
VENDOR STORIES 
ORAL HISTORY PROJECT


    I met John in 2014, when he was toying with the idea of starting a night market in New York. Though I was too much of a mess to date him or anyone at the time, I fell in love with him as a friend and wanted to help actualize his dream. So using my writing and filmmaking skills, I made his first Kickstarter video, sent it to all my foodie and journalist friends, and connected him with a few people who I hoped could steer his vision toward realization.


    It seems a bit risqué to admit here in a cookbook—but the truth is, as much as I love the food, I have always been more interested in the potential cultural resonance of the Queens Night Market. I believe there is some real social-healing magic to a casual, fun, accessible place—in a too-often segregated city—where the one thing I’m pretty sure everyone has in common is that we’re all curious to learn about cultures different from our own.


    So in 2018, once I’d determined that John would be a permanent part of my life anyway—we got engaged, yada yada—I launched the Queens Night Market Vendor Stories Oral History Project, to document the life-stories of a wide array of the very people who make the Queens Night Market what it is—in the hopes of preserving, if not that deep magic itself, at least some hint of its essential ingredients.
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    In the words of Christine Jeanjaquet, Filipina owner of the gift shop The August Tree, and the very first Queens Night Market vendor I interviewed for my oral history project in December 2018: “It’s too diverse to say there’s a minority. And the feeling of that acceptance, that community—I felt that in the Queens Night Market. [. . .] The feeling of belonging, it’s—it’s a very, very, very nice place to be at.”


    My enrollment in the Columbia University oral history master’s program connected me with Doug Boyd, the trailblazing director of the Nunn Center for Oral History, who will be working with me over the next few years to prepare the long-form, open-ended, video-recorded interviews for permanent archiving—fifty and counting as of December 2019. My goal is to make them as accessible as possible to people around the world for future educational uses: available online with video, transcripts, indexes, hyperlinked images, and multilingual translations, wherever possible.


    Why? Because, at the very least, I believe these stories—of immigration and family histories, of culinary traditions and innovations, of day-to-day existence in NYC and memories in faraway homelands—have the power to make the world a little smaller and friendlier, and to inspire adventure, curiosity, entrepreneurship, and plain old human connection.


    A technical note for the method-oriented: All of the interviews used to write the narratives in this book were conducted in 2019. Due to time constraints, for the most part, I have only been able to interview one person per Queens Night Market food-vending business so far: whoever was available and willing, whether or not they are the primary chef of the business or the writer of the recipe submitted for the book. So now you hold in your hands not just portraits of talented cooks who’ve shared their cherished recipes, but also perspectives from the spouses, siblings, children, and friends who built and supported the platforms to showcase these talented cooks’ creations.
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    Storm Garner interviewing Carlos Hon at BK Media Studios


    It was far from easy to choose out of several hours of audio per interviewee just a few anecdotes, a few biographical tidbits, a few quotes for each story—which is, of course, far more complex than a page or two could possibly allow. The profiles in this book do not have clear beginnings, middles, and ends. No living person’s story does. These narratives are far from complete, and that’s the point: Above all, I hope they will make you curious to ask a few follow-up questions yourself, perhaps even in person at the Queens Night Market.
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    Storm testing a gluten-free version of pastéis de nata: It worked . . . but not as good as the original!

  

  
    WHAT WE AND THIS BOOK ARE ALL ABOUT


    Despite the three hundred food vendors from over ninety countries that have participated, we resist characterizing the Queens Night Market as a “food destination.” It’s not about foie gras, uni, truffle, and lobster—with the unique price caps, it really can’t be. And it’s certainly not about microemulsions, liquid nitrogen, molecular gastronomy, and deconstructed dishes. It’s about so much more than food, food porn, or food trends. It’s about the traditions and the stories accompanying the food that our vendors have chosen to share.


    The Queens Night Market is built upon the specific personal histories, passions, and hard work of these vendors. We don’t set out to debate what should be called “traditional” or “fusion,” or what constitutes cultural appropriation. We simply insist, with few exceptions, that what each vendor sells has special relevance to their personal background and cultural heritage.


    As a result, there’s a sparkle in our vendors’ eyes that comes from more than merely hoping to be the next celebrity chef or flash-in-the-pan viral sensation. It comes from a desire to recreate cherished culinary memories for thousands upon thousands of hungry and engaged visitors. By participating in the Queens Night Market, vendors, cooks, and families set out not to prove a market opportunity (although that happens in the process very often), but to come together and share a piece of themselves—and, of course, to make some unbelievable food.


