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Introduction

Philadelphia is often thought of as a hardscrabble, scrappy city of hard knocks replete with citizens who would much rather devour scores of cheesesteaks and other handheld delights than pull up a chair at a white tablecloth, James Beard Award–winning fine dining establishment. Nothing could be further from the truth and, for the record, Philadelphia cuisine embodies much more than the cheesesteak. While the iconic foods normally associated with the city have their much deserved place in the annals of Philadelphia food history, the dining scene encompasses a mix of incomparable talent and several cuisines. Those with sophisticated, refined palates are just as comfortable dining in the city as those whose cravings rarely stretch beyond street food and takeout.
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In terms of culinary history, Philadelphia's story is really no different from that of other major cities. In large part, it owes that rich history to both past and recent immigration. Ethnic groups from far and wide brought native foods and cooking techniques with them, leaving an indelible (and still visible) mark on the city. The geographical layout of the city was clearly drawn by ethnic lines—with territory names like Chinatown and the Italian Market, it was clear who lived where.
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Most of South Philadelphia's communities are largely Italian-American. In the late 20th century, a sharp increase in immigration boosted the area's Vietnamese and Cambodian populations as well as its Russian and Mexican populations. Today, the term “Italian Market” is a bit of a misnomer as evidenced by the burgeoning number of Vietnamese and Thai restaurants and Asian and Mexican vendors interspersed with historic Italian ones. One could take a culinary trip around the world just by wandering from block to block—from steaming bowls of pho and the hoagie-like bánh mì to al pastor and Italian charcuterie, the diversity of the market serves as a testament to the heterogeneity of Philadelphia itself.

Certainly, there was a time when Philadelphia was an haute cuisine desert but in 1970, a young French chef named Georges Perrier came along and opened the now-legendary Le Bec-Fin and is credited with single-handedly ushering in the city's fine dining revolution. Never before had the city seen such technique and skill or grandiosity for that matter. Today, Philadelphia is home to renowned chefs like Marc Vetri, José Garces, Jeffrey Michaud, and Michael Solomonov. Even New York's Eric Ripert, chef-owner of Michelin-starred Le Bernardin has dipped his toe in the culinary waters of the city.

These chefs, along with a legion of their colleagues, are forging new paths in the culinary world while remaining true to their food philosophies and being mindful of seasonality and sustainability. Philadelphia is in the unique geographical position of being centrally located among major farmland and agricultural resources. Certainly, there are chefs who engage in a bit of “urban farming” with rooftop gardens and cultivate the occasional potager, but most chefs will cite their working relationships with local purveyors, farmers, and fishmongers as their most important ones. With chefs taking full advantage of these relationships and using fresh, local ingredients to create the most beautiful dishes of food, this is truly an exciting time in Philadelphia's dining history.

By no means is this book a directory; you will not find each and every Philadelphia establishment listed. The following pages are meant to serve as an insider's guide of sorts—showcasing the best of what the city has to offer. While it is important to give landmarks and the well-known their due, it is equally important to shine a light on those often hidden, untapped gems that reside on side streets and in less-frequented areas of the city.

Philadelphia: A History of Iconic Eats
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Much like other large metropolises, the city of Philadelphia largely owes its diverse cuisine to the influx of immigrants during its formative years. They brought with them the food and cooking techniques of their homelands and some of those foodstuffs (or variations thereof) have come to represent the city itself and their depth and breadth stretch far beyond the perimeter of the typical foods most commonly associated with Philadelphia. Drink, more specifically alcohol, also played an important role in the shaping of the dining culture of the city. At the very least, the colonial affinity for spirits gave rise to the need for the construction of more taprooms—a few of which still stand today. As a hotbed of political activity, 18th-century Philadelphia saw a drastic increase in the number of city taverns and pubs that often doubled as meeting places for some of the men whose names would later grace the Declaration of Independence. City Tavern (p. 66), the Old City landmark, was one such place. One of the city's most prominent tipplers, the venerable jack-of-all-trades Benjamin Franklin, once wrote that “there can't be good living where there is not good drinking” and, surprisingly, the favored modernday libations of choice mimic those of colonial tavern favorites—beer and ale. Even though Philadelphians love to imbibe, make no mistake, Philadelphia is a food town.

