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Late Edition
New York: Today, continued cloudy,
damp, high 56 Tomight, cloudy, driz-
zle, low 44, Tomorrow, 4 few showers,
warmer, high 63, Yesterday, high 84,
low 48. Weather map I8 on Page D7

ONE DOLLAR

[t's All in How

The Dog
[s Served
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By ED LEVINE

Katz's Delicatessen, Gray's Papaya Papaya King, the
legendary Dominick's truck in Queens and the best
“dirty water dog” carts?

They're all the same dog, manufactured by Marathon En.
terprises, of East Rutherford, N.J., the parent company of Sa-
brett. They may vary in size, preparation and condiment se-
lection (and Papaya King has Marathon add a secret spice toits
mixture), but they're the same ol' dog. In fact, until a few years
ago, Marathon made Nathan's hot dogs.

Se, you may think you would have to work to find a truly
special hot dog, one that stands out because of the frank itself,

OU know those hot dogs that you know and love, and
can't wait to eat this time of year? The ones served at

its trim

, the bun or the surroundings. But New York, New
Jersey and Connecticut are full of standouts, as ] discovered ina
nitrite-filled hot dog blitz.  Continued on Page 6

If you insist on
a haute dog, share the 15-bite hot dog
($13.50) at the BROOKLYN DINER USA. It is an
excellent, snappy all-beef hot dog from a se-
cret source (not Marathon, I'm told),
weighs almost a pound, and comes with ex-
cellent onion rings and sauerkraut studded
with juniper berries.

OR30ITTY-BITTY BITES
The 15-bite hot dog at
Brooklyn Diner USA, on
West 57th Street, is
$13.50 with onion rings
and sauverkraut.



MAY 4, 1998

ICE-CREAM SUNDAE
BROOKLYN DINER USA 212 WEST 57TH
STREET; 977-2280

The archetypal ice-cream sundae doesn’t
benefit from overwrought presentation.
But don't tell that to the folks at Brook-
lyn Diner USA—they already know.
They pack their milky-sweet vanilla Se-
dutto into a tapered sundae glass, then
flood it with luscious hot fudge and wal-
nuts. A puff of whipped cream and a sin-
gle maraschino cherry finish the job. A
trick of the chocoholic trade: Ask for the
fudge on the side, so you have some ex-
tra for those chocolate-free patches in
the middle of the glass.
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THE SCOOP | THE HOT-FUDGE SUNDAE AT BROOKLYN DINER USA.
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THE BEST OF NEW YORK

MACARONI AND CHEESE

Macaroni and cheese is inherently, egre-
giously childish. It is soggy matter in a
sea of yellow-orange goop, best accom-
panied by a Shirley Temple. Now, there’s
nothing fatally wrong with an affection
for this traditional American dish, but it
should really be indulged in in the priva-
cy of your home—partly because no at-
mosphere or degree of service can
change the fact that you're paying for
something you could do just as well (or
badly) in your own kitchen. BROOKLYN
DINER USA (900 Seventh Avenue, at
57th Street; 581-8900), which happens
to have its atmosphere and service down
perfectly, uses fresh tagliolini pasta,
Parmigiano-Reggiano, ham, and a touch
of cream. The result is a grown-up but
hardly sedate dish that, while it can’t
properly be called anything besides mac-
aroni and cheese, makes the standard
version seem terribly pointless. If, as
word has it, the Brooklyn Diner is going
national, Kraft has cause for alarm.







