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Flavor  
FAVE
These new  

DOWNTOWN  
DELICACIES 

are a must-try  
for summer.

By Stephanie Brooks

▲ SEE OF LOVE
Until recently, West Coast expats and 
New Yorkers in the know had to travel to 
California to get their See's Candies fix. 
Now, they need only travel to West 8th 
Street. The first East Coast stand-alone shop 
carries all the delicious treats the 95-year-
old company is famous for, including those 
decadent Scotchmallows! sees.com

▲ BELLA ITALIA
This West Village eatery serves 
gluten-free versions of classic 
Italian fare, including pizzas, 
pastas, and desserts. There’s also 
a delectable weekend brunch 
menu! senzaglutennyc.com

▲ ICE CREAM DREAMS
Owners Sandy and Marc Roth were inspired to create this ice cream collection 
for a nephew who has a nut allergy. All the sweetly named kosher flavors, like 
Pink Sprinkle vanilla or Speed Bump dark chocolate with marshmallow, are nut-, 
sesame-, and egg-free. Available at Morton Williams; alamodeshoppenyc.com

▲ SAY CHEESECAKE
For six years, chef Raffaele Ronca has been serving 
his classic cheesecake, enhanced with specialty 
ingredients like cheese made with fresh buffalo milk 
from Southern Italy. This past fall, a $5,000 version 
made with 200-year-old cognac, white truffles, and 
biscotti, was inducted into the Guinness Book of World 
Records as the most expensive treat. rafele.com 

When we say that we put patients 
first, we mean every aspect 
of patient care, including our 

patients’ dining experience,” says Patrick 
Brice, chef at NewYork-Presbyterian Lower 
Manhattan Hospital. 

Chef is a title more commonly found at 
a restaurant, but the hospital has taken 
unique steps to provide 360-degree care 
to patients with the introduction of Room 
Service, a dining program offered in 
conjunction with the hospital's Department 
of Food and Nutrition that creates carefully 
curated gourmet meals, made-to-order to 
suit each patient’s dietary needs. “Our goal 
is to make a difference in the way patients 
view hospital food,” says executive chef 
Ross Posmentier, a former private chef who 
trained in Italy, Spain, and South Korea. “We 
want all patients to know that trained and 
talented chefs working with members of the 
healthcare team created their meal.” 

“Food truly is medicine in the hospital 
environment,” echoes Brice, who formerly 
worked in the kitchens of fine dining 
restaurants like ESM Cafeteria and Tavern 
on the Green. “Our menu items must be 
compliant to the patient’s dietary needs, 
and we achieve this through collaboration 

with our registered dietitians 
and other healthcare providers. 
While we know that food plays 
a major role in healing and in 
health maintenance, we also 
know that food has the potential 
to harm, particularly if the 
patient has a food allergy or a 
swallowing disorder. We follow 
our nutrition guidelines and safe 
food handling practices to ensure 
that the meals we prepare are 
safe for our patients."

The program also 
operates under the mission 
of sustainability, sourcing 
ingredients from New Jersey, the Hudson 
Valley region, and New York State, 
whenever possible. Creating meals on-
demand cuts down on food waste by 
nearly 30 percent, and using reusable 
silverware will also reduce the hospital’s 
environmental footprint. “We work with 
our culinary and clinical nutrition teams 
to develop recipes that maximize flavor 
and nutrition using herbs, spices, and 
non-processed foods,” says Posmentier. “We 
believe that freshly prepared meals, made-
to-order, will improve our patients’ stay, and 

improve their health and healing.”
So far, feedback from patients on the 

restaurant-quality meals—such as teriyaki 
salmon with stir-fry vegetables—have 
been positive. The chefs also consider 
different cultures in their menu selections, 
including offering a Chinese rice porridge, 
congee, at NewYork-Presbyterian Hospital. 
“In healthcare, we have the opportunity 
to create a positive experience for our 
patients,” says Posmentier. “By providing 
comfort food in a healthy and nutritious way, 
we can improve their whole stay.”  DT

By Jill Sieracki

     FEEDING  
Your RECOVERY
The new Room Service at NEWYORK-PRESBYTERIAN 
helps you heal, one gourmet meal at a time.

     LET'S GO CRAZY
Enjoy sweetness without 
the added sugar—Crazy 
Richard’s Cashew Butter 
is a creamy combination 
of ground cashews and 
sunflower oil, giving you 
a natural sweetness that 
works as a low-carb, 
high protein snack. 
Available at Whole Foods; 
crazyrichards.com

▲

     SO GREEN
At Ancolie in 
Greenwich Village, it 
isn't only the food that  
is green. They have  
a four-star rating from 
the Green Restaurant 
Association and  
are carbon-neutral.  
Their delighfully 
healthy meals are 
served in reusable 
glass jars and use 
local and sustainable 
ingredients. ancolie.co
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