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NEW YORK

BAKERY Co

Deay b&@@\ lovers,

We hope ?ov enjoy our very First recipe book, packed full of
the UK's favourite bagel vecipes, as voted for by bagel fans
vp and down fihé countryl The variety of fopping
suggestions from BBQ chicken, To blveberries and cream
chease - show that whenever, wherever, however, yov can
experience an awthentic taste of New York.

Ban the breakfast blves and upda’re Wour lunchfime
classics with New -York Bakéﬁd Co's range of fempﬂng
flavours. There's svre 10 be a T&Sﬂd b&@@l for ZV@WQ membey
0f the ‘f’&m'\lld 10 Zﬂ]O(ﬁ ot any fime of the d&ld.

Love, NY®

start spreading the recipes!
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BAGEL BREAKFAST

FYV'\M Breakfast
g\ ON FRUIT & OAT

W&KZ% W(LKZ({‘
ON PLAIN

The Terminator
ON PLAIN

Manhatton start- UP!
ON WHOLEMEAL



BAGEL LUNCH

Mediterransan vediey

ON RED ONION
& CHIVE

Avocado Denah’r J()

ON PLAIN

Rocketr Man

g ON PLAIN

Holey Guacamole M m\’(;fm %f ﬁz\ml )
ON SESAME ON WHOLEMEAL

Tricolore Twist

Q ON PLAIN

Peppery Chicken & Avocado
ON WHOLEMEAL




BAGEL DINNER

The Meatanholic

Q' ON SESAME
e

| V\@@(L Munch
& ON SESAME

—
New York 88a.)

Meat Melf
ON PLAIN

5th Avenue Fill-up

ON RED ONION
& CHIVE

: «
-vﬁ"‘_. o5
4 Imokin’
Pepper Jack j
Sertection Saimon Supper
ON WHOLEMEAL

ON RED ONION
& CHIVE



BAGEL SNACK

Choco Banana
ON BLUEBERRY

( Sweet and Lighf

ON BLUEBERRY

ON CINNAMON & RAISIN



Ingredients

Wakey
@ Loy pitaenco
N Wakey

2 slices
SCHEd AT onated oy LEONAL FISher
2 slices ready—to-eat Sk
sliced chorizo y Method =
Slice and butter a Plain bagel-adding a
@ rshes ~ thin layer of dryj-cvred houm and chorizo to

streaky bacon

its base. Dish up on top of the bagge
-adding two rashers of grille&s’rmakq
Sl . . . == -pboLon and creamy scrambledegg. —

TOP TIP:

- For deliciovs scrambled '
290 With & twist, try i
dding chopped heros b ; ;'

fo the mix i ¥, 4 T -
before cooking, J L W S & A\
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TOP TIP:

You could swap cream
cheese for créme fraiche
or natvral yoghurt - the

Simple Flavours will
ampnf? the sweefness
0f the fruif
and jam.

T ——

-~ - Fruity -
ll Breakfast

Ingredients \ oroated oy Alice K\YSMOW

@ New York Bakery Co Method

Fruit & Oat bagel
Toast a sweet FYUI & 0at bagel and
_spread a layer of ¢ream cheese on both

a 2 tbsp cream cheese

1t b ]
a Sp raspbetry jain o Sides. Pour on a swirl of m.&Pb(&YYI{‘
@ !l handful jum and-sprinkle with-chopped - e

of blueberries . :
‘blveberries. Scrumptious!




Manhattan
—Start-Up!

ereated by M1 ReIIY

Method

Start the day like a real New Yorker by
toasting a Wholemeal bagel, spreading
with M0 and covering it with grafed
Chedday cheese. Top with GV\ZYY% fomatoes,
- thinly-sliced-AmMerican gherking and-a--—

— grind of cracked-block pepper - TFuck in!

TOP TIP:

can be a deliciovs
P&Ok@d lunch 0
6!\]0(4 on the 90.

Ingredients

New York Bakery Co
Wholemeal bagel

2 tsps mayonnaise

50g grated
Cheddar cheese

5 cherry tomatoes
2 American gherkins

Cracked black
pepper to serve




TOP TIP:

Swap the bacon
for fried mushrooms
to create a fasty
vegetarian breakfast
bagel.

s Terminator -

New York Bakery Co created oy L@X\ DWZH_POH’ b

Plain bagel

~ Method

1 egg -
Fry an ¢0¢) m a hot pan and place two..

