
[image: Cover]


FOOD LOVERS’ SERIES


FOOD LOVERS’

GUIDE TO

BOSTON


The Best Restaurants, Markets & Local Culinary Offerings


1st Edition


[image: frn_fig_002.jpg]



Patricia Harris & David Lyon



[image: frn_fig_003.png]
Guilford, Connecticut






[image: frn_fig_004.jpg]




[image: frn_fig_005.jpg]




Copyright © 2012 Morris Book Publishing, LLC


ALL RIGHTS RESERVED. No part of this book may be reproduced or transmitted in any form by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, except as may be expressly permitted in writing from the publisher. Requests for permission should be addressed to Globe Pequot Press, Attn: Rights and Permissions Department, PO Box 480, Guilford, CT 06437.


Editor: Amy Lyons


Project Editor: Julie Marsh


Layout Artist: Mary Ballachino


Text Design: Sheryl Kober


Illustrations by Jill Butler with additional art by Carleen Moira Powell and MaryAnn Dubé
Maps: Trailhead Graphics Inc. © Morris Book Publishing, LLC


ISBN 978-0-7627-7941-3


Printed in the United States of America


10 9 8 7 6 5 4 3 2 1




All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.






About the Authors

Patricia Harris and David Lyon buy their meat from their neighborhood Portuguese butcher, their fruits and vegetables from local farmers, and their pasta from a little shop in Union Square. They met over ratatouille made from fresh garden vegetables, courted over fudge-topped brownies, and are still cooking, traveling, and writing about it for their Hungry Travelers food and travel blog (hungrytravelers.com). They are coauthors of Globe Pequot Press’s The Meaning of Food, Food Lovers’ Guide to Massachusetts, Food Lovers’ Guide to Montreal, Food Lovers’ Guide to Vermont & New Hampshire, and the forthcoming Food Lovers’ Guide to Rhode Island. They have written about Vermont cheese, Belgian beer, Tahitian poisson cru, New Hampshire hot dogs, Neapolitan pizza, Maine lobster, and Spanish elvers for such publications as the Boston Globe, the Robb Report, and Cooking Light. Based in Cambridge, they were happy to stay home for this book, which celebrates the flavors of Boston and its wonderful food culture.

This book is dedicated to hungry travelers everywhere.




Acknowledgments

We would like to acknowledge the skills, hospitality, and generosity of everyone in the Boston-area food trades. We are especially thankful to the cooks and chefs who shared their recipes for this volume, and to Naomi King for testing those recipes and offering sage advice on adjusting them for home cooks. We are also grateful to Chris Lyons and Chris Haynes, who kept us from some terrible oversights and helped speed our on-the-ground research. We offer a memorial salute to the late Laura Strom for conceiving the Food Lovers’ series, and thank Amy Lyons for letting us take such an active role in the much-expanded series. We also want to thank editors Lynn Zelem and Julie Marsh for shepherding this manuscript to publication.

[image: frn_fig_010.jpg]







[image: 2
2
10 1A
1A
2A
2A
62
16
16
3
3A
126
117
225
109
109
138
20
3
3
1
1
1
93
93
90
95
95
95
95
95
95
93
93
Chinatown
Back Bay
Beacon Hill
North
End
Waterfront
Downtown
East Boston
Charlestown
Cambridge
Somerville
Arlington
Chelsea
ATLANTIC
OCEAN
Brighton Allston
Newton
Waltham
Watertown
Wellesley
Brookline
Roxbury
South
End
Chinatown
Back Bay
Beacon Hill
Fenway
Dorchester
South
Boston
North
End
Waterfront
Downtown
East Boston
Chelsea
Charlestown
Cambridge
Somerville
Arlington
Lexington
Concord
Belmont
Jamaica
Plain
0 2 4
M I L E S
Overview]





[image: frn_fig_012.jpg]


Introduction: Boston—Not Your Grandmother’s Baked Beans





Needless to say, we had a lot of great meals while researching this book. One stands out, though, for what it says about eating in Boston. We were dining in a Senegalese restaurant but couldn’t quite place the accent of our waiter. It turned out that he was from Poland, and soon he was telling us his favorite markets for borscht and blintzes in the Polish Triangle, where South Boston and Dorchester meet. His enthusiasm grew by the moment, as he then ticked off his favorite places in Chinatown to have bubble tea with his Chinese girlfriend. For anyone with curiosity and an adventurous spirit, Boston is a great place to eat.

Our city’s reputation as “the home of the bean and the cod” only scratches the surface of Boston gastronomy. Mind you, there’s nothing wrong with either dish. A great roast cod is a succulent plate of fish at its best, and a pot of slightly crusty baked beans, long-simmered with good molasses and a hunk of salt pork, puts over-salted, over-sugared boiled beans in a can to shame. We consider it a badge of honor that you can find delicious roast cod and tasty baked beans in the trendiest bistro as well as in restaurants that first opened their doors nearly 200 years ago.

Boston has been an immigrant gateway to the American continent ever since a couple of boatloads of English Puritans landed here in 1630 looking for good soil and fresh water. Fortunately, the English were followed by other tribes from all across the globe, and every immigrant seems to arrive with a packet of seeds from the garden back home and a passel of recipes from her mother and grandmother.
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Although it sometimes seems that Guinness flows down the streets of Boston, especially on St. Patrick's Day, Boston’s ethnic makeup is not entirely Irish and we do not live on corned beef, boiled cabbage, and green beer. In the historic North End, it’s almost impossible to walk down Hanover Street without stopping for cannoli at one of the Italian bakeries, or for coffee and grappa at one of the Italian caffès. If you are struck with a sudden craving for lamejun or any of a dozen variations of baklava, you need only patronize the shops that serve Watertown’s Armenian community. Spanish speakers from Cuba and the Dominican Republic account for the island fare found in Jamaica Plain (a lively debate rages over who makes the best Cubano sandwich), while the large Indian and Pakistani community in Waltham supports supermarkets with entire aisles devoted to lentils and dal. An older generation of Chinese immigrants brought Cantonese food to Chinatown, while a newer generation of Southeast Asian immi grants has opened pho restaurants all over Chinatown and Dorchester. It’s no surprise that more than four dozen cuisines are represented in this book, many of them by mom-and-pop establishments where the proprietors serve cultural pride with every plate.

One of the reasons Boston food is so good is that we have terrific local ingredients. Only one farm remains within city limits, but dozens stand on the outskirts. Come summer, it seems as if a farmers’ market pops up on every square and plaza. As you gently squeeze tomatoes and inhale the heady aroma of a bunch of basil, you could easily be rubbing shoulders with some of the city’s top chefs—or the cooks for small ethnic restaurants. Everyone wants the freshest produce from the local fields. Locavore dining is a given in Boston.

The same holds true with seafood. The “cod” part of “the bean and the cod” refers to the incredible fishery that first made Boston wealthy. We sit on the ocean, and while Boston isn’t quite the fishing port it once was, the busy harbors of Gloucester and New Bedford are but an hour away by truck. The catch could wind up starring with pasta at a North End Italian place, taking center stage in a seafood stew at a Salvadoran eatery in East Boston, or showing up as a whole fish baked in salt at a Chinatown restaurant. Dusted with black truffle, a modest local fish like hake becomes royalty in a fine dining establishment. One net, many cuisines.

