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For Jewish deli devotees and DIY food fanatics alike, The Artisan Jewish Deli at
Home is a must-have collection of over 100 recipes for creating timeless deli
classics, modern twists on old ideas and innovations to shock your Old Country
elders. Photographs, historical tidbits, reminiscences, and reference material
round out the book, adding lively cultural context.

Finally, fifty years after | started eating pastrami sandwiches and knishes at
Wilshire's Deli in Cedarhurst, Long Island, Nick Zukin and Michael C. Zusman
have written a cookbook that allows delicatessen enthusiasts to make their
favorite deli dishes at home. Making your own knishes? No problem. Rustle up
your own pickles? Bring it on. Michael and Nick manage to make deli food
simultaneously contemporary and timeless, which is no easy feat. If reading The
Artisan Jewish Deli at Home doesn’'t make you hungry, you’' ve never
rhapsodized over a pastrami sandwich or driven a hundred milesfor a
transcendent plate of latkes. If my grandmother, the greatest Jewish deli—style
cook I've ever known, were alive she'd be kvelling over this book.”

—Ed Levine, founder of Seriouseats.com

“Michael and Nick’s handsome book brings some of your favorite deli recipes
and memoriesinto your home kitchen. Their pickles, knishes, and pastrami are
just like you remember, only better!”

—Joan Nathan, author of Jewish Cooking in America

“Before you open this book, be sure to crack a window, because your house will
soon reek of the glorious funk of delicatessen. The mouthwatering scent of
baking bagels, bubbling soups, and steaming pickled meats will conquer every
square inch of available air, bathing it al in arich, delicious patina of schmaltz.
Don't be surprised if a sarcastic waiter named Abe appearsin your kitchen. The
Artisan Jewish Deli at Home will turn any house into a delicatessen worth its
weight in knishes.”

—David Sax, author of Save the Ddli

If you don’t happen to live near one of the new wave of artisan-style Jewish delis
that have sprung up around North America over the last few years, not to

worry. With this book, the world of Jewish deli, in al its unsubtle splendor—can
be yoursin the comfort (and privacy) of your own kitchen. And it’ s not that
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hard. Really. On top of all the Jewish deli classics, The Artisan Jewish Deli at
Home offers updates and new angles on the oldways that are bound to thrill the
palates of amodern generation of eaters focused on quality ingredients and a
lighter-handed approach to atraditionally heavy cuisine.

The chapters are organized into: Starters and Sides; Soups and Salads; Eggs,
Fish, and Dairy; Beef; Bagels, Bialys, and Breads; and Pastries, Desserts, and
Drinks. The range of favorite recipesinclude: Crispy Potato Latkes with Chunky
Ginger Applesauce; Summer Chicken Salad with Tomatoes, Cucumber and
Cracklings; Wise Sons' Chocolate Babka French Toast; Home Oven Pastrami;
and Celery Soda.

Added cultural context comes from quick-hitting interviews with Joan Nathan
and other Jewish food luminaries; histories of afew deli stalwarts such as bagels
and pastrami; and first-hand reports from within the walls of the authors’ favorite
temples of modern Jewish gastronomy located across the country including: Mile
End Delicatessen in New Y ork City; Wise Sons Delicatessen in San Francisco;
Kenny & Zuke's Delicatessen in Portland, OR; Stopsky's Delicatessan in Mercer
Island, Washington; and Caplansky's Delicatessen in Toronto.
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For Jewish deli devotees and DIY food fanatics alike, The Artisan Jewish Deli at Home is a must-have
collection of over 100 recipes for creating timeless deli classics, modern twists on old ideas and innovations
to shock your Old Country elders. Photographs, historical tidbits, reminiscences, and reference material
round out the book, adding lively cultura context.

Finally, fifty years after | started eating pastrami sandwiches and knishes at Wilshire's Deli in Cedarhurst,
Long Island, Nick Zukin and Michael C. Zusman have written a cookbook that allows delicatessen
enthusiasts to make their favorite deli dishes at home. Making your own knishes? No problem. Rustle up
your own pickles? Bring it on. Michael and Nick manage to make deli food simultaneously contemporary
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latkes. If my grandmother, the greatest Jewish deli—style cook I’ ve ever known, were alive she’d be kvelling
over this book.”
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“Michael and Nick’s handsome book brings some of your favorite deli recipes and memoriesinto your home
kitchen. Their pickles, knishes, and pastrami are just like you remember, only better!”
—Joan Nathan, author of Jewish Cooking in America
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—David Sax, author of Save the Deli

If you don’t happen to live near one of the new wave of artisan-style Jewish delis that have sprung up around
North America over the last few years, not to worry. With this book, the world of Jewish deli, inal its
unsubtle splendor—can be yours in the comfort (and privacy) of your own kitchen. And it’s not that

hard. Really. Ontop of all the Jewish deli classics, The Artisan Jewish Deli at Home offers updates and new
angles on the oldways that are bound to thrill the palates of a modern generation of eaters focused on quality
ingredients and a lighter-handed approach to a traditionally heavy cuisine.

