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Cheap Chicago sammies draw
New Yorkers in droves
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Working stiffs are lining up at new city sandwich
shops — but which ones are worth the bread?
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Cambodian-style subs spice up Midtown East

NUM PANG !
140 E. 41st St., 212-867-8889;

a5

21 E. 12th St., 212-255-3271;
numpangnyc.com

We don’t know how it
happened, but sometime
in 2009, New York
experienced an invasion
of Vietnamese sandwich
shops. (Michael Huynh
was probably the prime
culprit when he began
opening his Baoguette
shops at a Starbucks-
worthy pace.) As great as

these places are, we would
also recommend trying the

Cambodian sandwiches
at Num Pang, the East

Village cult fave with a new

Midtown outpost. These
sandwiches are served on
soft semolina rolls and
usually arrive with simple
adornments: cucumbers,
carrots and chili-spiked
mayo. But, man, what the
fellas at Num Pang do to
their proteins! Be it the
tender, spicy brisket with
pickled red cabbage or the
peppercorn catfish with

a barely discernible hit of
soy sauce, chef-owners
Ratha Chaupoly and Ben
Daitz treat the insides

of these sandwiches as

Youw’ll be pickled
pink by the red
cabbage and !

brisket sandwich |

served at Num
Pang, whose
Southeast Asian — -
sandwiches
areona
(semolina) roll. |

serious chefs would. And :
darned if we can thinkofa |
Vietnamese or Cambodian |
restaurant anywhere in the
city that whips up a better !
meal! The new location :
only has a modest amount |
of counter space, so the :
corporate park next door '
is often used as a de facto :
lunch room. .

Average lunchtime
wait: 8 minutes
Cost: $7to $9