Boston can boast a dozen or so fine dining restaurants that are at the cutting edge of American cuisine today, and the city has spawned its fair share of celebrity chefs as well as young Turks who compete on the various TV cooking shows. Food culture is pervasive, reaching all the way down to modest eateries that are little more than sub shops, taverns, or roadhouses with gastronomic ambitions.
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But that’s nothing new. Bostonians, it seems, have always taken food seriously, going back at least to the founding of the Boston Cooking School in 1879. Nearly a century later, Cambridge’s great Julia Child launched a revolution in American gastronomy with Mastering the Art of French Cooking (1961) and her first broadcasts of The French Chef from Boston’s own WGBH in 1963. Julia did much more than cook, of course. She loved to dine at local restaurants and, we hope, would have approved of this volume as a modest field guide. We raise a glass to her memory and wish all who use this book, “Bon appétit!”







How to Use This Book




We agonized over where to draw a line around Boston. The city proper is actually quite small and has a population of about 618,000. The metropolitan area, as defined by the US Census, stretches much wider and has 4.5 million people. Food Lovers’ Boston lies somewhere between the two. In the final analysis, we included the heavily populated contiguous communities and a few of the commuter suburbs inside Route 128.

The book is divided into eleven geographic regions—seven of them within the city of Boston itself. Some adjacent neighborhoods were treated as a single area, and once we leave Boston and Cambridge, several towns and cities are covered in a single chapter. The limitations of space—and in some cases, our own ignorance— mean that some worthy restaurants, shops, or growers may have been overlooked. As a general rule, we have not included national chain restaurants or stores unless they have a powerfully local character. We caution our readers not to become too wed to geographic distinctions. For example, some wonderful ethnic shops we had expected to find in Watertown were across the street—placing them in Belmont. Whenever possible, we have identified establishments by their neighborhoods.

Given the increasing interest in cocktails, craft beers, and artisanal spirits, we have given bars, pubs, and lounges their own chapter. Many drinking establishments have solid bar food, and a few even offer bar food with aspirations. The converse is also true: Many restaurants have superb cocktail programs, but places where food is more important than drink are found in their respective neighborhood chapters. Another area of burgeoning interest—culinary instruction—has been broken out into an independent chapter as well.

Listings in the geographic chapters are broken down into a few easy-to-use categories:
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Foodie Faves



These are principally restaurants and more casual eateries that represent some of the best dining in the region. Each is identified by type of cuisine.
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Landmarks



This designation identifies a few places that are iconic and that may have even helped define the neighborhood where they are located.
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Specialty Stores, Markets & Producers



This section of each chapter is devoted to places where you can get all the wonderful ingredients to prepare a great meal or a picnic and the shops where you can purchase the kitchen hardware to turn provender into repast. The category also includes pastry shops, bakeries, coffee roasters, and breweries. Confectioners, butchers, and cheesemongers also share this category.








Farmstands



Since the Boston area is so urban, the few farmstands that exist are substantial stores that operate year-round and sell honey, jam, pickles, breads, and maybe even meats in addition to fresh fruits and vegetables. These are listed under the Specialty Stores, Markets & Producers sections.
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Farmers’ Markets



Small family farms near Boston have found that selling direct to consumers at city farmers’ markets can mean enough extra profit to stay in business. We welcome the arrival of the markets every year—it’s like seeing old friends after a long winter. Farmers selling at the markets often feel they must offer something special, something you cannot get from the local grocery store. That may be an heir-loom fruit or vegetable, an unusual ethnic varietal, or the assurance that the food you buy is free of chemicals.






Price Code



Each restaurant carries a price code to give you a rough approximation of what you will spend. We chose to base the code on dinner entree prices. As a general rule, double the figure to estimate the cost of a three-course meal with a glass of wine. The codes only represent the majority of dinner entrees; most restaurants will have a few dishes that are less expensive and a few that are more expensive. The cost of lunch is almost always lower.




	$
	under $15



	$$
	$15 to $25



	$$$
	$25 to $40



	$$$$
	more than $40 or prix fixe













Getting Around




We did the bulk of the research for this book on foot. That might surprise even Bostonians, who often don’t realize how small the city really is. Let us clarify: We took the subway—the T, in local par-lance—to a neighborhood and then we walked. And we met some of the nicest people we’ve ever encountered, once again putting the lie to the old canard about rude and distant Bostonians. We’ve indicated the appropriate T stop for every entry in the book that is within easy walking distance.

So we suggest that you take the T for the central Boston chapters, Brookline, Cambridge, Somerville, and most of Newton. For some parts of Newton, Lexington, and Concord, use the commuter rail. For the rest, alas, you’ll have to drive, or fall back on the less convenient MBTA buses. It’s worth plugging your starting point and desired destination into the MBTA Trip Planner to see if the results are worth leaving the car at home. Here’s the URL: mbta.com/rider_tools/trip_planner.







Keeping Up with Food News




Not surprisingly, the lively Boston food scene has attracted a lot of bloggers and other opinion mongers who are only too happy to put in their two cents’ worth. Here are some information sources that may have an opinionated point of view but speak with authority.




Boston Globe
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Restaurant reviews and “cheap eats” reviews of casual spots are published in the Wednesday G section. About a year of these reviews are archived on the free Globe website Boston.com. Many years of reviews are archived on the Globe’s pay site, BostonGlobe.com.






Dishing



This free column by Boston Globe staff appears on the Boston.com website (boston.com/lifestyle/food/dishing). Many of the posts are devoted to recipes and cooking news. Many others are behind-the-scenes notebook pieces by some of the reviewers. Restaurant news also appears frequently on Dishing.






Boston Phoenix



The free entertainment weekly boasts the restaurant reviewer with the longest track record in Boston and greatest historical perspective. Reviews of more casual eateries are written by another reviewer who, behind his look-Ma-no-hands writing style, is actually perceptive and thoughtful. Restaurant news in the Phoenix is limited mostly to openings and closings. Past reviews can be found online at thephoenix.com/boston/food/restaurantreviews.






Boston Herald



While the Herald gave up on serious restaurant reviewing when Mat Schaffer retired, the paper and its website cover the local food scene closely, noting openings and closings and changes of personnel and often writing feature pieces on folks in the food trades. Most useful for paper readers is the Fast Food column. Online, the Fork Lifts blog (www.bostonherald.com/blogs/lifestyle/fork_lift/) features posts by staff and by such luminaries as Roger Berkowitz of Legal Sea Foods and Chef Lydia Shire.






Grub Street



The coverage of Boston restaurant openings and closings and chef changes on Grub Street (boston.grubstreet.com) can be surprisingly good for a publication whose heart (and server) is in New York.






BostonChefs.com



Almost all the news of interest about the Boston restaurant scene appears first on BostonChefs.com. Track all the events, find out about soft openings, and see where the jobs are. (When a place is advertising for a head chef, you might want to eat elsewhere.)
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Edible Boston Magazine



Chances are that it won’t be news by the time this quarterly publishes, but feature coverage of restaurants, growers, and producers tends to be insightful and even thought provoking, on occasion. Magazine is given away free at foodie locations and can be found online at ediblecommunities.com/boston.






Boston Magazine



Boston’s city lifestyle magazine may be best known for bestowing Best of Boston awards, but it also features good, if sometimes pompous, restaurant criticism. For lively, contemporary dish on the dining scene by talented younger writers, see Boston ’s dining blog, Chowder, at blogs.bostonmagazine.com/chowder.











Street Eats




You have to hand it to the bureaucrats in Boston and surrounding communities. Once the clamor began for more food trucks, they snipped through much of the red tape pronto. The argument went something like, “Why should Financial District office workers miss out on good food that the kids at MIT can get?”

