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New York Resident: This is the show’s 
first Manhattan location, correct?  Why 
now?

Guy Fieri: We’ve been shooting 
[‘Diners, Drive-ins and Dives’] for four 
and a half  years, and this has always been 
one of  the places I’ve wanted to come and 
shoot [Manhattan].  We’ve shot Brooklyn, 
the Bronx, a lot of  Jersey, but never in 
Manhattan, and I come here at least four 
to five times a year, doing shows for Food 
Network, events, and things, and I eat 
at all these crazy joints.  So I’ve used the 
locations I go to in other facets, but haven’t 
shot DDD here, for a lot of  reasons.  It’s 
hard to get the car in here, hard to get the 
trailer, running with a big crew, etc.  But it 
just came up recently, discussing places we 
wanted to shoot and places we wanted to 
get back to, and I said ‘we’ve got to make it 
to Manhattan. We just have to.’  With the 
Food and Wine Festival this weekend it was 
a good dovetail, and New York is just such 
a cornucopia.  There’s a show alone just on 
restaurants in NY, and by the time you think 
you’ve hit the majority of  them, a whole 
new crop has seeded up.  

NYR: Will shooting here be different 
from everywhere else?

GF: Logistically, there’s nothing in the 
world like NY—everybody should get that 
clear.  NY is not just an island, it’s another 
state—state of  mind, state of  being—and 
when you have this many people living in 
this type of  square footage, the population 
density to the restaurant ratio, and the 
need that there is to fulfill people with a 

variety, it’s never-ending here.  That’s why 
I say there could be a whole show just on 
the restaurants in New York City, and the 
diversity, across the board.  

Here we are in a neighborhood [Lower 
East Side] where you have Italian, Mexican, 
Chinese, Mediterranean, you name it, and 
then, Southern [Mama’s].  With a meat 
and two—half  the people out there don’t 
even know what a meat and two is—you 
get a protein and two side dishes—so that’s 
what’s so great about coming here.  

The only thing is, and this is the real key, 
there’s no screwing around.  You have to 
be legit with your food.  It doesn’t matter 
if  you’re on the busiest corner in the world, 
if  your food isn’t good, you’ll burn through 
your tourists and you’ll burn through your 
first-timers, and then you’ll be done.  You’ve 
got to be the real deal with food here. 

NYR: Well, New Yorkers have spoiled 
palates.

GF: And rightly so.  A lot of  people 
don’t have big kitchens and aren’t cooking 
at home.  There’s not as many grocery 
stores as I would need [laughs].  I was just 
having dinner last night with some friends 
and I asked about their apartment and how 
big their kitchen is, and they said ‘well, it’s 
good to make coffee in.’ But despite that, 
there’s a lot to be proud of  and a lot to brag 
about here.  There’s only one Manhattan.  

NYR: Can you tell me about the process 
of  choosing a restaurant for the show? How 
did you wind up here?

GF: It’s really a detailed process of  a 
map and a dartboard—no, I’m just kidding.  

I want to tell folks all the time that I have 
some clairvoyant messaging, but really it’s a 
great research team, and they spend a lot of  
time.  We feed them info, our fans feed them 
a tremendous amount of  info, we read a lot 
of  info from blogs, food reviews, you name 
it.  Also, it’s a real breakdown between the 
type of  food, the character, and the story.  
They have to have all three—it can’t just be 
‘we make fantastic food and we’ve been here 
for 50 years’.  It used to be picking about 
100 locations to get one, now I would say 
it’s in the area of  about 20 locations to get 
one.  We have to have about 7-10 locations 
in our profile before we go, because it’s a big 
endeavor.  That car [pointing to the famous 
red Camaro]—that’s my car—it just came 
from California with a truck and a trailer, 
just for two days.  We’ll put 100,000 miles 
on the truck and trailer over the course of  
the year.  This isn’t at all haphazard; we’re 
very detailed about the process.  As a chef  
I have to make sure that whatever we’re 
talking about and wherever we’re going is 
legit.  I’m not saying everything on the menu 
has to be fantastic, but if  I take a bite of  the 
fried chicken at this joint and I say ‘it’s the 
bomb,’ it better be the bomb.  I have to be 
able to look not just at what I’m eating, but 
the whole surrounding environment and 
make sure I’m not having fried chicken that 
was taken from the best fried chicken place 
down the street, put it on a plate, and said 
‘here ya go.’

NYR: How often do you have people 
saying to you ‘my uncle/sister/cousin owns 
the perfect DDD restaurant’?

Continued on Page 35
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fter hundreds of episodes, thousands of miles, and more burgers, French fries, chicken 
wings, and tacos than anyone can dare to imagine, Guy Fieri has pretty much seen it 
all.  His hit show on the Food Network, “Diners, Drive-ins and Dives,” has been across 
the country and back again multiple times, bringing the best of greasy-spoon cooking 
and rib-sticking eating to millions of viewers who’ve come to love the spiky-haired, 
California-cool father of two’s offbeat, quirky, fun-loving attitude.  He’s had two New 
York Times bestsellers, changed countless restaurant owners’ lives, and eaten at more of 
America’s best, funkiest, down-and-dirtiest restaurants than most of us will in a lifetime.  