2 rashers .
streaky bacon rashers of SfYeaky} bacon under the grill

until sizzling.

50g grated .
Cheddar cheese Toast a Plain bagel and generously add

-grated Cheddar cheese, slices of fomato
—— and-f¥esh letfuce. Top with-the fried ¢
and C¥iSpy bacon for the ultimate e -

1 tomato, sliced

2 large lettuce
leaves (iceberg

OI COS) diner breakfast.
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TOPTIP: N e ,.

For an awthentic
Meditervanean faste, . ;

B\ drizzie pesto oil over
fhe bagel filling.
--Mediterranean-
. ‘M.edley e Ingredients

" oreatod by Nodtollie Longford —

— Y S, 3 R

New York Bakery Co
S Red Onion &

N Meihdd 3 — Sy vy - Chive bagel

—

Spread delicious @il over-a toasted - 2 tsps aloll

Red Onion & Chive bagel. Assemble-this—— - ] slice beef tomato

Mediterranean-inspired treatwith slices
1 small handful

of beef fomafo, rocket salad and mozzarela. of rocket

Add a sprinkle of basil before topping

15g mozzarella

- the bagel with'slices of succulent Parma

. \ : i 5 — 6 leaves fresh
Rt T basil (torn)

— ._.e s s - - — L 2 slices Parma ham




-AV OC a d—O Ingredients =
—Deli V

Plain bagel ~-
croafod by Lisa WDOdV\ZM

) 2 tbsp cream cheese

&) 90g crushed avocado

L “Method ~= S T T ' a) 3 rashers

- = streaky bacon
Take one Plain bagal and cut it in half,

lightly toast and smother the bottom half
with creom cheese. Use a fork to crush -half
an (D/OGMO 1ayer generously on top of the

—— B S -

1 base and top with three slices of ¢rispy

IR

streaky bacon. Yummy!

e — e ——

TOP TIP:

Use spicy guacamole
with a tovch of
chilli fo add an

| additional bite 1o
this lively lunchl




Ingredients

a New York Bakery Co
Plain bagel

&) | tbsp cream cheese

&) 259 red bell pepper

Q 1 slice beef tomato

1 small handful
of rocket

TOP TIP:

For @ move
filling meal, add
grilled chicken
or furkey

" treated Tbg_ Juliefte Morrison

Method =t

For a simple and tasty lunch, generously
| sp_read Cregum cneese over a toasted Plain
bagel and top with red bell pepper and a

_slice of beef fomafo, finishing the dish with
—.a handful of peppery Yockef and the top half
of the bagpel. Elton’s favourite!

Rdcke*t;—f _

—



TOP TIP:

For an alfernative
0mega-3 hit, swap the
samon for mackerel, tuna
or sardines and replace
rocket with spinach
for a fvelling
wholesome lunch.

e — e ——

Ingredients

New York Bakery Co
Sesame bagel

2 slices
smoked salmon

5 sun-dried
tomatoes

98g avocado

2 tsps mayonnaise

Rocket leaves,
to garnish

Cracked black
pepper to serve

| cmwrad btg malwme OTVW\PTOY\

X Method
_.Halve a Sesaume bagel and spread a thin

Guacamole

\l-

S— -

layer of Ma0 over the base. Place =
marinated Sun-dried tomatoes and
slivers of r1pe aV0CAd0 alternately in a

- clrcle around the bagel hole,.and top

ith sSmoked sadmon. i
Season with cracked black pepper e
and fresh rocket leoves. S e e



TOP TIP:

This combination works
— with all types of ham,
Whyj not swap smoked
for honey cured or
oven-voasted ham,
—_— for a tasty freat
every time.

T"—'T T

-Wham Bam ——
~_Thank You I-Iam'

¥ cremd bcg Vicki L/\MDOMJd

g— S—

Method

Slice a wholemaaj bagel and cover with a

thin layer of sliced Cheddar cheese topped

with chunky tomafo slices and smoked ham.
-~ Add a drizzle of American mustard to

~completethis lunchtime classic.

@
@
(4

Ingredients

New York Bakery Co
Wholemeal bagel

50g Cheddar
cheese, sliced thinly

1 tomato, sliced
2 slices smoked ham

1 tsp of
American mustard




'I'—ncolore
- Twist

croated oy NICOIL RiChawds

-Method —-

To create this tasty bag'el, pile on Sliced
fomato, hear 114 P&STYMWL OYZUJVM mozzorzlia
and lots of fr2sh basil. Buon Appetito!