Boston’s food truck scene began, in fact, with falafel and burrito trucks parked in front of MIT on Massachusetts Avenue in Cambridge, and itinerant sandwich trucks that popped around town to construction sites, their shiny quilted steel sides gleaming in the sunshine. Then Clover Food Truck began selling gourmet veggie fare in front of MIT in 2008 and the race was on. Trucks continue to proliferate in Boston, and some have even competed in TV food truck reality shows. Most, though, are too busy to seek that 15 minutes of pop culture fame.
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Like the blooming magnolia trees on Commonwealth Avenue, the arrival of food trucks has become a sign of spring in the city. As a general rule, food trucks congregate in Boston on the Rose Fitzgerald Kennedy Greenway, near City Hall, at the Park Street T station, and at the SoWA Open Market on Harrison Avenue on weekends. You’ll also find them in Cambridge in front of MIT and at the Science Center just outside Harvard Yard. In Brookline, look for them near Boston University on Commonwealth Avenue and St. Mary’s Street, near Cleveland Circle on Beacon Street, and on Washington Square on Beacon Street. Since the trucks are often on the move, they can be tracked best via Twitter. Here are some of the most popular:






Bon Me Truck,

@bonme. Rice bowls, noodle salads, and Vietnamese banh mi sandwiches are the main fare, but don’t miss the tea-cured deviled eggs.
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Boston Speed Dog,

@Americas
hotdog. Billed as “paradise in a parking lot,” the half-pound Pearl hot dogs are marinated in apple cider and brown sugar. Proclaimed America’s best by the Wall Street Journal.



Clover Food Truck,

@cloverfoodtruck. Biodiesel-powered fleet of three trucks serves veggie sandwiches, salads, and amazing fries with deep-fried fresh rosemary. For stationary locations, see p. 243.



Grilled Cheese Nation,

@GCNBoston. Local farm produce goes into the tomato soup and salads, but the grilled cheese sandwiches are the main attraction.



Grillo’s Pickles,

@grillospickles. The garlicky half-sour spears are tangy and crisp, and pickled carrots and green tomatoes are revelations.



Kickass Cupcakes,

@kickasscupcakes. Same great cakes, same great icings as the Somerville store (see p. 332).



Lobsta Love,

@LobstaLoveTruck. Lobster rolls are the main deal, including the classic on a hot dog roll or an Asian fusion version with ponzu, sesame oil, and fresh basil. Excellent clam chowder and lobster bisque.



Silk Road BBQ,

@silkroadbbq. Central Asian (read Mongolian) barbecue with jerk chicken, pork tenderloin, and leg of lamb skewers as well as goat and chicken stews, white bean chili, and pulled pork sandwiches.



Staff Meal,

@staffmealtruck. Budget foodie fare is based on the kind of meals prepared for a restaurant’s kitchen staff. Often still out on the streets at 2 a.m. when bars close.
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North End, Charlestown, East Boston & Chelsea
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The North End is the centerpiece of this chapter. It’s an easy enough place to find—just follow the red stripe of the Freedom Trail embedded in the sidewalk. It leads into Boston’s oldest neighborhood to highlight Paul Revere’s House, Old North Church, Copp’s Hill Burying Ground, and other icons of Boston’s Revolutionary War history. You can be forgiven for thinking, however, that it delineates the fast track to some of Boston’s best dining. Although the North End was settled in 1630 and was the city’s African-American neighborhood in the years after the Civil War, it became solidly Italian by 1900. The residents are more mixed today, but the restaurant scene has a uniformly Italian accent, from the old-fashioned caffès to gleaming Modernist rooms serving cutting-edge Italian cuisine. The red line of the Freedom Trail continues to Charlestown to the USS Constitution (Old Ironsides) and the Bunker Hill Monument. Sandwiched between them is the circa 1780 public house named for one of the heroes of the Battle of Bunker Hill, Joseph Warren. Musket-toting rebels are long gone, but it’s still serving drink and victuals to hungry visitors. Recently gentrified, Charlestown has a passel of good spots to eat and drink. The Freedom Trail ends here, but the chapter continues by leapfrogging over the harbor to East Boston and over the Mystic River to Chelsea, both communities whose recent gastronomic enrichment owes much to Spanish-speaking new Bostonians.
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Foodie Faves









Angela’s Cafe,

131 Lexington St., East Boston, Boston, MA 02128; (617) 567-4972; angelascaferestaurant.com; Mexican; $$; T: Airport. Bostonians tend to think of Mexican food as a monolithic cuisine composed primarily of fish tacos, burritos, mole poblano, and the occasional tamale. Angela Atenco Lopez thinks otherwise, but then she comes from Puebla, the region that gave birth to the chocolate- and spice-tinged mole poblano. The small restaurant that she runs with her family in a residential hillside of East Boston ought to be an antidote to all that Boston bar food masquerading as Mexican. Angela’s serves authentic Pueblan home cooking, from flautas (crisp corn tortillas filled with lettuce, avocado, Mexican cheese, and cubes of potato) to warming bowls of sopa Azteca (chicken and tomato broth with strips of crisp tortillas) to the famous mole poblano and the less famous but equally deserving pepian verde. She serves the green pepian verde (made with sesame and pumpkin seeds, tomatillos, and jalapeño peppers) on a choice of chicken breast or sliced pork loin. That’s not to say that the staff won’t make tacos (the taco el pastor is filled with roasted pork in an adobo sauce with diced fresh pineapple) or even burritos, but the real prizes are those plates using the delicious Puebla sauces.
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Antico Forno,

93 Salem St., North End, Boston, MA 02113; (617) 723-6733; anticofornoboston.com; Italian; $$; T: Haymarket. One of the first restaurants in the North End to rely primarily on a wood-fired brick oven, Antico Forno has been a neighborhood favorite since 1996. From the stuffed eggplant on the antipasti menu to the baked pastas of the primi to the oven-roasted chicken and the wood-grilled swordfish of the secondi, there’s no escaping the kiss of smoke and fire. Since the restaurant starts serving dinner in the late afternoon, many folks in the North End pop in for an early supper of a glass of house wine with one of the ample pizzas. Our favorite features homemade sausage and mozzarella, broccoli rabe, and cherry tomatoes.
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Artù Rosticceria & Trattoria,

6 Prince St., North End, Boston, MA 02113; (617) 742-4336; artuboston.com; Italian; $$; T: Haymarket. Artù’s roasted meats set it apart from other North End eateries and the best—and least expensive—way to try them is to order a panini sandwich at lunch-time. Choices from the rotisserie include chicken with tomato and basil; beef with lettuce, tomato, and cheese; and either leg of lamb or pork with marinated eggplant. That eggplant is also part of a delicious vegetable antipasto plate that makes a perfect accompaniment to the sandwiches or to a side dish of homemade meatballs with tomato sauce. A more traditional trattoria menu prevails at dinner, with pastas such as linguine with squid and mussels in tomato sauce and meat dishes including sweet Italian sausage with peppers and potatoes and veal stuffed with prosciutto, provolone, and mushrooms.



Bricco,

241 Hanover St., North End, Boston, MA 02113; (617) 248-6800; depasqualeventures.com; Italian; $$$; T: Haymarket. Bricco is a social scene worthy of an Italian film, especially in the summer when the windows are thrown open and the party nearly spills onto the sidewalk. One of the higher-end restaurants operated by Frank De Pasquale, Bricco shows its owner’s penchant for uncovering the best specialty ingredients. Let everyone else serve prosciutto de Parma on their antipasti menus—Bricco has the more delicate and nuanced prosciutto de Daniele. Pastas at Bricco are truly something special, from the ravioli made around the corner at DePasquale’s Homemade Pasta Shoppe (see p. 38) to the “Big Night” timpano, which is a drum-shaped pasta filled with meatballs and a slow-braised meat ragù. Oven-finished meat and fish dishes (grilled bone-in swordfish, oven-braised sea bass, veal osso bucco with saffron risotto) tend to be large, but there’s no harm in ordering a pasta each and splitting a secondi. Wood-fired pizzas are available at the bar after 11 p.m.



