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AMERICAN-
INTERNATIONAL

Fibe Bistro
4055 Broadway
at W. 171st St.
212-781-7690

Lunch: 11am-4pm Dinner:
Daily Happy Hour: 4-7pm
Weekend Brunch: 11am-
3:30pm Free Delivery

$  MON-FRI:  $10 
Early Bird special. 
Soup/salad, entree & 

dessert. 4-7pm. MON:
Mexican night. Mexican meal 
and margarita for $10. $5 
margaritas. TUE:  $5 
mojitos & daiquiris. FREE 
chips & salsa at the bar. 
WED:  $14.95 T-bone 
steaks (16oz). THU: 
Hospital appreciation night. 
Discount drinks w/ ID. FRI:
Ladies buy 1 drink get 1 
FREE. $15 Corona buckets.

 FRI: Celeste at the 
piano 7:30-10pm. DJ 
Kora & DJ DP after 

midnight. SAT:  Karaoke 
11pm. SUN: Latin Jazz 
every last Sunday of the 
month.

ARGENTINE 
GRILL

Don Ricardo 
Steakhouse

4460 Broadway 
@ Fairview Ave.
212-567-5766

Dinner: 
Mon-Thu: 4pm-midnight
Fri-Sun: 4pm-2am
Lunch (starting fall 2008)
Daily: 11am-4pm 
Delivery available

$ MON-FRI: Happy 
Hour, $2.50 beer; $5 
mixed drinks, sangria, 

wine; 25% off bar menu; 
free glass of wine with any 
dinner entree. 4-7pm. 
DAILY:  early bird special 
4-8pm.

Parrilla 
Steakhouse

3920 Broadway
Near W. 164th St.

212-543-9500
Daily: 11:30am-midnight
Delivery available

$
DAILY:  Lunch 
special: $6.99. 11pm-
8pm. MON-FRI:

Happy hour 4pm -8pm

CAFE

Indian Road 
CafŽ & Market

600 W. 218th St. 
at Indian Rd.

212-942-7451
www.indianroadcafe.com

Mon-Thu: 7am-10pm
Fri-Sat: 7am-11pm
Sun: 8am-3/6pm (seasonal 
hours)

Coffee and wine bar with 
seasonal dishes and artwork 
from local artists on the 
walls.
  
$  Free Wi-Fi

COFFEE SHOP

de CafŽ
4842 Broadway near W. 

204th Street
212-567-7657

info@decafeinc.com
www.decafeinc.com

Mon-Fri: 6am-10pm
Sat: 7am-10pm
Sun: 7am-7pm
Free Inwood delivery 
in w/ $10 purchase

An all-in-one hot spot for 
coffee, pastry, sandwiches 
and light entrees where 
everything (even the mayo!) 
is made in house.

$  Free Wi-Fi

UPTOWN DINING DIRECTORY Call 212-569-5800 
to advertise

AMERICAN-
CASUAL

  CooganÕs
4015 Broadway 
at W. 169th St.
212-928-1234

www.coogans.com
Daily: 11am-midnight
Delivery available.

$
DAILY: $5 cocktails 
all day. $3 pints all 
day. WEEKLY: 

New seasonally-themed food 
specials. SAT-MON:  the 
Big Brunch $11.95. During 
college and pro 
FOOTBA LL  games: “The 
Wing Thing” specials on 
fresh house made wings by 
the dozen.

 TUE, THU, & 
SAT: Karaoke. After 
8pm. (Quiet dining 
also available.) 

AMERICAN-
ORGANIC

La Estufa
5035 Broadway 
near W. 214th St.
212-567-6640

laestufarestaurant.com/
Mon-Sun: 11:30am-10:30pm
Weekend brunch: 10am-4pm
Delivery available

Serving the best 
cheeseburger around.

$
 MON-FRI: Happy 
Hour. 1/2 price bottles 
of wines and pitchers 

of sangria and 2 for 1 beers. 
4-7pm. GIFT CARDS
available for any occasion.

Next Door
813 W. 187th St. 

near Ft. Washington Ave.
212-543-2111

Daily: 5-11pm
Brunch Sat-Sun: 11am-4pm
Delivery available

$
THU: every bottle of 
wine half price. 
DAILY: Recycle 

your take out containers and 
get free food. Rinse and 
return 10 containers with 
lids and get a free soda, 20 
containers for a free 

UPTOWN   DINING
C O M I D A

My quest 
for the 

perfect roast 
chicken

by Kristen Bonardi-Rapp

I love roast chicken. 
Don’t get me wrong: I 
don’t mean I love it the 
way people say “Oh, 
I love fall” or “I love 
‘Dancing With the Stars.’” 
I mean my love for roast 
chicken is real, deep, and 
boundless, to the point 
that it borders on being a 
little unnatural. 