When it comes to food, it should come as no surprise that Philadelphia is a real meat-and-potatoes kind of town or, more accurately, a meat-and-bread kind of town. It's no secret—no other city in the world adores the sandwich like Philly. Although there is debate as to the true date of its origin, the lauded cheesesteak is believed to have been invented in the 1930s. It is virtually a rule that all iconic foods must have a fantastical story attached to its origin and the cheesesteak is no different. As legend has it, brothers and hot dog vendors Harry and Pat Olivieri cemented their place in gastronomic history by stuffing a hot dog bun with sliced steak and giving it to a taxi driver. (Later, one of their cooks added melted cheese and essentially created the cheesesteak in its present-day form.) The 1930s family-owned hot dog stand eventually became south Philadelphia landmark Pat's King of Steaks (p. 117) which is still owned by the Olivieri family.
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In a town that places the humble sandwich on a well-deserved pedestal, there is another kind of sandwich that enjoys a high ranking on the list of top Philadelphia foods. While it has a varying number of regional names like sub, submarine sandwich, grinder, or zep, any Philadelphian will tell you that within city limits, it is simply referred to as a hoagie. No doubt influenced by the heavy Italian-American presence in the city, the early 1900s saw the creation of the traditional hoagie. Although the cheesesteak is, by far, the most famous sandwich, the hoagie (typically made with Italian meats, cheese, a variety of toppings, seasonings, and oil) was declared the “official sandwich of Philadelphia” in 1992.

One cannot discuss the iconic foods of Philadelphia without mentioning the regional phenomena pork roll and scrapple. Created in the mid-1800s, the former is also known as Taylor ham and, although produced mainly in neighboring New Jersey, it has earned a place on most breakfast menus in the city as has the acquired-taste scrapple—a processed loaf made from an amalgamation of pork trimmings, scraps (hence the name), and seasonings.

Thick, dark, and rich, snapper soup is a Philadelphia delicacy made from turtles (not fish as many often incorrectly guess) and often drizzled with a bit of sherry. Now-defunct landmark Bookbinder's was once famous for its snapper soup; the bisque-like soup is not complete without a few oyster crackers bobbing on its surface. And, no, not just any crackers will do—only the spherical OTC-stamped (Original Trenton Cracker) kind will suffice.
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Tomato pie, another icon that owes its roots to the predominantly Italian-American area of South Philadelphia, is a popular food that most closely resembles a—gasp—cheeseless pizza. While it sounds blasphemous to some, it is a delight to most city-dwellers. Never eaten hot, it is common to find individual squares or whole pies of the bread-and-sauce wonder being sold in local Italian bakery cases.

In keeping with the city's steadfast love of all things bread, nothing embodies Philadelphia street food more than the soft pretzel. True sticklers for accuracy are quick to argue that the pretzel was invented in Europe not Philadelphia; but in the early 1900s, German and Swiss German immigrants—who later became known as the Pennsylvania Dutch—opened a number of bakeries in and around the city, introducing the pretzel to the masses. The nowshuttered Federal Pretzel Baking Company of South Philadelphia was the first mass-production pretzel bakery in Philadelphia and virtually set the standard for what would become an iconic snack.

The torrid love affair with snacks doesn't stop there—hotweather favorite water ice (yes, Philadelphians realize the redundancy), formally Italian ice, is often associated with Philadelphia, though it is not to be confused with shaved ice. True Italian ice is made in the same manner as ice cream by simultaneously freezing and mixing ice and flavoring or fresh ingredients. Beloved city staples Italiano's (p. 24) in South Philadelphia and John's Water Ice (p. 24) in the Italian Market section of the city are renowned for their authenticity.

Another seasonal treat, the spiced wafer—specifically those made by the Pennsylvania-based company Sweetzels—is anxiously anticipated in the cooler months. The spicy wafers are a variation of the colonial-era ginger and molasses cookie and can be found in local grocery stores and scooped up by the boxful when available. Perhaps more beloved than water ice and the spiced wafer combined is the regional confection known as the Krimpet, a buttery snack cake topped with a layer of butterscotch icing, manufactured by Philadelphia's own Tasty Baking Company (more commonly known by its brand name Tastykake). In 2010, Tastykake announced the imminent sale of its baking facility, which caused such an outpouring of protests from city residents that the sale was halted—proving just how nostalgic and serious Philadelphians are about our food.

