
I've just been to the Big Apple. At least I think I was there.

I stood on the corner of 46th Street and Broadway and watched ordinary 
New Yorkers walking by. I saw the Chrysler Building and the Statue of Liberty. 
I ate a delicious corned-beef sandwich and a slice of real cheesecake. But it's 
odd, because I didn't drive any farther than Bell Road in Surprise.

Actually, I had dinner at a new deli aptly named New York Flavor. It's owned 
by a couple from Long Island, Bill and Lynn Olear, and it's for anyone who 
loves New York or just likes amazing food.

Scene: New York Flavor doesn't have a lot of seating, just a handful of tables 
and booths along one wall. Above the booths is a row of fantastic photographs of New York City taken by Bill Olear. The coolest bit of decor is 
a big screen tuned to EarthCam's live-streaming view of Times Square that lets you imagine you're looking out a window at people strolling in 
New York City.

One thing you won't find here is the legendary rudeness of New York. The owners and executive chef Craig Emmers often can be found 
chatting with the customers.

Food: Sandwiches are whimsically named for all things New York: the Midtown, the (Madison Square) Garden, Little Italy, Tribeca, Herald 
Square, Ellis Island. Of course, the key to any sandwich isn't the name but the bread, and New York Flavor has found the best. The baguettes 
come from a wholesale supplier, while other baked goods hail from the Wildflower Bread Co. and My Daddy's Italian Bakery & Cafe in 
Surprise.

A hot corned-beef sandwich ($8.99) is a quintessential deli treat in Gotham. At New York Flavor, it's a stack of super-lean sliced corned beef 
smeared with yellow mustard and swaddled by slices of marble rye. The meat is just warm enough to make the bread swoon a little, so meat 
and bread almost become one.

Delancy Street ($10.99) is a hardy sandwich of Nova Scotia salmon, sliced red onion, tomatoes and cream cheese on nine-grain bread. The 
salmon is abundant and velvety, and the onions add just the right crunch and bite.

In New York, Spanish Harlem means a predominantly Latino neighborhood. At New York Flavor, it means a succulent sandwich of nicely 
seasoned steak, tomatoes and red onions on a baguette spiced with a creamy green chimichurri sauce ($8.99).

The side dishes measure up to the rest of the menu. Favorful house-made potato salad is oniony and dill-rich, prepared with tiny pieces of 
potato. The fries are hand cut, thick and golden with outstanding potato flavor. The pasta salad -- bow ties with bits of ham and red and green 
pepper -- is fine.

You'll also find satisfying, if unremarkable, burgers and dogs. Tiny Yankee Sliders (three for $5.99) are little medallions of ground beef on soft, 
fresh buns, while the Coney Island dog ($2.99) serves a stout wiener smothered with chili and bits of red onion.

New York Flavor also is open for breakfast, with a great selection of egg dishes, bagels, breads and yogurt parfaits.

Desserts: Except for the proper black and white cookies ($1.99 each) immortalized by Seinfeld ("Look to the cookie!"), most of the sweets 
are made in-house. Options include rice pudding, carrot cake, Lynn's Chocolate Cake ($3.99 each) and New York cheesecake ($3.99).

The chocolate cake is classic, a moist dark cake layered with fudgy icing. And the cheesecake? When we opened the lid on the cheesecake 
container, the most enticing aroma wafted out. Emmers says this cheesecake is made with cream cheese but no sour cream, so it's cheesy 
and rich without a tang. The top is a browned crust while the bottom is a thin layer of sponge cake. All the desserts are stored in individual 
plastic containers in the cooler at the back, where you help yourself.

Drinks: New York Flavor is proud of its custom-blended coffees, lattes and espressos. Regular fountain drinks are available as well as the 
whole line of Dr. Brown's soft drinks. And try the real New York egg cream.

Lowdown: This is New York, New York at its finest. Whether you miss the Big Apple or just want to nosh well here in the Big Grapefruit, you'll 
find satisfaction in a New York minute. Start spreading the news.

New York Flavor in Surprise, 4 stars
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