When I was thinking 
about moving to 
Washington Heights, I 
looked up what restaurants 
were nearby – and when I 
saw the number of chicken 
places, I knew I’d found 
my new home.

But which restaurant 
is the best, the pinnacle 
of all poultry? I decided 
there was only one way 
to find out: I had to go to 
the three top contenders, 

pick up a chicken from 
each, and compare them 
head-to-head. After some 
deliberation, I picked El 
Malecon, El Pollo Dorado, 
and El Provocon.

First up, the most famous 
roast chicken joint in the 
neighborhood: El Malecon 
(at 4141 Broadway, 
between W. 175th and W. 
176th Streets). Everyone 

talks about the succulent 
chicken there – in an essay 
for Gourmet magazine, 
Pulitzer-winning writer 
Junot Díaz called it “the 
best rotisserie chicken in 
all of upper Manhattan.” 

And the chicken ($9) 
was just about as good as 
Diaz says. The white and 
dark meat were both moist 
throughout. The skin was 
dark brown, salty and 
herby, but after a big piece 
of skin, the salt became 
overwhelming. 

The chicken was 
complemented by the 
bright, fresh wasakaka 
sauce – a mix of garlic, 
onion, and lemon juice, 
traditionally used to 
moisten Dominican-style 
roast chicken. 

Next, I went to El Pollo 
Dorado (1497 St. Nicholas 
Ave., at the corner of W. 
185th Street). In English, 
dorado translates to 
golden or gilded, and 
that’s exactly what this 

One woman, one day, three chickens 

Buscando el 
pollo asado 

perfecto

por Kristen Bonardi-Rapp

A mi me encanta el pollo 
asado. No me mal entienda: 
yo no quiero decir que me 
encanta de la manera que 
las personas dicen ÒOh, me 
encanta el oto–oÓ o ÒMe 

encanta ÔDancing with the 
StarsÕÓ. Yo digo que mi amor 
por el pollo asado es real, 
profundo e ilimitado, al punto 
de que casi llega a ser un 
poco anormal. Cuando yo 
estaba pensando acerca 
de mudarme a Washington 
Heights, busquŽ que 
restaurantes estaban cerca 
Ð y cuando vi el nœmero de 
lugares de pollo, supe que 
hab’a encontrado mi nuevo 
hogar. ÀPero que restaurante 
es el mejor, la cumbre de todo 

pollo? Decid’ que hab’a solo 
una manera de saberlo: tenia 
que ir a los tres principales 
contendientes, coger un pollo 
de cada uno y compararlo 
de punta a punta. Luego de 
alguna deliberaci—n, escog’ El 
Malec—n, El Pollo Dorado y El 
Provocon.

Primero, el lugar de pollo 
asado más famoso en el 

vecindario: El Malec—n (en 
el 4141 de Broadway entre 
el oeste de las Calles 175 y 
176). Todo el mundo habla 

acerca del suculento pollo 
ah’ Ð en un ensayo para la 
revista Gourmet, el escritor 
ganador del Premio Pulitzer 
Junot D’az lo llam— Òel mejor 
pollo asado en todo el Alto 
ManhattanÓ. Y el pollo ($9) 
era casi tan bueno como D’az 
dijo. La carne blanca y oscura 
ambas estaban perfectamente 
toda tierna. La piel era marr—n 
oscura, salada y con hierbas, 
pero luego de un gran pedazo 
de piel, la sal pasaba a 
ser irresistible. El pollo 

estaba complementado 
perfectamente por la brillante, 
fresca salsa wasakaka Ð una 
mezcla de ajo, cebolla y jugo 
de lim—n, tradicionalmente 
utilizado para humedecer 
el pollo asado al estilo 
dominicano.

Luego, fui a El Pollo Dorado 
(1497 Avenida Saint Nicholas, 
en la esquina del oeste de 
la Calle 185). En inglŽs, 
dorado se traduce como 

Una mujer, un día, tres pollos

see CHICKEN p10

vea POLLO p10

El Provocon’s wood-fired oven gives the chicken 
a hint of smoky flavor throughout. 

Los hornos de fuego de El Provocon le dan al pollo 
un toque a ahumado. (foto Landa M. Towns)
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place offered up – a beautiful 
golden chicken (a mere $6) with 
absolutely perfect skin: crispy, 
crackly, and just salty enough 
without going overboard.

Sadly, the dry heat needed to 
crisp the skin came at a price; 
while the dark meat remained 
moist, the breast meat was fairly 
dry – and unlike the other two, 
there was no wasakaka to help 
moisten it. 

Chicken overload was 
beginning to set in, so I 
unbuttoned my pants and sent 
my husband out for the last 
chicken at El Provocon (1495 
St. Nicholas Ave., between W. 
184th and W. 185th Streets). 