While not typically associated with the area, another popular sweet treat was birthed in the city. Much to the chagrin of dentists everywhere and further affirming Philadelphia's affinity for the sugary stuff, soda pop was invented in the early 1800s by local pharmacist Townsend Speakman by combining fruit-infused syrup and carbonated water. (Philadelphians John Hart and Dr. Phillip Syng Physick are credited with inventing carbonated water.) Today, a line of Physick's original recipe sodas are sold in local specialty grocery stores; history buffs will be pleased to find them being sold at the Historic Philadelphia Center in Old City.


HOW TO “SPEAK PHILLY”

“What accent?” That's the reply you're likely to receive if you question a Philadelphian about his manner of speaking. While not as nasal as a Midwestern accent or quite as strong as, say, a Boston accent, there's a definite “sound” that separates Philadelphia from the rest. The Philly accent is as distinct as that of residents in the neighboring states of New Jersey and New York and bears a strong resemblance to both. Perhaps there is no better time to experience the unique coupling of the accent and phraseology than when ordering food at a Philadelphia eatery. Below is a guide to help you decode the local dialect and navigate your way through the ordering process:

“Didjaeatyet?” “Did you eat yet?” is the official motto of famed sandwich hotspot Paesano's, (p. 8)—it's even emblazoned on the staff's t-shirts. Asking someone if he has eaten yet is almost a kind of greeting and akin to asking “How are you?” In the city that's always hungry, you're bound to hear this one a lot. As a variation, expect to hear “You's eat?” as well—“you's ” being a totally acceptable substitution for the more proper “you.”

“Witterwitout?” “With or without?” is a common question when ordering the venerable cheesesteak. Often times, vendors forgo pleasantries and instead opt for speeding up the ordering process by getting right to the point. Be prepared to answer properly by knowing the tried-and-true response (see below).

“Whiz wit/wit'out” These two all-important cheesesteak ordering methods could mean the difference between sniffed out as a tourist or being respected as a local. To order a “whiz wit” means you want your steak topped with Cheez Whiz and fried onions; a “wit'out” is made—you guessed it—without the onions. Just about every cheesesteak vendor in town recognizes the ordering lingo and is happy to serve those in the know. Remember, this is a city where the cheesesteak is a civic symbol and an icon, so it's a good idea to get the lingo down pat before setting foot in a line because asking, “May I have a cheesesteak sandwich with fried onions?” is sheer sacrilege and the love shown to those who get it wrong can be—well, a little less than brotherly.

“Wooder ice” Grammar lovers beware! The bastardization of the word “water” is commonplace—especially in South Philly. Philadelphians are already aware that the term “water ice” sounds strange to out-of-towners who call it Italian ice, so do yourself a favor and don't point that out—just enjoy the sound of the sometimes hilarious Philadelphia pronunciation and accent.

“Philadelphia Iggles” First things first, the Philadelphia Eagles are an NFL team—they are not edible—but the team is worth mentioning because talking about food and one's favorite sports team often goes hand in hand. For example, one might say, “Yo, I just watched the Iggles get crushed—I need a whiz wit bad.” Translation: “The Philadelphia Eagles just suffered another crushing defeat and, to nurse my wounds, I am in desperate need of a cheesesteak with Cheez Whiz and fried onions.” Much more fun to say it the Philly way, right?

“Beggles” Yes, Philadelphians love bagels almost as much as New Yorkers and we have some pretty awesome bagel joints to prove it. In the city, the word “bagel” gets the same dialect treatment as “eagles” (see above).

“Pressels/prezzels” Ahh, pretzels—Philadelphia's street snack of choice. If you're in line and hear someone ordering a pressel or prezzel, you don't need a GPS to tell you you're most likely in a South Philly neighborhood.



Organization

The guide is divided into four main geographic sections—North, Northeast & Northwest; Center City; South & Southwest; and West—with individual neighborhoods and communities listed at the beginning of each chapter for easy reference. To further clarify, each establishment is listed alphabetically along with its address and neighborhood.

Following the main geographic chapters are special regional gastronomic chapters called Sips & the City, Farm Fresh, Suburban Gems, and Festivals & Events.

North, Northeast & Northwest

Avenue of the Arts North, Chestnut Hill, East Falls, Fairmount, Far Northeast, Francisville, Hunting Park, Logan, Market East, Midtown Village, Northern Liberties, North Philadelphia, Oxford Circle, Roxborough/Manayunk, Spring Garden, Fishtown, Kensington, Port Richmond


HELPFUL TIP

In the back of the book is an Appendix listing the restaurants by cuisine type.