Carmen,

33 North Square, North End, Boston, MA 02113; (617) 742-6421; carmenboston.com; Italian; $$$; T: Haymarket. If Carmen had been in this spot in the 18th century, we bet that Paul Revere would have slipped out of his house down the street to visit this little enoteca for a glass of Montepulciano and a plate of roasted rack of pork with acorn squash. Carmen is snug, cozy, and dark, all of which translate as romantic. Chef-Owner Jeff Malloy assembles a seasonal menu that draws extensively on regional farms and fishermen, so his Italian always has a New England accent. The restaurant is a favorite for neighborhood denizens who sneak in early and order mostly off the pasta menu.



Daily Catch,

323 Hanover St., North End, Boston, MA 02113; (617) 523-8567; thedailycatch.com; Seafood/Italian; $; T: Haymarket. The Daily Catch opened in 1973 and we swear it has had a line out the door every night since, partly because the food is so good and partly because it is no-nonsense cheap. Locals call the place the Calamari Cafe, as it was the first place in the North End to popularize squid for the tourists. On any given night the menu might feature fried calamari, calamari meatballs, calamari salad, and calamari with pasta and sauce. Most of the other proteins are shellfish—clams, mussels, scallops, and shrimp—though monkfish, haddock, scrod, and lobster put in frequent appearances. The menu is scrawled daily on a chalkboard, and you may be seated with strangers. Beer and wine are available. Cash only.
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D’Amelio’s Off the Boat,

26–28 Porter St., East Boston, Boston, MA 02128; (617) 561-8800; offtheboatseafood.com; Seafood; $$; T: Maverick. Practically in the shadow of the Sumner Tunnel toll-booths, D’Amelio’s is hiding in plain sight. Once you’re inside, it’s a different world where the D’Amelio family kitchen reigns. Sure, you could order the standard fried seafood dinners, but the house specialties are bona fide Italian. For example, the Fusilli Marchi features house-made pasta in a butter sauce tossed with lobster, crab, and shrimp. The restaurant uses New Zealand green mussels in its mussel dishes (closer in taste and texture to those found in the Adriatic Sea) and serves them over pasta with a choice of red tomato sauce or simple garlic and olive oil. The garlic-and-oil sauce figures prominently in many of the house specials because it goes so well with seafood. A variant of the fusilli with seafood features shrimp, scallops, lobster, and broccoli rabe with the garlic oil.
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Dough,

20 Maverick St., East Boston, Boston, MA 02128; (617) 567-8787; doughpizza.com; Pizza; $; T: Maverick. Michael Sanchez has been in the restaurant business since forever; partner Kevin Curley came to the kitchen via gene-sequencing for a biotech company. Their sandwich and pizza shop across from an artists’ studio building has carved out a name for itself as much through the sandwiches as through the pizzas. People drive from literally miles around to get their Cajun chicken cheesesteak sandwich, which slathers peppers and onions on several pieces of Cajun-spiced chicken that have been toasted black on the grill under a weight. Equally famous is the Vermonter sandwich, an oven-baked monster of smoked turkey, smoked Gouda cheese, smoked bacon, fresh apple, red onion, and sun-dried tomato mayonnaise on multigrain bread. Because it has so many ingredients and the whole thing must be baked in the oven, it takes about 10 minutes to prepare. (It’s worth the wait.) Pizzas get high marks from Eastie artists. One of the more unusual is also one of the best. The Hawaiian starts with a base of olive oil and garlic on the dough, followed by a sprinkling of grated coconut, diced pineapple, prosciutto, and mozzarella. The coconut gets toasted in the oven, giving the whole pie a nuttier, less sweet taste.



Figs,

67 Main St., Charlestown, Boston, MA 02129; (617) 242-2229; toddenglish.com; Italian; $$; T: Community College. Holding down the spot where the Todd English saga began, this Charlestown branch of Figs showcases what English does best—delicious thin-crust free-form pizzas and simple baked pastas. One of the founding dishes was the fig and prosciutto pizza and it remains a favorite: a crisp rosemary-flecked crust, fig and balsamic jam, prosciutto, and crumbles of Gorgonzola cheese. The mountain of food in the chicken Parmesan (crisp chicken cutlet, heap of baked rigatoni, smothering quantities of mozzarella cheese) ensures that you’ll have plenty to reheat for tomorrow’s lunch. There’s another branch on Charles Street (see p. 56).



Fusion Foods,

11 Everett Ave., Chelsea, MA 02150; (857) 776-7575; fusion-foods.net; Vietnamese/Thai; $. Melissa Vo calls her restaurant Fusion Foods, but in fact she makes and sells authentic Southeast Asian dishes. Yes, she does serve pho, but her fresh vegetable dishes set her menu apart from the plethora of Vietnamese soup shops in the city. Her spring rolls, for example, are made to order. Don’t miss the tilapia version, which contains seared fish, some thin noodles, mint and hojiso (a Vietnamese herb also known as shiso), chopped cucumber, bean sprouts, and sautéed scallions all wrapped in sticky rice paper and served with garlic-lime nuoc mam for dipping. For a nice contrast, we also love her spicy turkey “turnovers” of flaky pastry filled with spiced ground turkey and long slivers of carrot and onion. Vo offers the extensive menu for takeout, but if you’ve come all the way to Chelsea to taste the food, you might as well eat in her lovely second-floor dining room. A number of vegan dishes are available, along with wonderful hot and cold herbal and fruit drinks. Cash only.



Galleria Umberto,

289 Hanover St., North End, Boston, MA 02113; (617) 227-5709; Italian; $; T: Haymarket. Everyone from construction crews working in the area to well-dressed women on a nostalgia trip back to the old neighborhood starts lining up before noon at this lunch-only North End hole in the wall. But standing in line will give you plenty of time to consult with the regulars who will help you decide between a spinach, cheese, or sausage calzone or an arancini (rice ball) filled with ground meat, peas, and tomato sauce. Many diners, by the way, throw in a slice of pizza for good measure. You can get your food to go or settle in at one of the small Formica tables.
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Giacomo’s,

355 Hanover St., North End, Boston, MA 02113; (617) 523-9026; Italian; $–$$; T: Haymarket. This North End casual dining stalwart is frill-free: no parking, no reservations, no credit cards, and certainly no pretensions. The food is extremely straightforward: chicken or veal with tomato sauce and pasta; all forms of shellfish on linguine with a choice of pesto, fra diavolo, red, or house cream sauce; and some dishes that combine fish and pasta, chicken and pasta, or (for the veg etarian in the group) eggplant and pasta or pumpkin and pasta. None of the main dishes will break the bank, and the house wine is comparably cheap. Lines stretch down the block on most nights, and while the food doesn’t pretend to be fancy, it’s tasty and filling, and the room is loud and fun. Cash only.