    While a handful of Queens Night Market vendors graduated from top culinary schools, most still have careers outside the food industry. Our vendors tend to be first- and second-generation immigrants, sharing and prolonging the culinary traditions they hold dear. Our nearly singular focus on diversity and accessibility—in a city that speaks over eight hundred languages—makes the Queens Night Market a true melting pot.


    This book doesn’t pretend to represent all the voices and legacies of this remarkable city—it documents and highlights just a small sampling of the traditions that make up the culinary and cultural landscape of Queens and NYC.
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    The World Eats Here brings together eighty-eight of the best recipes from the Queens Night Market, along with the amazing stories of more than fifty vendors and chefs who’ve shared them with us.


    A recipe may be a family secret passed down through generations, an homage to a disappearing custom, the recreation of a distant fond memory, or a little-known national treasure waiting for a spark to explode it onto the international stage. The dish may evoke a family tradition, trace a family’s path from emigration to immigration, serve as the focal point of entrepreneurial ambition, illuminate an esoteric cultural quirk, memorialize a cultural celebration, or pay tribute to parents or grandparents. In many cases, the recipes in the book are being written down and documented for the first time. Many vendors are quick to note that ingredient measurements are often adjusted to taste or according to their mood, and you should feel free to do the same! There is a mind-boggling array of delicious food served at the Queens Night Market—but for this book, we wanted to share recipes that do not require special equipment, and whose ingredients can be found in international supermarkets or ethnic grocery stores. The shopping experience is part of the fun, and adds to the cultural takeaway of following these recipes and stories—it’s like going on a treasure hunt!
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    We hope you will learn to recreate the earthy umami of Haitian diri ak djon djon, the textural mélange of Burmese fermented tea leaf salad, the spongy clamminess of Eritrean injera, or the nearly overwhelming sweetness of Persian halva. And, as you enjoy the food, we hope you’ll take a moment to get to know the masterminds behind them—because, while this is a cookbook filled with amazing recipes curated by John, it’s also an anthology of compelling human portraits and unique, powerful voices from New York that were collected, transcribed, and edited by Storm.


    Not all the vendors in this book will continue with the event. To some, the Queens Night Market is an entry point; to others, an interim milestone; and to others still, an end point. Someday, the actors will move on from our Saturday night festivities. Their stories, we hope, will endure. This book simply seeks to document a moment in time—a group portrait of some of the food and people who have made the Queens Night Market so special.
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    The Americas and the Caribbean
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    Andrew Steinberg


    BERG’S PASTRAMI


    1

NEW YORK


    Growing up in Queens, New York, in the ’80s and ’90s, as the sixth child of an African American social worker and an Ashkenazi Jewish anthropologist-turned-film-industry-grip, Andrew Steinberg got to celebrate both Christmas and Chanukah every winter, with his nana’s Southern soul food, and latkes with his late father’s special apple-pear sauce. He remembers as a kid hearing about Mariah Carey’s struggles with her biracial identity but always felt grateful for his.


    “I feel like being multiethnic was the best thing. It was great! I could hang out with the Jews; I could be accepted by the African American crowd; I was accepted by the Caribbean American crowd. I don’t feel like people shunned me; I just felt like I was more accepted. But growing up in Flushing, I think we look at ethnicity a little differently, because there’s at least fifteen ethnicities in every class. Like you’re friends with whoever you’re friends with.”
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    “GROWING UP IN FLUSHING, I THINK WE LOOK AT ETHNICITY A LITTLE DIFFERENTLY, BECAUSE THERE’S AT LEAST FIFTEEN ETHNICITIES IN EVERY CLASS. LIKE YOU’RE FRIENDS WITH WHOEVER YOU’RE FRIENDS WITH.”


    Having paid his way through college by working in restaurants already, he knew what to do when he couldn’t find a teaching job during the 2008 recession after graduating with a degree in physical education: He just delved right back into the restaurant industry with gusto. Eventually, he felt he’d learned enough to start his own catering business: Chef Steinberg Catering aims to represent food from the entire Jewish diaspora. “I feel like in New York you have the Jewish deli, selling their matzo ball soup and their cured meats, and then you have your bagel store, and then you have your Israeli kebab place, you have your Sephardi and Bukharian restaurants. . . . So anything a Jew has ever eaten, I try to represent that on my catering menu.”