Center City

Art Museum District, Avenue of the Arts, Chinatown, Logan Square, Market East, Midtown Village, Old City, Penn Center, Rittenhouse Square, Society Hill, South Street District, Washington Square West

South & Southwest

Angora, Bella Vista, Graduate Hospital, Grays Ferry, Italian Market, Newbold, Pennsport, Point Breeze, Queen Village, South Philadelphia, Southwark, Southwest Philadelphia
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West

University City, Walnut Hill, West Philadelphia

Sips & the City

This section profiles where the city's best watering holes—both dive and upscale—along with popular wine bars can be found.

Farm Fresh

There are plenty of places in Philadelphia that bring the country to the city. A host of farmers’ markets, CSAs, and food share programs can be found in this section.

Suburban Gems

While this book deals primarily with establishments located within city limits, the crop of notable eateries that lie on the outskirts of Philadelphia should not be missed. Also featured here is a delectable ice cream tour, an overview of the bounty surrounding Philadelphia, and a list of the top suburban culinary classes.

Festivals & Events

Philadelphia is undeniably a fun city and many of its festivals and events are food-centric. While there is always something going on, an annual calendar of events is listed in the book.

Recipes

Some of the city's top chefs have lifted the veil on their best recipes and shared them on these pages.

How to Use This Book

First and foremost, this book is not meant to be an exhaustive directory—you will find only the best of Philadelphia in these pages. Information on restaurants, landmark eateries, gourmet specialty shops, and farmers markets is provided as well as informative sidebars that highlight notable eats, hotspots, and interesting tidbits.

Price Code

Each listing includes one to four dollar signs indicating a general pricing guide. The pricing guide indicates the approximate cost per person for a meal including one drink, tax, and tip.



	$
	Thrifty, $10 and under



	$$
	Moderate, $10 to $30



	$$$
	Expensive, $30 to $60



	$$$$
	Splurge, $60 and above
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Landmarks

Long-standing establishments that have not only changed the dining landscape of Philadelphia but also contributed something significant to the city's food culture are listed in this section.
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Foodie Faves

As the title implies, this section will list local restaurants based on general popularity. Whether for a signature dish or an all-around great meal, only the notable make the cut.
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Post-Midnight Munching

Thankfully, there are a number of establishments that cater to the set who realize hunger can't be confined to standard operating hours. Many late-night eateries keep their kitchens going until 1 a.m. or later and there are plenty of places that will help you satisfy your nighttime cravings. These establishments can be found in each section of the book.
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Specialty Stores, Markets & Producers

Philadelphia is a great city for specialty shopping. While most of the entries listed offer local goods, there are some that offer hard-to-find imported goods. The local farmers’ markets are also a thing of beauty—with plenty of year-round markets dotted throughout the city. Several city wineries offer local labels as well
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Culinary Classes & Food Tours

There are several opportunities to learn more about food and drink in Philadelphia—from interactive cooking classes to beer and wine instruction at local wine bars to private cheese classes. There are also a number of food tours in the city and surrounding countryside that get participants out of the kitchen and into the streets for up close and personal contact with local resources.





Keeping Up with Food News

In the past few years, the Philadelphia food writing and blogging scene has exploded. There are a number of local publications that dedicate substantial ink to exploring food news and food culture while managing to establish clear—sometimes quirky, tongue-in-cheek—voices that keep the public informed about everything from food events and restaurant openings to highlighting area chefs. Food bloggers have proven themselves to be a sort of league of citizen journalists with many blogs going beyond simply sharing recipes and cooking tips by delving into and tackling real issues and capturing impressive and poignant images of the Philadelphia food scene through beautiful photography. Here are some local publications and bloggers that have their fingers on the pulse of the city's culinary scene:

Eater, eater.com/Philadelphia. Eater has several editions in various cities; the Philadelphia edition covers all food-related news, gossip, and tidbits. This is definitely a site to bookmark if you're looking for up-to-the-minute coverage of restaurant openings and interesting reads on local chefs.

foobooz, foobooz.com. Started by Arthur Etchells in 2006, the site that began as a hobby has grown to become the leading authority on all things culinary in the city of Philadelphia; it was purchased by Philadelphia magazine in 2010. If it happens within city limits, the staff at foobooz is likely in the know. The site manages to get the scoop on restaurant openings, closings, up-and-coming chefs, and kitchen gossip, which all makes for exciting reading indeed.
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Food in Jars, foodinjars.com. Blogger, author, and all-around local foodie celebrity Marisa McClellan captivates audiences with her vast knowledge of canning and preserving an array of foods. While her blog focuses on highlighting a method of food preservation that harks back to a simpler time, Marisa is doing some positively innovative things with—well, food in jars. From root vegetable pickles to blood-orange marmalade, the in-depth and instructional blog showcases the art of “putting up” using local produce.