KO Pub and Pies,

256 Marginal St., Building 16, East Boston, Boston, MA 02128; (617) 418-5234; www.kocateringandpies.com; Australian; $; T: Maverick. Sam Jackson of KO Catering and Pies (see p. 190) in South Boston jumped at the chance in early 2012 to open a second location at the East Boston shipyard. Jackson built a loyal following in Southie based on his Australian meat pies and is offering a somewhat expanded menu of Aussie treats (and beer) in this second venue, which, as he notes, has Harpoon Brewery in its sightlines.
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La Famiglia Giorgio,

112 Salem St., North End, Boston, MA 02113; (617) 367-6711; lafamigliagiorgio.com; Italian; $–$$; T: Haymarket. Once you get past the heavy-handed Olive Garden/Godfather atmospherics in the decor and the background music, La Famiglia Giorgio is pretty much what it claims to be—a Roman-style family restaurant that serves gigantic portions of pasta dishes. The pick-a-pasta then pick-a-sauce routine appeals to a lot of diners, though it’s a far cry from what you’d encounter in Italy. But the Giorgio folks are not sticklers for authenticity—they would rather have a lot of happy diners. It is North End for families with small children in tow, because you can order a few entrees and ask for extra plates. There will almost certainly be enough to go around— and probably enough to take home.



Lucca,

226 Hanover St., North End, Boston, MA 02113; (617) 742-9200; luccaboston.com; Italian; $$$; T: Haymarket. The North End was crying out for alternatives to pasta houses when Lucca opened several years ago serving a fish- and meat-centric northern Italian menu. That’s not to say there aren’t pasta dishes on the menu, but they are not the typical first-course plates. You might find rabbit ravioli with sautéed baby vegetables and a red wine demi-glace, for example, or homemade linguine tossed with cockles, Manila clams, pancetta, and baby tomatoes. Appetizer courses tend toward oven dishes, like the rustic duck tart with caramelized onions, goat cheese, and spinach, or a lasagna of layered potatoes, wild mushrooms, spinach, and balsamic glaze. If your heart is set on “red gravy,” look elsewhere.



Mamma Maria,

3 North Square, North End, Boston, MA 02113; (617) 523-0077; mammamaria.com; Italian; $$$; T: Haymarket. Seemingly a world apart from the bustle of Hanover Street, Mamma Maria is a warren of five small dining rooms in an old brick town-house steps from the Paul Revere House. It is frequently cited as one of Boston’s most romantic dining spots, partly for the low lighting and partly for the intimacy of the dining spaces. The kitchen follows the spirit of modern Italian cooking by crafting top New England seafood and garden vegetables into beautiful plates of food with bold, bright flavors. For example, the rabbit pappardelle features slowly braised Vermont rabbit with homemade pasta and crispy pancetta, and the halibut is line-caught off the local coast and seared with Oregon morels. What more could you ask?
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Marco,

253 Hanover St., 2nd floor, North End, Boston, MA 02113; (617) 742-1276; marcoboston.com; Italian; $$$; T: Haymarket. It’s worth climbing the stairs to this unassuming second-story restaurant with bare brick walls, simple tables, and a working fireplace for extra winter coziness. It’s run by Marc Orfaly, also chef-owner of Pigalle (see p. 107). Marco is Orfaly’s homage to the neighborhood Roman trattoria where families pop in for dishes like homemade gnocchi with sage brown butter, or risotto Milanese as a counterpoint to osso bucco. Marco features a large selection of cured meats, including capocollo and prosciutto, as well as Orfaly’s own house-made sausages. His lasagna uses eggplant in place of pasta with the tomato sauce and three cheeses (ricotta, mozzarella, Parmigiana) and never seems to go off the menu. For a treat, try the grilled Florentine steak with arugula and lemon.
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Mare Oyster Bar,

135 Richmond St., North End, Boston, MA 02113; (617) 723-MARE; marenatural.com; Italian/Seafood; $$$; T: Haymarket. With broad plate-glass windows and big mirrors on the wall, Mare (pronounced the Italian way as MAH-ray) has a bit of the look of a modernist aquarium, but perhaps that’s appropriate for a restaurant dedicated to tip-top seafood. In slow seasons there are just a half-dozen oysters from East Coast farms; when business picks up, another half-dozen oysters from the West Coast or Europe join the mix at the shucking station. But oysters are just the beginning at Mare, where Greg Jordan presides over a kitchen that turns out two of the region’s great lobster rolls: hot with herbed butter and scallions, or cold with lemon mayonnaise made in-house. Both are served on a fresh brioche bun baked at sister restaurant Bricco (see p. 19). Truffle-crusted grilled tuna—always served rare—is another striking treat, as is Jordan’s Italian seafood soup of a half lobster, scallops, mussels, cockles, and clams in a light tomato broth.



Maurizio’s,

364 Hanover St., North End, Boston, MA 02113; (617) 367-1123; mauriziosboston.com; Italian; $$; T: Haymarket. Maurizio Loddo was one of the neighborhood’s first chefs to break away from Italian-American cooking. He and his wife, Linda, opened Maurizio’s in 1993 to serve the light, seafood-oriented cuisine of Sardinia, and they’ve never looked back. In fact, if you’re lucky enough to land one of the tables in view of the tiny kitchen, you’ll notice he barely ever looks up—he’s so busy dancing around the small space with a couple of assistants. This is a place to taste some truly distinctive regional Italian dishes, like the antipasto of mazzamurru, a Sardinian peasant bowl of toasted bread, chicken broth, and tomato sauce topped with a poached egg and tangy grated sheep’s milk cheese and then baked. The fish dishes, however, are where the kitchen really shines. Loddo always manages to get some of the best fish available. His Sardinian-style sole is not to be missed. You might not think of red wine with fish, but Loddo always carries a couple of ruby-red Sardinian reds based on the Monica grape (which typically has pleasant, bright cherry flavors followed by hints of soft chocolate) that pairs very well with assertive fish.



Navy Yard Bistro,

6th St. at 1st Ave., Charlestown, Boston, MA 02129; (617) 242-0036; navyyardbistro.com; New American; $$; T: Community College/North Station. Situated among the Boston Navy Yard condominium development, this smart little bar and dining room is the picture of a modern American neighborhood bistro. The food is straightforward and tasty—grilled hanger steak with fries, ginger-sake glazed salmon, pan-roasted duck breast with polenta and a tart cherry glaze. Sunday and Monday nights are “neighborhood nights,” featuring even less expensive homey meat loaf or veal Marsala and specials on wines. Like the food, the wines are mostly New World.



Neptune Oyster,

63 Salem St., North End, Boston, MA 02113; (617) 742-3474; neptuneoyster.com; Seafood; $$$; T: Haymarket. With just 18 seats at the raw bar in the front and 26 more seats along a banquette, Neptune has decided that good things come in small packages. That includes the menu, which is mostly about which kinds of oysters are ready for shucking. Actually, there are a few nicely chosen entrees (mostly fish) that change with the fishing season. Oven-roasted Atlantic striped bass is usually available, as is bronzini, its Mediterranean cousin. The other chief focus besides the bivalves is the wines. The standard list features more than 80 bottles averaging around $40, while the shorter “Pearls” list has some of the pricier alternatives. Both favor Italy over other regions.



Paolo’s Trattoria,

251 Main St., Charlestown, Boston, MA 02129; (617) 242-7229; paolosboston.com; Italian; $$; T: Community College. Since it never gets any publicity, few people outside the neighborhood even know that this romantic family-owned trattoria is even here. But many neighbors consider Paolo’s wood-fired pizzas some of the best in the city. Ask for your pizza extra crisp, and note that the 16-inch size is only marginally more expensive than the 12-inch. The melanzana (eggplant) is a favorite, as it features both ricotta and mozzarella cheese. The house special (the Paolo’s), topped with kalamata olives and sopresatta, betrays the family’s Greek heritage. Most diners not having pizza opt for one of the pastas or the scallops risotto, which is a saffron risotto topped with scallops seared in a cast-iron pan. The restaurant also offers free delivery within Charlestown.