It was on the morning that Guy and crew were about to shoot at their first ever Manhattan location—
Mama’s Food Shop on the Lower East Side—that I sat down and chatted with him about the decision to finally 
come here, and what goes on behind-the-scenes.  He was friendly, funny, amicable, and animated, despite 
the early hour, and as soon as we finished talking, 30 seconds later he was standing in front of the now-iconic 
red ’67 Camaro, shooting the opening scene for the episode.   I couldn’t wait to see the “Diners, Drive-ins and 
Dives” first Manhattan show once it aired; but even more than that, I couldn’t wait to eat at Mama’s and the 
show’s other Manhattan choices.  After all, this guy knows good grub.  

Diners, Drive-ins anD Dives
hits the road and takes a bite out oF the biG apple
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GF: I’m waiting for you to say it to me 
[laughs]. It’s how it goes every single day.  I 
could be talking to a cop, a dentist, a doctor, 
a guy working in the street, even kids, all the 
time—but here’s the thing, it’s America’s 
show.  That’s the beauty of  this whole 
thing.  It’s not because of  me.  I’m just the 
conduit, the guy that delivers the message.  
The message is there, it’s around us, we’re 
surrounded by these fantastic places, and 
all you have to do is just slow down, look 
around, and get off  the beaten path.  How 
many people have passed by Mama’s and 
said ‘Eh, I’m not sure about this place’ and 
walked right by?  People often go for what’s 
safe.  And the reality of  it is, these little gems 
exist all over the place, so what am I? I’m 
just the guy who’s shining the light on it and 
hopefully people will see it go ‘I can’t believe 
I walked by this place for the last ten years.’ 
And that we hear more times than anything 
else.  

NYR: Meanwhile, I’m sure you’ve 
changed a lot of  lives throughout this 
process.  How often do you hear that?

GF: It goes hand in hand.  As a chef  
and a restaurant owner, it’s the greatest 
thing that I could do for the industry that 
I love the most.  I mean, this is all I’ve 
ever wanted to be, a chef  and a restaurant 
owner.  As a kid I never said I want to be 
a fireman or I want to be a policeman, I 
only wanted to do this.  So to know that 
other people have that same passion and 
that same feeling, and to know that I get 
to be the guy who carries the torch, I 
mean, c’mon.  The chance to be in that 
situation is amazing, and I love to see what 

happens.  The stories and the letters after 
a show airs—it just gives me goosebumps 
to hear it.  And at that point for them, it’s 
not even the money, it’s finally getting the 
recognition that they deserve.  This is not a 
lucrative industry, so you’ve got to have the 
passion, energy, and belief.  

NYR: So do you have one classic NY 
favorite food, dish, or restaurant?

GF: Chinese food.  I go to Chinatown—
there’s a funky little joint (which we’ve 
already shot a couple times for other shows) 
and it’s called Tasty-Hand Pulled Noodles.  
It’s a funky place down in Chinatown on 
Doyers and Bowery with only about six 
tables, and I found it just walking through 
Chinatown, and they make some of  the best 
hand-pulled noodles I’ve ever had in my 
life.  And cheap! Neat people, family run 
joint, and just one of  my favorite places.  
Katz’s Deli is another one of  my go-to 
places; Fatty Crab; any of  Batali’s joints—
Otto is one of  my hands-down favorites, 
the lardo there is incredible; Rao’s, up in 
Harlem—finally I got my connection, so I 
can get my Rao’s; and just last night I had 
one of  the best Italian dinner’s I’ve ever 
had at a place called San Pietro on 54th 
St.  Two Italian brothers own the joint, 
and I’m not kidding, we had a truffle pasta, 
which was almost like a fettuccini alfredo, 
with white truffles—I could have eaten it to 
the point of  exhaustion. Seriously, I had to 
stop.  Then I had a grilled Milanese pork 
chop with shaved truffle on it—again, wow.  
You go down there, I’m not kidding you, 
the food was unbelievable—tell them Guy 
Fieri, with the spiky hair, sent you. 

Diners, Drive-ins and Dives’
Upcoming New York Locations:

Check out the local spots that 
Guy Fieri chowed down at…

DeFOnTe's
sanDWiCH sHOP

379 Columbia st
red Hook
Brooklyn

siDe Car
560 5th ave
Brooklyn

rinCOn CriOLLO
40-09 Junction Blvd

Flushing
Queens

MaMa's FOOD sHOP
200 e 3rd st
Manhattan

THe reDHeaD
349 e 13th st
Manhattan

JOHn's
iTaLian resTaUranT

302 e 12th st
Manhattan

GaZaLa PLaCe
709 9th ave
Manhattan

Guy Fieri
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Fieri filming at Defonte's in
Brooklyn, courtesy of Food Network

Fieri shooting a
Diners, Drive-ins and Dives 
episode,
courtesy of Food Network