    Pastrami was always a bit of a fixation at family gatherings—the mere smell conjuring up whole afternoons of holiday fun with cousins—so Andrew was especially keen on mastering pastrami as part of his catering endeavor. Through extensive research and careful study of the Katz’s Deli technique especially, Andrew managed to make a pastrami so good that he was soon urged to “just sell that” by friends and clients—and that was all it took: Berg’s Pastrami was born as a pop-up at the Queens Night Market in the spring of 2019.


    
      PASTRAMI SANDWICH


      Andrew vividly recalls the aroma of his grandfather’s pastrami, slowly smoking on the family grill. He actually didn’t get to taste his grandfather’s pastrami until his teenage years, when he learned that the adults had cleverly been stuffing the kids with hot dogs and burgers so they could save the pastrami all for themselves.


      Andrew insists that the most important skill in making pastrami is patience. Considering he waited thirteen years to taste pastrami for the first time, and that his pastrami takes eight days to make, he seems to have patience in spades. His pastrami is worth the wait.


      Toasting the spices for the rub before grinding is optional, but tasty. Serve the sandwich with a side of pickles, or just eat the pastrami by itself.


      Makes 4 to 6 sandwiches


      CURING


      1¼ cups (360 g) kosher salt


      ½ cup (100 g) granulated sugar


      1 tablespoon plus 1 teaspoon pink curing salt (Prague powder)*


      5 pounds (2.25 kg) brisket flat (the point of the brisket can also be used for fattier pastrami)


      SPICE RUB


      1 cinnamon stick


      ¼ whole nutmeg, freshly grated


      1 tablespoon mustard seeds


      1 tablespoon black peppercorns


      1 tablespoon coriander seeds


      1½ teaspoons fennel seeds


      1½ teaspoons red pepper flakes


      1½ teaspoons allspice berries


      4 whole cloves


      Mustard


      8 to 12 slices caraway rye bread


      1. To cure the brisket, pour 1 gallon (3.75 L) water into a large pot and add the kosher salt, sugar, and pink curing salt. Heat over medium heat and stir until the salt and sugar are dissolved. Remove from the heat and let cool.


      2. Place the brisket in a food-safe container, then cover with the cooled curing liquid. Refrigerate for 7 days.


      3. Thoroughly rinse the brisket with cold water. Pat dry with a paper towel, then leave in the refrigerator uncovered for 8 hours.


      4. To make the spice rub, combine all the ingredients in a dry pan and cook on medium-low heat, stirring occasionally, until fragrant, about 2 minutes. Allow the toasted spices to cool and then grind them with a spice grinder or mortar and pestle. Completely cover the brisket with the rub.


      5. To smoke the brisket, set an electric smoker to 225°F (105°C), or set up a two-zone smoker on a charcoal grill, with one zone at around 225°F (105°C).** Smoke for 6 hours, or until the internal temperature of the meat has reached 195°F (90°C).***


      6. Remove the brisket from the smoker and allow it to come to room temperature. Cover with plastic wrap and let rest in the refrigerator overnight.


      7. Unwrap the brisket and steam over a lightly boiling water for 2 hours.


      8. Slice the pastrami against the grain to your preferred thickness. Spread mustard on the bread slices and pile on the pastrami as desired.
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      Two-zone indirect heating


      * Pink curing salt is approximately 5 percent sodium nitrate, which gives the final product a pink hue. Please keep it clearly labeled in your cupboard because ingesting large amounts can be toxic. If you choose not to add this, your pastrami will still taste delicious, but it will just have more of a grey color as opposed to reddish pink.


      ** To create a two-zone grill, place the coals and wood chunks on one side of the grill and cook with indirect heat on the other side.


      *** Applewood or hickory wood is preferred for smoking.

    

  

  
    Jeffrey Hernandez


    LA CARNADA


    2

MEXICO


    A New York–born child of immigrants from Mexico, Jeffrey grew up in Brooklyn in the ’90s watching his mother, Margarita Hernandez, become a popular New York street-food phenom, selling her Mexico City–style huaraches next to a soccer field. When he was just thirteen, his father was murdered and his American passport stolen while he was on vacation visiting family. Chaos ensued. He ended up staying in Mexico City for years, even living on the streets for a while, and returning to New York hardened and hurt by the experience. Now a construction worker by day, Jeffrey credits his newfound love of reading—novels, nonfiction, anything—for giving him the hope and inspiration to finally turn around the tragedy that tore his family apart. Mastering his mother’s huarache recipe and popularizing it in her honor at the Queens Night Market is a step in that direction.