Pollo Campero,

115 Park St., Chelsea, MA 02150; (617) 884-0070; and 188 Border St., East Boston, Boston, MA 02128; (617) 568-9500; T: Maverick; Guatemalan; $; global.campero.com. The Central American populations of Chelsea and East Boston welcomed this Guatemalan fast food chain with open arms, and given the quality of the food and the fair prices, it’s easy to see why. A family of up to eight can feast on a whole grilled or fried chicken with side dishes for under $20. We’re partial to the chicken empanadas. There are three variations: spicy chicken has green tomatillo salsa, Monterey Jack cheese, and chopped cilantro; citrus-marinated chicken comes with grilled onions, tamarind sauce, and shredded Monterey Jack; or the vegetarian version has black beans and cheese with chopped tomatoes and jalapeño peppers. You can also get chicken tacos. Side dishes include yucca or plantain fries (with a mayo-ketchup dipping sauce) or black beans and rice. Save room for caramel flan or tres leches cake for dessert.
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Pomodoro,

319 Hanover St., North End, Boston, MA 02113; (617) 367-4348; Italian; $; T: Haymarket. Widely considered one of the best date restaurants in Boston—partly because it’s so reasonably priced, partly because it is adorably cute—Pomodoro also has terrific food. The first hint comes when the server brings the excellent bread, olive oil, and a small bowl of olives. Some diners are disappointed that the pasta dishes are roughly the same price as the meat and fish dishes, but stick to the nightly specials for the best flavors and best deals. If nothing else appeals, fall back on the roasted cod served with a pomodoro sauce, capers, kalamata olives, and a small mound of linguine. Cash only.
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Prezza,

24 Fleet St., North End, Boston, MA 02113; (617) 227-1577; prezza.com; Italian; $$$; T: Haymarket. The restaurant is named for the hometown of Chef-Owner Anthony Caturano’s grandmother, but the elegantly composed dishes are not exactly Nonna’s cooking. The pasta is all made in-house, as are the soft pillows of gnocchi. Caturano likes to cook with wood, so many of the main dishes come from the grill, including swordfish served with saffron rice, lobster broth, and mussels. Meat eaters get their fill with oven-roasted meatballs, sausage, and ribs served with creamy polenta and roasted tomato. Once a week Prezza offers a bargain-priced plate of tagliatelle and meatballs to eat at the bar, with a similarly good deal on wine.



Rabia’s,

73 Salem St., North End, Boston, MA 02113; (617) 227-6637; rabias.com; Italian/Seafood; $$$; T: Haymarket. With so many high-end oyster bars springing up, it’s hard to beat Rabia’s as a family-oriented, reasonably priced restaurant for seafood with an Italian accent. Actually, one of our favorite dishes isn’t fish at all. It’s the ravioli filled with Red Delicious apple and fig and served in a Gorgonzola cream sauce with aged pecorino Romano cheese. This is also one of the few North End restaurants serving charcoal-grilled baby octopus, which comes with an addictive pesto aioli.



Regina Pizza,

11½ Thacher St., North End, Boston, MA 02113; (617) 227-0765; reginapizza.com; Pizza; $–$$; T: Haymarket. The vertical neon sign beckons on tiny Thacher Street—probably the only way most newcomers will ever find the North End’s original pizza shop, established in 1926. Day or night, there will probably be a line of people waiting to get into the tiny establishment. We have never, ever scored one of the wooden booths here, but seats at the bar are just dandy. The pizza style is closer to Neapolitan than American, relying on a yeasty dough and light, slightly spicy sauce. Minimal toppings will keep the crust crisp on the bottom and chewy instead of soggy on top.
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Santarpio’s Pizza,

111 Chelsea St., East Boston, Boston, MA 02128; (617) 567-9871; santarpiospizza.com; Pizza; $; T: Maverick. It’s worth crossing the harbor in the Callahan Tunnel to get to Santarpio’s, which was founded in 1903. Hard-core fans generally order the cheese and garlic pizza with extra garlic and place a second order for the homemade sausages or the lamb skewers. Like Charlestown, East Boston bred many a pro boxer, and Santarpio’s used to be the place where the fight crowd would hang and drink. But the smoky fight-bar atmosphere of years gone by has been cleaned up and brightened, and the faded signed posters have been taken down. The pizza, however, remains unchanged. Be prepared for a long line on week ends, especially Sunday afternoons and evenings. Cash only.
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Tangierino,

73–83 Main St., Charlestown, Boston, MA 02129; (617) 242-6009; tangierino.com; Moroccan; $$$; T: Community College. Chef-Owner Samad Naamad is Moroccan and has invested this restaurant and the downstairs hookah and cigar lounge (called Koullshi) with Arabian Nights trappings (including belly dancers). But the place is not all for show. While not purely Moroccan, the food is North African in style and flavor. The grilled lamb, for example, is seasoned with zaatar. One version comes with eggplant, figs, and apricots; another is accompanied by an almond couscous, dates, and prunes. Several tagines are offered, including both the classic chicken with preserved lemon and a more Americanized version with salmon, olives, and roasted chickpeas. If there’s anything to disappoint, it’s the lack of Moroccan chopped vegetable salads.



Taranta,

210 Hanover St., North End, Boston, MA 02113; (617) 720-0052; tarantarist.com; Italian/Peruvian; $$$; T: Haymarket. Born in Peru, Chef-Owner Jose Duarte grew up in an Italian immigrant community in Venezuela, so his marriage of Peruvian flavors with southern Italian cuisine comes naturally. To get an idea of how well the two go together, try his orechiette con salsicchia, cooked with South American aji peppers, Abruzzi sausage, broccoli rabe, and cherry tomatoes. He also makes gnocchi with cassava root (yucca) and serves them with a spicy green lamb ragù and shaved Parmigiana cheese. Pasta portions tend to be restrained, while the more expensive meat and fish dishes are often huge. The brined double-cut pork chop coated with a glaze of sugarcane and rocoto pepper is enough for two, especially because it is accompanied by a sauté of Peruvian giant corn, caramelized onions, and spinach.
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Topacio Restaurant,

120 Meridian St., East Boston, Boston, MA 02128; (617) 567-9523; topaciorestaurant.com; Salvadoran/Seafood; $; T: Maverick. Many of the customers at this principally Spanish-speaking restaurant order the roasted chicken or the platomontañero (grilled steak, fried eggs, beans, rice, and tortillas), but the real house specialty is the seafood feast called sopa de mariscos, or shellfish soup. Think of it as a Central American take on bouillabaisse, filled with bits and pieces of New England finfish, clams, shrimp, and lobster. The fried fish dinner (with rice, salad, and tortillas) could be flounder, cod, pollock, or even tilapia, depending on which is most readily available.
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Landmarks









Warren Tavern,

2 Pleasant St., Charlestown, Boston, MA 02129; (617) 241-8142; warrentavern.com; Traditional American; $–$$; T: Community College. Dating roughly from 1780 and thus probably the oldest building still standing in Charlestown (the British burned down the rest), the Warren Tavern has a pleasant, old-fashioned feel. Many customers dine on burgers, even at dinnertime, and it’s not a bad idea. The themed Paul Revere burger, FYI, comes with Swiss cheese and sautéed mushrooms. Best among the entrees are the Polish mac and cheese (with kielbasa) and the grilled meat loaf with mashed potatoes and mushroom gravy. The bar does channel the founding fathers with a choice of 16 mostly local beers on draft.
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Specialty Stores, Markets & Producers









A. Bova & Sons Modern Bakery,

134 Salem St., North End, Boston, MA 02113; (617) 523-5601; bovabakeryboston.com; Bakery; T: Haymarket. Family-owned since 1932, Bova is a North End institution. Open 24 hours, it’s also the answer to a midnight craving for a flaky sfogliatelle or a creamy cannoli. Many a clubgoer makes a late-night or early morning stop for a slice of pizza or an overstuffed sandwich on a spucadella roll. But perhaps early risers have it best, since they can tote home a loaf of bread still hot from the oven for a simple, but satisfying, breakfast.



