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New York

More of the best dishes and
drinks in New York City 2012

Find fried chicken, brunch plates, St. Louis—style pizza, Mac and chicharrén
and more of 2012’s best dishes and drinks.
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Baguette at Maison Kayser
Productive New Yorkers may love the idea of whipping up jam or pickles at home, but they know that some things are best

left to the pros—baguettes, for example. For his standard-bearing specimen, master baker Yann Ledoux, of imported
Parisian bakery Maison Kayser on the UES, begins with a mineral-rich natural liquid leaven that rises slowly overnight.
Shaped by hand and baked for exactly 20 minutes, the resulting loaf is sturdy, with a dark blond crust that conceals a
chewy interior. 1294 Third Ave between 74th and 75th Sts (212-744-3100, maison-kayser.com). $2.75.—Christopher

Ross
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