Fussing with Forks, fussingwithforks.com. A self-described part-time foodie and full-time photographer, Jason Varney is one of Philadelphia's most prominent food photographers. If you've flipped through the pages of a local glossy and spotted a food picture that made you salivate, chances are you were staring at a Jason Varney photo. His gorgeous photography and ability to elevate food through pictures makes him a sought-after photographer by restaurateurs and magazine editors alike.

Holly Eats, hollyeats.com. Hollister “Holly” Moore is quite the man about town—actually, he's a man about a lot of towns. The whole premise of the former restaurateur's well-read blog is finding the best and cheapest eats all over the country. His home base, or “chomping ground” as he puts it, is Philadelphia, and if a place serves great food at a great price, Holly is sure to write about it and give it a high ranking on his grease stain rating system.

Madame Fromage, madamefromage.blogspot.com. Learning the subtleties and nuances of cheese is as daunting a task as learning about wine, but blogger and cheese enthusiast Tenaya Darlington lifts the veil on the art of cheese tasting with her informative blog. She hails from—where else—Wisconsin, and moved to Philadelphia in 2005. Today, she teaches fun, interactive cheese classes and hosts private tastings. From the mild to the stinky, Madame Fromage is the definitive blog for any cheese lover.

Meal Ticket, citypaper.net/blogs/mealticket. Meal Ticket is a City Paper blog about food, food news, the local dining scene and a host of random food-related items. The staff and the paper's contributors are a quirky hybrid of wordsmiths and food lovers with a penchant for tongue-in-cheek, irreverent writing. The well-read blog highlights the staff's own kitchen successes (and failures), restaurants, interviews, and personal commentary on all things food.
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Midtown Lunch, midtownlunch.com/Philadelphia. The employed know how precious those 30 to 60 minutes known as the lunch break really are. So do the folks at Midtown Lunch, so they created a site that is devoted to finding good lunchtime eats at great prices (under $10). The site originally focused on Manhattan but eventually expanded to other markets. The Philadelphia edition is the go-to site for discovering cheap eats in the city.

Penn Appétit, pennappetit.blogspot.com. Penn Appétit is the University of Pennsylvania's award-winning student-run food magazine. Don't equate this endeavor with a typical boring school newspaper—the innovative UPenn students publish a polished, well-written hardcover magazine once a semester and curate a blog that is updated daily with restaurant reviews, food news, and musings.

22nd & Philly, 22ndandphilly.com. This informative blog is written by Bradd and Kristy—two Center City professionals who profess to be nothing more than lovers of great food. Their unpretentious accounts of the Philadelphia dining scene are well written and thorough; don't miss the pair's frequent guides that offer minicompilations of the best Philadelphia has to offer.

Uwishunu, uwishunu.com. Described as Philadelphia's go-to dining, entertainment and leisure travel guide, uwishunu is the official blog of the Greater Philadelphia Tourism Marketing Corporation and focuses on the best of the city. The blog does an excellent job of keeping up with what's going on in the city and the suburbs.

Culinary Classes & Food Tours

In addition to these offerings, see the listings that begin on p. 106.
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City Food Tours, Chinatown; (800) 979-3370; cityfoodtours.com. If you've ever wanted a true Philly food experience, this is the tour for you. City Food Tours takes participants off the touristy beaten path and offers them the chance to eat like locals while visiting some of the city's tastiest places. Sampling mouthwatering food and drink like cheesesteaks and craft beer and noshing on snacks like soft pretzels and fine chocolates are part of the package on this outing. The informative walking tours are led by local food experts who love nothing more than pulling back the curtain on the city's best eats and sharing insider's tips on how foods are made. The 2- to 3-hour excursions include public tours like “Flavors of Philly,” “Decadent Gourmet,” “Ethnic Eats,” and the recently added “Taste of Northern Liberties”—a jaunt through one of the city's trendiest neighborhoods. Youngsters can also get in on the fun; private kiddie tours can be arranged for budding foodies. The tours are offered year-round and the meeting spots vary; check the website for specifics.