Caffè Dello Sport,

308 Hanover St., North End, Boston, MA 02113; (617) 523-5063; caffèdellosport.us; Coffee Shop; T: Haymarket. You might see a television tuned to a European soccer match in any number of North End establishments, but if you want to enjoy a game in the company of hard-core and knowledgeable fans, Dello Sport is the place to be. In fact, the upcoming soccer schedule is posted on the door and club memorabilia is on sale inside. Fans don’t go hungry while rooting for their favorite teams. Dello Sport’s panini choices include the Zambrotta with Genoa salami, provolone, grilled eggplant, and hot peppers, or the Perotta with artichokes, Gorgonzola, tomatoes, and basil. Imported beers include Peroni and Moretti from Italy.
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Caffè Paradiso,

255 Hanover St., North End, Boston, MA 02113; (617) 742-1768; caffèparadiso.com; Coffee Shop; T: Haymarket. No one will think the less of you if you settle in at a small marble-topped table and order a simple espresso. But other options abound at Paradiso and making choices is half the fun. The menu, in fact, offers 14 varieties of international coffees including the Italian with espresso, hazelnut, and Hennessy, or the Greek, which adds ouzo and Metaxa to that espresso. Of the 15 martinis, the signature Paradiso-tini is made with Absolut vodka, Campari, limoncello, and orange juice. If you decide to stick with that espresso after all, you might want a scoop of gelato to go with it. Paradiso serves 12 flavors, but there’s no choice here. Stick with the Zuppa Inglese, the house creation of strawberries, rum, and panettone (a fruitcake-like bread). You’ve got to love a cafe that can turn bread into ice cream.



Caffè Vittoria,

290–296 Hanover St., North End, Boston, MA 02113; (617) 227-7606; vittoriacaffè.com; Coffee Shop; T: Haymarket. This caffè has been part of the scene in the North End since 1929, and every old-timer has a tale to tell about a semifamous criminal or a visiting opera singer. We take them all with a grain of salt. The two separate entrances to the caffè used to define the smoking and (much smaller) nonsmoking sections; since Massachusetts banned smoking in food and drink establishments, the stairway between the two rooms leads upstairs to Stanza dei Sigari, a cigar bar. The pastries and espresso taste better in the clear air downstairs.
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The Cheese Shop,

20 Fleet St., North End, Boston, MA 02113; (617) 973-9500; Cheesemonger; T: Haymarket. It was a sad day for cheese fans when the previous owner of this shop went to a federal medical center to serve a six-year bit for extortion, gaming, and bribery. But under new owners, there is and all the wonderful aged imported Parmigiana Reggiano, pecorino Romano, and Asiago necessary to truly eat Italian. They even carry cold cuts and make good sandwiches at lunchtime.



V. Cirace & Son Inc.,

173 North St., North End, Boston, MA 02109; (617) 227-3193; vcirace.com; Wine, Beer & Spirits; T: Haymarket. Founded in 1906 and now operated by the third generation of the Cirace family, this shop does a lot of its own importing. That translates into some fabulous deals on northern Italian wines, especially Barbera and Barbaresco, as well as one of the largest selections of grappas and aqua vitae we have ever encountered on this side of the Atlantic or even in Italy. The family also owns the Herbe di Amalfi brand of herb- and flower-infused liqueurs, and even has its own brand of limoncello.



DePasquale’s Homemade Pasta Shoppe,

66A Cross St., North End, Boston, MA 02113; homemade-pasta.com; Specialty Shop; T: Haymarket. At her flour-covered workbench in front of a big picture window, Zoya Kogan turns out about 50 types of pasta, some of which are featured on the menu at Bricco restaurant (see p. 19). She’s not the only one who’s busy. Cheesemaker Joseph Locilento makes fresh mozzarella almost every day and “sometimes twice a day,” he says, “especially in the summer when we have fresh tomatoes.” Locilento also dries some of the mozzarella for three or four days. “It’s great for pizzas and baked pastas,” he says. Locilento is also happy to advise on the best sauce for squid ink and tomato pappardelle or for braised short rib and escarole ravioli. To round out a meal, the shop also carries a variety of cold cuts and cheeses, including a pecorino forte with a red pepper rind made in New York. Locilento recommends serving it with the shop’s truffle honey or fig and cocoa spread.
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GiGi Gelateria,

272 Hanover St., North End, Boston, MA 02113; depasqualeventures.com; Ice Cream/Yogurt; T: Haymarket. GiGi offers a veritable rainbow of fruit gelatos (melon, passion fruit, green apple, grapefruit, tangerine, watermelon, lemon, strawberry, peach . . .) and the pure flavors are incredibly refreshing on a hot summer day. But those who like a little more oomph in their gelato will also find pistachio, hazelnut, tiramisu, mint chocolate, and Gianduia Torino, a mixture of vanilla, hazelnuts, and chocolate chips.
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Katz Bagel Bakery,

139 Park St., Chelsea, MA 02150; (617) 884-9738; katzbagels.com; Bakery. Family-owned and -operated since 1938, Katz recalls the days when Chelsea had a large central European Jewish population. Most folks have moved on from the old neighborhood, but this terrific little bagel shop remains. Traditionalists can still get plain, poppy seed, sesame, pumpernickel, and a half-dozen other varieties, but Katz achieved a certain culinary notoriety for inventing the pizza bagel in the early 1970s. So instead of picking up some lox or cream cheese for a schmear, you can take home the pizza bagels and bake for 10 minutes. It’s a happy mixed marriage.



Maria’s Pastry Shop,

46 Cross St., North End, Boston, MA 02113; (617) 523-1196; mariaspastry.com; Bakery; T: Haymarket. You can follow the change of the seasons by checking out the specialties in this storefront bakery: pignolata (frosted fried dough) for Ash Wednesday; marzipan lambs and ricotta pies with rice for Easter; “Bones of the Dead” cookies for All Souls Day in November; fruit-filled pies for Thanksgiving; and panettone and mustaccioli spice cookies for Christmas. Of course, on any day you can enjoy a fresh-filled cannoli, a slice of rum cake, or an almond or anise biscotti.



Mike’s Pastry,

300 Hanover St., North End, Boston, MA 02113; (617) 742-3050; mikespastry.com; Bakery; T: Haymarket. Sometimes it seems that every other person on the sidewalk is carrying a blue and white box from Mike’s Pastry. The North End’s largest and most famous bakery meets the demand with no fewer than 17 flavors of cannoli (including pistachio, espresso, strawberry, and pecan caramel) and a range of cupcakes, cookies, brownies, and cakes. Macaroon flavors include almond, raspberry, apricot, green cherry, and red nut. If you are lucky, you might be able to grab one of the small tables and enjoy your treat in the shop rather than at home.
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Modern Pastry,

257 Hanover St., North End, Boston, MA 02113; (617) 523-3783; modernpastry.com; Bakery; T: Haymarket. You’ll find a full array of cakes, cookies, cannoli, biscotti, and breads made from Old World recipes at this North End stalwart that has been in the same family for three generations. But locals line up for the shop’s torrone, often made by octogenarian Giovanni Picariello. He combines sugar, honey, nuts, and egg whites into a nougat-like treat. It’s available in a variety of flavors, including peanut butter, chocolate, caramel, and espresso, as well as the family’s secret-recipe vanilla torrone with roasted almonds.