As soon as I opened the El 
Provocon bag, I was struck by a 
pungent wood-smoke smell – so 

much like bacon, I asked my 
husband if he was sure he’d only 
gotten a chicken. 

But no, El Provocon’s wood-
fired oven gives the chicken 
(the most expensive so far, at 
$10) a hint of smoky flavor 
throughout. 

The skin, while not as crisp 
as I would have liked, was still 
flavorful, very smoky without 
ever tasting charred. Like El 
Malecon, the chicken came with 
containers of wasakaka sauce, 
but it was weaker and lacked the 
zing of Malecon’s. Fortunately, 
the chicken hardly needed it; 
the meat was the moistest of all 
three.

So who came out on top? Well, 
El Pollo Dorado had perfect 
crisp skin but its dry meat puts 
them out of the running, leaving 
us with El Malecon and El 

Provocon.
 The winner? Definitely the 

granddaddy of the chicken 
joints, El Malecon. 

Its chicken was uniformly 
moist (El Provocon’s was moist, 
but edging close to wet in areas), 
the skin was the tastiest (if a 
little salty), and the tart, sharp 
wasakaka was the best, hands 
down. 

As for me . . . well, I still love 
roast chicken, but I think our 
relationship is going to be on a 
break for a while. At least until I 
can button up my pants again.

Kristen Bonardi Rapp writes 
about food and more on her 
blog, Gezellig-Girl.com. She is 
currently looking for recipes 
to use up several pounds of 
leftover chicken.

ÔgoldenÕ, y eso es exactamente lo 
que este lugar ofrece Ð un precioso 
pollo dorado (por solo $6) con 
una piel absolutamente perfecta: 
tostadita, y justo con la sal necesaria. 
Tristemente, el caliente seco que 
se necesita para tostar la piel tuvo 
su precio; aunque la carne oscura 
permanece tierna, la pechuga estaba 
seca Ð y a diferencia de los otros dos 
no hab’a wasakaka para ayudar a 
humedecerlo. 

La sobrecarga de pollo estaba 
comenzando a sentirse, as’ es que 
me desabotone mis pantalones y 
enviŽ a mi esposo a comprar el œltimo 
pollo a El Provocon (1495 Avenida St. 
Nicholas, entre el oeste de las Calles 
184 y 185). Tan pronto como abr’ la 
bolsa de El Provocon, fue alcanzada 
por un fuerte olor a madera quemada 
Ð parecido a la tocineta, le preguntŽ 
a mi esposo si estaba seguro de que 
solo hab’a comprado pollo. Pero no, 
los hornos de fuego de El Provocon 
le dan al pollo (el más caro hasta 
ahora, a $10) un toque a ahumado. 
La piel, aunque no tan tostada 
como me hubiese gustado, todav’a 
tenia sabor, bien ahumado sin estar 

carbonizado. Como El Malec—n, el 
polo vino con envases de salsa de 
wasakaka pero era más suave y 
le faltaba el toque de El Malec—n. 
Afortunadamente, el pollo apenas la 
necesitaba; la carne era la más tierna 
de los tres.

ÀAs’ es que quien lleg— primero? 
Bueno, El Pollo Dorado tiene una 
perfecta piel tostadita pero su 
carne seca lo puso fuera de la 
carrera, dejándonos con El Malecón 
y El Provocon. ÀEl ganador? 
Definitivamente el abuelo de los 
lugares de pollo es El Malec—n. Su 
pollo estaba uniformemente tierno 
(El Provocon estaba tierno, pero 
llegando a tierno en áreas), la piel 
fue la más sabrosa (un poco salada) 
y la salsa wasakaka fue la mejor. 
Bueno para m’, me sigue encantando 
el pollo asado, pero pienso que 
nuestra relaci—n se va a detener por 
un tiempo. Por lo menos hasta que 
pueda abotonar mis pantalones de 
nuevo.

Kristen Bonardi Rapp escribe 
acerca de comida y más en 
su ‘blog’, Gezellig-Girl.com. 
Actualmente ella está buscando 
recetas para utilizar en varias 
libras de pollo que le sobraron. 

MaleconÕs rotisserie. (top)
In English, dorado translates to golden 
or gilded, and thatÕs exactly what Pollo 
Dorado offered up. (Bottom)

Dorado es lo que exactamente ofrece el 
Pollo Dorado. (foto: Landa M. Towns)

The chicken at El Malecon was complemented by the bright, 
fresh wasakaka sauce Ð a mix of garlic, onion, and lemon 
juice, traditionally used to moisten Dominican-style roast 
chicken. 

El pollo en El Malec—n fue perfectamente complementado por 
la brillante, fresca salsa wasakaka Ð una mezcla de ajo, cebolla 
y jugo de lim—n, utilizada tradicionalmente para humedecer el 
pollo al estilo dominicano. (foto Landa M. Towns)

CHICKEN from p8 POLLO de p8
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DON RI CA
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