The chapters are organized into: Starters and Sides; Soups and Salads; Eggs, Fish, and Dairy; Beef; Bagels,
Bialys, and Breads; and Pastries, Desserts, and Drinks. The range of favorite recipes include: Crispy Potato
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Wise Sons' Chocolate Babka French Toast; Home Oven Pastrami; and Celery Soda.

Added cultural context comes from quick-hitting interviews with Joan Nathan and other Jewish food
luminaries; histories of afew deli stalwarts such as bagels and pastrami; and first-hand reports from within
the walls of the authors' favorite temples of modern Jewish gastronomy |located across the country including:
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Delicatessen in Portland, OR; Stopsky's Delicatessan in Mercer Island, Washington; and Caplansky's
Delicatessen in Toronto.
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Editorial Review

Review
"Deli fansand DIY ers alike will enjoy traditional Jewish recipes like Mammy's Savory Noodle Keegal,
Honey-Sweet Challah, and Kasha VVamishkes with Wild Mushroom Sauce.” (Cookbook Digest)

About the Author

Michael C. Zusman: Michael is a state court judge by day and a freelance restaurant and food writer at night,
working for several local publicationsin his Portland, Oregon, hometown. Michael is also a serious amateur
baker and supplied the bread recipes used by Kenny & Zuke' s Delicatessen. When he’ s not spending time
with his teenage daughter, keeping tabs on Portland’ s vibrant and ever-evolving restaurant scene, or playing
with abatch of dough, Michael isatravel fanatic, chalking up milesto any destination with a strong culinary
tradition. Singapore, Sydney, and New Y ork City are top-notch, though his favorite restaurant anywhereis
Chicago’s Alinea.

Nick Zukin: Nick isthe “Zuke” in Kenny & Zuke's. A prominent Portland food blogger, he approached Ken
“Kenny” Gordon in 2005 with arecipe for killer pastrami and the dream of connecting with his heritage. The
proposition: open a Jewish deli specializing in house-made pastrami and hand-rolled bagels. After testing the
waters selling at the farmers market and at pop-up brunches, Nick helped open the first of a new wave of
Jewish delicatessens focused on producing artisanal eats. Ever versatile, Nick recently debuted a solo
venture, Mi Mero Mole, a Mexican restaurant specializing in the street food of Mexico City.

Users Review
From reader reviews:
Sarah Tomczak:

Do you one among people who can't read pleasurable if the sentence chained from the straightway, hold on
guys this particular aren't like that. This The Artisan Jewish Deli at Home book is readable by you who hate
the perfect word style. Y ou will find the information here are arrange for enjoyable looking at experience
without leaving possibly decrease the knowledge that want to deliver to you. The writer connected with The
Artisan Jewish Deli at Home content conveys the thought easily to understand by lots of people. The printed
and e-book are not different in the content material but it just different asit. So, do you continue to thinking
The Artisan Jewish Deli at Home is not loveable to be your top checklist reading book?

L ois M aestas;

This book untitled The Artisan Jewish Deli at Home to be one of several books which best seller in thisyear,
that's because when you read this guide you can get alot of benefit onto it. Y ou will easily to buy this
specific book in the book retailer or you can order it by means of online. The publisher with this book sells
the e-book too. It makes you quickly to read this book, because you can read this book in your Smartphone.
So thereis no reason to you personally to past this reserve from your list.



Pedro Turk:

Areyou kind of active person, only have 10 as well as 15 minute in your moment to upgrading your mind
talent or thinking skill perhaps analytical thinking? Then you have problem with the book when compared
with can satisfy your small amount of time to read it because this all time you only find publication that need
more time to be learn. The Artisan Jewish Deli at Home can be your answer mainly because it can be read by
you actually who have those short extra time problems.

Lynda Alford:

As ascholar exactly feel bored to reading. If their teacher asked them to go to the library or even make
summary for some guide, they are complained. Just tiny students that has reading's heart and soul or real
their hobby. They just do what the educator want, like asked to the library. They go to presently there but
nothing reading very seriously. Any students feel that studying is not important, boring along with can't see
colorful pictures on there. Yeah, it isto be complicated. Book is very important to suit your needs. Aswe
know that on this age, many ways to get whatever we wish. Likewise word says, many waysto reach
Chinese's country. Therefore, this The Artisan Jewish Deli at Home can make you feel more interested to
read.
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