Monica’s Mercato,

130 Salem St., North End, Boston, MA 02113; (617) 742-4101; monicasboston.com; Grocery; T: Haymarket. This small storefront is a popular place at lunchtime for meatball or grilled chicken subs and equally busy in the early evening for its heat-and-eat prepared meals, including stuffed peppers or tomatoes, baked stuffed eggplant, meatballs, tomato sauce, and a variety of homemade pastas. Monica’s also has a good selection of meats and cheeses. A couple of the more unusual items in the deli case are a sopressata (cured dry salami) handmade in New York and a delicious black truffle pecorino cheese from Sardinia.




MANGIA! MANGIA!


One whiff of garlic and olive oil wafting from restaurant doors in the North End tells you that the district is among the best-established Italian communities in the country. To find out where the locals buy their goods, sign up for the North End Market Tour, a half day of walking and tasting with Italian food expert Michele Topor. She’s on a first-name basis with all the shopowners, who will almost certainly offer you samples of prosciutto and salami, mozzarella and ricotta, biscotti and amaretti, and bread hot from the oven. The three-hour tours are offered Wednesday, Friday, and Saturday. Reservations are essential. See Topor’s recipe for Insalata di Pasta Arrabbiata on p. 427.


Michele Topor’s Boston Food Tours, (617) 523-6032; bostonfoodtours.com. Tickets must be purchased in advance from Zerve: zerve.com/MicheleTopor/BCMT.






North End Fish–Mercato del Mare,

99 Salem St., North End, Boston, MA 02113; (857) 362-7477; northendfish.com; Fishmonger; T: Haymarket. The two owners of this boutique fish store quit their corporate gigs to sell fish in the North End, and they’ve transformed a semi-subterranean storefront on Salem Street into a bright showcase of both the local catch and select imports. Prices are good, cooking recommendations are spot-on, and Chef Bo is always slaving away in the front window rolling, assembling, and cutting some of the prettiest sushi we’ve ever seen. He’ll even roll with brown rice on request. The shop validates parking at the Parcel 7 garage (next to Haymarket), letting you park up to 3 hours for just $1.



J. Pace & Son,

42 Cross St., North End, Boston, MA 02113; (617) 227-9673; jpaceandson.com; Grocery/Sandwich Shop; T: Haymarket. Pace has always been one of the North End’s best sources for dried pasta in about a zillion shapes and from a dozen or more Italian and American manufacturers. It’s the ideal spot to find tiny soup pasta as well as monster shells for stuffing and baking. At midday, though, Pace turns into a sandwich and pasta shop, offering a range of cold-cut and hot subs as well as plates of pasta, roasted meats, and eggplant or chicken Parm to go or to eat at the tables now occupying half the space.
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A. Parziale’s Bakery,

80 Prince St., North End, Boston, MA 02113; (617) 523-6368; parzialebakery.com; Bakery; T: Haymarket. A little off the beaten path, it’s worth stopping in to pay homage to the shop that claims to have introduced pizza to Boston. The bakery was founded in 1907 by Joe and Anna Parziale and is now run by the third generation of their family. After you’ve sampled a slice, you can pick up a loaf of raisin walnut bread, beautiful knotted rolls, or an apple or raspberry turnover. Parziale’s also sells its pizza dough if you want to make your own pie.



Polcari’s Coffee,

105 Salem St., North End, Boston, MA 02113; (617) 227-0786; polcariscoffee.com; Grocery; T: Haymarket. “We’ve been here since 1932,” says Nicky LaBonte as he points out the big coffee bins that are even older than the store. “Back then we sold only black, brown, and mixed coffees.” Today Polcari’s offers about 50 types of coffee, along with 25 teas, more than 100 herbs and spices, and a variety of nuts and pastas. Founder Anthony Polcari’s house blend of dark and light roast coffee beans remains the sentimental choice, but the smoky dark Italian roast is the most popular. Beans are still weighed on the same scale that has been used since Polcari set up shop. Polcari’s no longer roasts on premises, but they will grind beans for you—getting the perfect espresso grind that’s almost impossible to replicate on home equipment. “The cash register is fairly new,” says LaBonte. “It’s only about 60 years old.”
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Salem True Value Hardware Store,

89 Salem St., North End, Boston, MA 02113; (617) 523-4759; Housewares; T: Haymarket. This well-stocked hardware store demonstrates its allegiance to its neighborhood by stocking just about any hand or electric kitchen appliance you could possibly need to whip up an Italian meal. Just turn left when you enter the door and you’ll find boards, ravioli stamps, pizza stones, food mills, table-mounted cheese graters, and fruit and vegetable strainers. That’s not to mention the espresso makers, pitchers for frothing milk, espresso and cappuccino cups, cannoli forms, and pizelle bakers. And if the thought of a wonderful meal inspires you to redecorate, you can pick up a can of paint for your dining room while you’re at it.



Salumeria Italiana,

151 Richmond St., North End, Boston, MA 02109; (617) 523-8743; salumeriaitaliana.com; Grocery; T: Haymarket. “That’ll be $10,” jokes one of the counter men after he lifts the bell jar off some white truffles to let us take a sniff. Such seasonal treats are a big part of the business at this gourmet shop where many North End chefs shop. But even when truffles aren’t in season, SI has all manner of imported sausages as well as the key grating cheeses (Grana Padano, Parmigiana Reggiano, pecorino Romano, Asiago, Montasio . . .), imported canned tomatoes, pastas, and even packets of salt-packed capers. It’s a good place to pick up speck, the wonderful smoked ham from the Alto-Adige region of Italy on the border with Austria.



Sulmona Meat Market,

32 A Parmenter St., North End, Boston, MA 02113; (617) 742-2791; Butcher; T: Haymarket. Buying meat at Sulmona is nothing like getting plastic-wrapped meat at the supermarket. Very little if any meat is displayed in this shop because everything is cut to order, trimmed down from whole carcasses. You discuss your needs with one of the butchers and he makes recommendations. This may require hauling out primal and subprimal cuts to show you what he’s proposing to cut. When you’ve decided, it will be cut, trimmed, and tied to order—even boned if you like. Alternatively, you can also walk in and ask for a pound of chuck and have it ground on the spot. Most meat is USDA prime (not a grade you’ll see in supermarkets), and Sulmona either carries or can get virtually any meat, including obscure wild game. Cash only.



Wine Bottega,

341 Hanover St., North End, Boston, MA 02113; (617) 227-6607; thewinebottega.com; Wine, Beer & Spirits; T: Haymarket. This shop has its work cut out for it to compete with V. Cirace (see p. 38), but in truth they are complementary. Wine Bottega is tiny and quirky, choosing to carry a lot of extremely well-made wines from small producers all over the world. We appreciate that they not only carry Manzanilla sherries, but also have a selection that goes beyond La Gitana. The staff is deeply knowledgeable (unlike another place where a staff member, when asked what the store’s specialty was, answered “wine”) and can talk intelligently about whether a given producer makes traditional wine for the region or has embraced modern techniques. They seem to know the backstory on every bottle. Free weekly tastings are held in the cellar.
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Zume’s Coffee House,

223 Main St., Charlestown, Boston, MA 02129; (617) 242-0038; Coffee Shop; T: Community College. With pastries from the Danish Pastry House (see p. 374), hot breakfast food, and cool sandwiches like the cranberry chicken walnut salad with sliced cucumber and red leaf lettuce, this laid-back room is a perfect spot to hang out. The espresso is top-notch, the Wi-Fi signal is strong, and all the chairs, couches, and ottomans are overstuffed leather.
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