    “My mother was selling huaraches in Red Hook for years and years. Then she started getting a lot of notoriety; people started hearing about it. Newspapers came, television reporters came—just so much publicity on the spot that the city got involved, and they started seeing all these violations of, let’s say, waste management: We’d just throw our garbage into the regular garbage cans around.


    [image: Image]


    So they didn’t like that, and little by little they started boosting up the prices for the permits, asking for more permits, asking for food handlers’ licenses, and so many other things. They eventually told us to get trucks, and my mother was like, OK, we’ll do that, but then after she saw that it wasn’t going to be possible, she was like, No, it’s not worth it, I’m not gonna be in a truck in ninety-degree weather just for a little bit of money. After that, she just stopped selling. So we got kicked out, basically.


    Dad would come play soccer; he had a soccer team. She was cooking for him, she took her press, she made some tortillas handmade, and people just started asking her, like, Hey, would you sell me some food? At first, she was like, No, it’s just for us; I’m not selling food, but then one day she saw she had extra food and was like, OK. So after that, the next week, they came again, Hey, could you sell me some food? And she took some extra food again, and from there, it started getting bigger—she bought a bigger grill—and bigger, until she finally put up her spot.


    When she started I was like nine, eight—around there. I remember sleeping over there, like under a table. She would just put the tablecloth lower, and I would go up under it, and she had a little portable TV. She would keep me entertained like that. After a few years I started helping her. I was in charge of sodas, and just the prepping for the food, but I never actually made the huaraches.


    My father passed away a bit after. We went on vacation and he got killed in Mexico. We were still running the business, so we came back, and she asked for my help. I was a little bit older, like eighteen, and I was just in another mind-set, and I was just like, No, I’m not going to help you. I have other things to do.


    And I’ve always had that in the back of my head: She stopped mostly because she had no support—from me or from anybody—and she didn’t sell for a few years after that.


    She was the main vendor at Red Hook Park. She was like the one. So I wanted to bring that back. I was doing bad things in my teenage years. . . . I didn’t have the mind-set that I have now. So I started changing, around three years ago—all for the good. I just wanted to bond with her, more and more. I kept looking for things. . . . But it was hard, because we never had that relationship. So I figured this would be great: some extra money and having her as a partner. And it worked out. We’re closer now.


    I had told her that I believed that we could make something big again, and that her food was great, and that I just wanted to test myself—to see how I could manage a business, ’cause I was reading a lot of business and self-help books. I asked her if she could help me, and if she wanted to do something big, and this time I would support her with everything. She asked me a few times if I was really going to do it, ’cause she still had her doubts about me. . . . So she didn’t know if I was serious. And once I showed her the email from the Queens Night Market saying we were accepted, she got into go mode. She was excited. So that made me get excited—and we just kept going.”
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      HUARACHES
WITH REFRIED BEANS AND NOPALES


      A huarache (literally “sandal” in Spanish) is masa dough formed into the shape of a sandal, loaded with any number of toppings. In the US, refried beans are usually used as a topping, whereas in Mexico, the masa is stuffed with refried beans before being fried. Jeffrey carries on the latter tradition and tops them with nopales for this iteration. For the sake of convenience, this recipe results in huaraches about a half or third the size you would find in Mexican street markets.
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      Makes 2 servings


      REFRIED BEANS


      ½ pound (225 g) dried pink beans


      1 tablespoon salt


      6 tablespoons corn oil


      NOPALES


      1 large fresh cactus leaf, clean and de-thorned*


      ½ white onion, sliced into half-moons


      3 tablespoons corn oil


      1 tablespoon garlic powder


      1 tablespoon salt


      1 tablespoon ground black pepper


      HUARACHES


      ¾ cup (90 g) masa harina (such as Maseca)


      8 tablespoons corn oil


      Meat and/or veggie topping, such as 7 ounces (200 g) chopped cooked steak, chicken, chorizo, zucchini


      Shredded iceberg lettuce


      Pico de gallo


      Crema Mexicana or sour cream


      Grated queso fresco (Mexican-style fresh cheese)


      Salsa verde or other salsa
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      1. To make the refried beans, pour the beans and salt into a pot and add enough water to cover the beans by about 2 inches (5 cm). Bring to a boil and simmer over medium-low heat until the beans are tender, about 2 to 3 hours. Add more water, if necessary. Drain.