COOK, Rittenhouse Square, 253 S. 20th St., Philadelphia, PA 19103; (215) 735-2665; audreyclairecook.com. It's extremely difficult to pigeonhole COOK into a single category—the Rittenhouse Square space is a hybrid mix of bookstore, boutique, classroom, and kitchen. The 16-seat kitchen classroom, the brainchild of local restaurateur Audrey Claire Taichman, hosts a variety of decorated local culinary masters who teach classes on topics ranging from gluten-free gourmet to sous vide cooking. The hefty schedule offers a number of classes each month and even though they are not cheap—they typically range from $80–$185—they consistently sell out. Check the website for an updated list of classes and book early.

Fante's Kitchen Shop, Italian Market, 1006 S. 9th St., Philadelphia, PA 19147; (215) 922-5557; fantes.com. Opened in 1906, Fante's claims to be the oldest cookware shop in the nation and, ironically, it is one of the few remaining Italian vendors in the Italian Market. Wandering through the stocked-to-the-rafters aisles is like going on a treasure hunt and will uncover obscure kitchen utensils, gadgets, accessories, and a host of baking supplies. High-end brand name items like beautiful enameled Le Creuset cookware and Mauviel copper pots are usually wallet draining when purchased from larger competitors, but a cookware enthusiast could conceivably shop at this boutique establishment without breaking the bank. Don't quite know what that odd-looking gadget is in Aisle Two? Most of the staff members are cooks and bakers and are always willing to demonstrate and explain—often making the shopping experience an informative and fun lesson.

Philadelphia's Iconic Eats: Where to Find ’Em

Finding the best of some of Philly's iconic eats can be a daunting task. Here's a list of the best places to discover a few legendary eats. Be sure to see the “How to ‘Speak Philly’” sidebar on p. 8 for tips on ordering!

Cheesesteaks
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For years, a sometimes contentious battle has been waged between two of the city's most iconic landmarks. Admittedly, Geno's Steaks (p. 116) and Pat's King of Steaks (p. 117) have become too touristy for many native Philadelphians but the undeniable fact remains that both long-standing establishments have engrained themselves in the city's culinary topography by serving distinctly different cheesesteaks—the former serving sliced rib eye and the latter opting to serve its rib eye chopped. It is not an exaggeration—marriages have been tested and whole families have been divided over the sliced/chopped debate. Jim's Steaks (multiple locations; 400 South St., Philadelphia, PA 19147; jimssteaks.com; 215-928-1911) is also one of the most popular cheesesteak joints in the city and even though on most days there's a line of eager patrons snaked around the building, Jim's has somehow managed to avoid being branded a tourist trap of Geno's and Pat's proportions. Speaking of branding, the cheesesteaks are often thought to be the best in the city.

Roast Pork Sandwiches
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While the venerated cheesesteak garners most of the sandwich fame, it's a little-known fact that it is not the official sandwich of Philadelphia. In fact, there are some locals who wince at the association of the city with the cheesesteak and consider the roast pork sandwich more authentically Philly. Perhaps there's no more famous roast pork sandwich crafter than Tony Luke Jr. Most non-Philadelphians became acquainted with the restaurateur when he defeated TV superstar chef Bobby Flay in a roast pork throwdown. His eponymous eatery, Tony Luke's (multiple locations; 39 E. Oregon Ave., Philadelphia, PA 19148; tonylukes.com; 215-551-5725), has become one of the top sandwich destinations in the city and, even though the hoagies and cheesesteaks are wildly popular, it's the legendary roast pork sandwich with broccoli rabe and sharp provolone that draws the biggest crowds. Like all good sandwich shops in the city, James Beard Award–winning John's Roast Pork (14 Snyder Ave., Philadelphia, PA 19148; johnsroastpork.com; 215-463-1951) offers a varied menu but, as the name implies, specializes in juicy roast pork sandwiches. (Another noteworthy specialty is a bacon and Cheez Whiz–loaded hot dog known as the Texas Tommy.) For the bravehearted willing to withstand an endless line and the madness of bustling Reading Terminal Market, Tommy DiNic's (1136 Arch St., Philadelphia, PA 19147; 215-9236175) is a must. Specializing in heaping, drool-worthy sandwiches, the juicy roast pork sandwich is a thing of wonder. To get the true experience, top it off with sharp provolone and broccoli rabe; your mouth will thank you.
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