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DISCO DOG

Paula Pepito & Toni Ann Pepito

In homage to the classic after-hours
dish - A grilled “cherry coke” glazed
dog topped w/”disco fries”: ooz-
ing melted mozzarella, crisp fries &
brown gravy.

FRAT BOY DOG

Tony Santoro & Merilee Santoro
Grilled over beer-soaked hardwood,
this dog is topped w/homemade
onion dip, potato chips & pretzels,
pickled Jalapefios & served on a
white bread bun.

SOUL SLIDER

Ami Watkin & Frankie Williams

A slider bun topped w/bacon-infused
baked beans, a grilled hot dog,
Carolina-style BBQ pulled pork, col-
lard greens & a homemade pickle.

THE STUCK UP CORN DOG

Annie Conway & Neil Bareish

A beef wiener wrapped in gruyere
mac & cheese, deep fried in cornmeal
batter & dipped in a red pepper aoili.
Yes, this corn dog is the boss of you.

THE HOT DOG EXPERIMENT
Nick Suarez & Craig Shilowich

After winning 2009’s Cookoff, Nick
went on to beat Bobby Flay in a hot
dog Throwdown. This is his experi-
ment w/a classic chili-cheese hot dog!

SEOUL THRILLER

Sung Lee & David Kim

East meet West: beef hot dog & pork
belly topped w/ kimchi stir fried,
daikon, scallion salad & chili pepper
sauce - this dog gots a lot of Seoul!

2 ZIADOG

Marcos Salazar & Paul Smalera

The mystical Zia Dog, made with
sacred New Mexico red chiles, will

fill your heart with passion, your soul
with enlightenment & your taste buds
with joy.

4 THE FAT HOG

Tim Slavish & Stephanie Coccia

Go ahead - PIG OUT! The Fat Hog

is packed with BBQ pulled pork and
homemade spicy relish, all laying in a
bed of crunchy Fritos. Don’t leave the
picnic hungry, grab a Fat Hog!

PANUCHOS PERROS

Basil Lee & Kevin Stafford

Coated in a smoky spice blend &
wrapped w/black beans, avocado, lime
and spicy salsa. Pickled onions and
crunchy tortilla bits make it awesome!

#81-THE DUSTIN DOG

Joseph Maino & Sal Coluccio

In homage to one of our favorite NY
Jets, we take a classic & kick it up a
notch. It’s spicy yet sweet, meaty yet
creamy, both hot and cold.

CRACKER JACK DANIEL’'S DOG
Mike Stuart & Charlie Mirisola

A dog featuring the full roster of base-
ball’s snack bar all stars, including
homemade whiskey caramel peanuts
and Sigmund Pretzelshop’s bun.

THE EARLY RISER

Justine Sterling & Brian Fairbanks

Wakey, wakey - hot dogs and bakey. This

breakfast dog will have you rising and
shining no matter what time of day.
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BIGGER BOAT

David Estorino & Danielle Caputo Estorino
Combining sea and land, satisfy your
craving for the best Lobster Roll you
ever tasted and take a JAWS sized bite
of this hot dog masterpiece.

SOUTHWEST HARLEM
CORN/DOG

Adam Nalewajek & Carolyn Gamanos
Why trek to the SW USA when SW
Harlem is dishing out cornbread, chili,
roasted tomatillos & cheddar to pair
with your backyard grilling favorite?

CORN DOG MINI JACK

MUFFINS W/ SWEET HEAT
Adrian Ashby & Jon Moneymaker

Mini corn muffins infused with shred-
ded jack cheese and ground hot dogs
topped with a sweet heat mustard.

CREPES! DOGGIE STYLE
Petrit Husenaj & Michael Kaufman
Hot steamy dog with leeks and
cheese wrapped in a crepe. Merci.

SNAP, CRACKLE, DOG!
Cathy Erway and The Bao

A delicious dog with mole poblano
“ketchup,” and a super-special bun.

THE LIPITOR

Laena McCarthy & Eric Sherman
Caramelized onion cream cheese,
beer jelly, spicy bacon relish, &
pimenton dusted fritos.
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Rose Sol & Mike Caprio

Spicy, cheesy frito pie atop an Apple-
gate dog. A dastardly dog caught in
the act of being sinfully delicious!

THE 8 FAT FAT 8 LUCKY DOG
Michael Tyrell & Hi’i Hobart

These sweet char siu dogs are
garnished with crisp garlic & ginger,
spring onion, cilantro, pickled daikon
& spicy hoisin. You guess our secret
ingredient.

FRANK SEOUL-NATRA

Eugene Kim & Danny Kim

A grilled Organic Applegate frank on a
toasted Brie bun, topped with a pork

belly/apple chutney and Hollandaise.

THE CONQUISTADOG

Erik Michielsen & Andrew Osborne
Hot Dog on Portuguese sweet bread
toasted w/saffron butter, topped w/
cherry & port wine reduction & man-
chego sliver on a sword.

THE SOUR POUR

Noah Berland & Shunya Togashi

Spicy Home Brew Mustard, Home Fer-
mented Pickles, topped with Cheese
and a Surprise, on a Home Baked Half
Sour Brioche Bun.
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