      2. Heat the oil in a deep skillet over medium-low heat. Add the beans to the skillet and mash them as they fry to desired consistency. Continue frying until the beans turn dark brown, about 20 to 30 minutes. Remove from the heat and set aside.


      3. To make the nopales, slice the cactus leaf into long, thin strips about ¾-inch (2 cm) wide. Add all the ingredients to a bowl and mix well. Cook in a skillet on medium heat, stirring occasionally, until most of the liquid has evaporated. The nopales should be soft and darkened. Remove from the heat and set aside.


      4. To make the huaraches, mix the masa harina with ½ cup plus 2 tablespoons (150 ml) water in a bowl until it forms a smooth dough that no longer sticks to your hand, about 5 minutes. The dough is ready when you press the edges and it doesn’t crack. Divide the dough into 2 equal balls. It helps to keep the hands wet while mixing the masa.


      5. Place 1 ball in your palm, flatten with the other hand, and use your fingers to make a pocket for the refried beans. Be careful not to press too hard and break through the other side.
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      6. Place about 1 heaping tablespoon of the refried beans in the pocket and fully enclose (you will have some refried beans left over).
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      Gently roll the dough into a cigar shape about 6 inches (15 cm) long with your hands.
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      7. Place the dough between two 12-inch (30 cm) square sheets of plastic wrap and flatten using a tortilla press, a heavy flat object (such as a book), or your hands, forming an oval shape about ¼-inch (6 mm) thick. Repeat steps 5 through 7 with the second ball of dough.
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      8. Heat 2 tablespoons of the oil in a skillet over medium heat. Carefully peel the top sheet of plastic off of one huarache, then flip and peel off the bottom sheet. Immediately place it in the hot skillet and cook until the outer edges start turning brown, 2 or 3 minutes. Add another 2 tablespoons oil to the top of the huarache, flip, and cook for 2 or 3 minutes, until the bottom edges begin to brown. Flip 2 more times, cooking about 45 seconds on each side. When the huarache is crispy and golden, remove from the pan. Repeat with the second huarache.


      9. Top the huaraches with your desired toppings and the nopales, lettuce, pico de gallo, crema, queso, and salsa, and serve.


      * Cactus leaf can be found in most Latin grocery stores. If unavailable, canned nopales also work.
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    Maximina Alvarado


    EL TROMPO


    2

MEXICO


    Growing up in the Iztapalapa borough of Mexico City, Maximina wanted to be a flight attendant—that is, until she realized she was afraid of planes.


    Maximina comes from a family of business owners, and few people seem as excited and optimistic about entrepreneurship as she genuinely is. She’s even been known to give pep talks to discouraged subway vendors: Follow your dreams, keep pushing. . . . ¡Adelante!


    Me ha tocado ver dos o tres amistades que tengo que venden en los trenes. Son luchadores. Hay otros que asustan, que escondan o piensan que lo están haciendo mal. Yo pienso que ellas pues sigan adelante y si no tienen el apoyo de nadie pues ellas mismas.


    “I have two or three friends who sell in the trains. They are fighters. There are other people who get scared and hide or think that they are doing poorly. I remind them not to give up, and even if they don’t have support from anyone, they have themselves.”


    “QUEENS NIGHT MARKET HAS TAKEN A GREAT SIGNIFICANCE FOR ME BECAUSE IT IS A PLACE TO MEET OTHER PEOPLE AND CULTURES FROM OTHER COUNTRIES.”


    Maximina has been living in Queens for over ten years and loves it because the residents and the energy are always just corriendo—running. She revels in how many small businesses make up the fabric of this vibrant borough. She owns El Trompo with her husband, Modesto, and her four kids chip in where they can. The family will sometimes sit around the TV watching MasterChef, each donning gloves, and working on a new batch of salsa.


    She takes pride in working hard and persevering and is extremely economical with her time, making the most of every moment. Whether she’s focused on her business or enjoying a day off at Governor’s Island with her family—she’s always “corriendo.”


    Before starting at the Queens Night Market, she and Modesto ran a tiny eatery just one block away from the event. After two years of insistence, her daughter finally convinced her to apply to be a vendor. When they were accepted and started selling at the market, they would shutter their shop on Saturday nights, with a handwritten note taped to the door saying you could find them down the street, with an arrow pointing toward the Queens Night Market.
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    “Queens Night Market has taken a great significance for me because it is a place to meet other people and cultures from other countries. You can interact with them and know their gastronomy and crafts that maybe we did not know. It is also the opportunity for them to know a little about Mexico.”


    Early in her residency at the Queens Night Market, Maximina used to make each tortilla by hand, reveling in the process of pressing each ball of nixtamalized corn to order. Then one night a friend stopped by and told her she needed to get faster. When Maximina looked up, she realized a line of dozens of hungry customers had formed, waiting for a taste of Mexico. It was one of the first times she stopped “running” and just took in the awe of the moment. It was also the last time she made each tortilla to order by hand.
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    Maximina’s husband, Modesto


    
      TACOS DE BIRRIA


      Maximina began cooking birria when she first arrived in NYC and was acclimating to the new country, culture, and customs. Birria was something familiar, and making it kept her grounded and in touch with her roots in Mexico. It is traditionally made in an underground oven, with the meat wrapped in the leaves of an agave plant, but in the US it is often made on the stove in kitchens. This recipe for birria tacos is savory, rich, warming, and considered by many to be a cure for hangovers. Birria refers to the cooking process, the meat, and the resulting consommé.


      Makes 4 to 6 servings


      ½ pound (250 g) beef shank*


      ½ pound (250 g) beef backbones or neckbones*


      2 tablespoons dried oregano


      2 black peppercorns


      1 clove


      1 teaspoon salt


      ¼ teaspoon ground black pepper


      2 tablespoons corn oil


      2 dried guajillo chiles, soaked


      1 dried pasilla chile, soaked


      2 large tomatoes, quartered


      2 garlic cloves, peeled


      2 pounds (900 g) corn tortillas


      1 white onion, diced


      Chopped cilantro


      Lime wedges


      Hot sauce


      [image: Image]


      1. Place the beef in a pot with the oregano, peppercorns, clove, salt, and pepper, and add enough water to submerge the meat. Cover and cook on medium heat for 1½ hours, or until the meat is fork-tender.


      2. Remove from the heat. Pull apart the meat with a fork and set aside. Transfer all the liquid from the pot into a blender.


      3. Heat the oil in a skillet over medium heat and pan-fry the chiles for a few minutes, until they just begin to brown, then transfer to the blender. Add the tomatoes and garlic to the skillet and cook for about 5 minutes, until the garlic is browned and the tomato skin is peeling off. Remove from the heat and peel the tomatoes.


      4. Add the garlic and tomatoes to the blender in batches, if necessary, and purée into a uniform sauce.


      5. Transfer to a large pot and add the meat. Simmer over medium heat until the liquid is reduced by half, about 20 minutes.


      6. Warm the tortillas in a skillet or on a grill. Fill with the meat and garnish with the onion, cilantro, lime, and hot sauce. Serve the consommé together with the tacos or by itself later garnished with cilantro, onions, and lime.


      * For a gamier flavor, beef can be replaced (or mixed) with lamb or goat leg and ribs.
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      CHAMPURRADO
Mexican Hot Chocolate


      Makes 8 servings


      ¼ pound (115 g) piloncillo or panela (unrefined cane sugar) or ½ cup (100 g) granulated sugar


      1 cinnamon stick


      6 to 8 ounces (170 to 225 g) Mexican drinking chocolate, such as Ibarra or Abuelita brands


      2 cups (480 ml) whole milk


      ¾ cup (90 g) cornmeal
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      1. Pour 6 cups (1.4 L) water into a large saucepan and add the piloncillo and cinnamon stick. Cook over medium heat until the water starts to boil, then reduce the heat to low and simmer until the piloncillo dissolves, about 10 minutes. (If you use granulated sugar, it will dissolve much faster.)


      2. Add the chocolate and cook until the chocolate completely melts, about 5 minutes, stirring occasionally.


      3. In a separate bowl, whisk together the milk and cornmeal until thoroughly integrated, creamy, and without lumps. Slowly add the cornmeal mixture to the saucepan, stirring constantly, and ensuring there are no lumps.


      4. Turn the heat to medium-high and return to a boil. Reduce the heat to low and simmer, stirring constantly. The liquid will begin to thicken in 6 to 8 minutes. Heat for an additional 5 minutes to cook the cornmeal further, but do not boil for longer than 15 minutes in total, because the beverage will become too thick.


      5. Serve in cups or mugs, but be careful as the thick beverage retains a lot of heat! Store leftovers in the refrigerator and drink chilled or reheat to serve hot.
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