Ingredients

a New York Bakery Co
Plain bagel

’ 1 tomato, sliced

a 2 slices pastrami
@ 15g mozzarella

a Plenty of fresh basil

TOP TIP:

For & twist vse
a Red Onion &
Chive or Sesame
bagel




Pe-ppery#

————..,

--Chicken
& Avocado

creatod oy ANSON WOOd

Method

Stack a lightly toasted Wholemeal-bagel
with leffuce and Jvicy) beef fomafo on a base
~of MUD. Satieeze on AMerican mystardto
™ taste before finishing with sliced ripe
avocado, succvlent roast chicken and cracked

~black pepper. Enjoy! | ) |

TOP TIP:

For o more adventvrovs
taste, experiment with
different spices on the
chicken such as
peri-peri or cajun.

@
@
(4
(]
@
(]
@
(]

Ingredients
New York Bakery Co
Wholemeal bagel
3 slices roast
chicken (breast
works well)

90g avocado

2 large lettuce
leaves (iceberg

Or COS)

1 slice beef tomato

2 tsps mayonnaise

1 tsp
American mustard

Cracked black
pepper to serve
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TOP TIP:

For a healthier L
- vegetarian option, wh
not switch the bacon ;'
for riobons of ) ) -
grilied awbergine
or covrgette.

Ingredients IS

Sesame bagel - created by L22 Richmond

2 tsps onion chutney

Method

15g mozzarella

2 rashers Spread ’rangtg onion CV\VTM({] onto a toasted
streaky bacon Sesume bd@@l and top with Créamy

959 avocado mozzowela slices. Add a layer of CT\SP({]

= SfYoouky] bacon, Chunkij axoeado and finish
g;;;iﬁiaefffe with cracked olack pepper. Relish it @ -



TOP TIP:

—— AY) nvfﬂg
gmmental cheese
- instead of Cheddar 1o §
create o “P-SM(LGIL\H@ ..
STY\Y\@({) cheese melf. =iy 2w |

NewYork BBO )
~Meat Melt

ommd doy LOVISe Simpson v & Ingredients

- T

Method | New York Bakery Co

Plain bagel
Toast a Pluin bagel, sprinkle with @m’rad -

1 small
Cheddar cheese-and place.under the grill- chicken broast
until melted and bubbling. Place4wo
; 50g grated

rashers of cooked sfveakl) bacon and sliced Cheddar cheese
chorizo on top of the cheese. Top with a

lightly grilled chicken oreast generously
drizzled with $pici} BBQ Sawce for a filling

“evenitlg feast for all of the family. Eatup!

2 rashers of
streaky bacon

2 slices ready—to-eat
sliced chorizo

% 5 @ = . ~ \ 2 tsps BBO sauce

. -




¥ Ingredients
The =
Meataholl T

created oy AVTUW\n Allen 1 2 tsps mayonnaise

50g Cheddar cheese

Method p

Lightly toast a halved %asamz bagal
spread a layer of M40, add sliced
Cheddar cheese and pop under the grill
until melted and bubbling.
- Load with dryy-cured haum, two pieces of
- crisp Sf1eaky bacon and top with some ==
thinly Sliced ¢horizo for the ultimate meaty
with roasted

mouthful. Scrummy! )
vegembles and QYHIM

- - hallovmi, for a
lighter option.

1 slice dry-cured ham

2 rashers
streaky bacon

2 slices ready—to-eat
sliced chorizo

TOP TIP:

Replace the meat




Ingredients

New York Bakery Co
Red Onion &
Chive bagel

2 slices Pepper Jack
cheese (buy

ready-sliced for ease)

1 small
chicken breast

2 tsps hot sauce

1 small handful
of rocket

TOP TIP:

Pepper Jack
-Perfection

 created oy Julie McCar Tﬁ(ﬁ

Method -

Start by layering squares of PZPPéY JOLK

cheese slices on to a tangy Red 0nion &

Chive bagel. Use a griddle pan to sear the

chicken, ensuring it is cooked all the way

~ through. Slice the chicken and layer onto

e

_the bagel, adding a splash of fiery hot”

Sowce on the top.

Heat the bagal until the cheese starts to 2

bubble, and then decorate with
P@PP@Y({] Yockeft,

For an added kick
Use jalapeno peppers,
——— for those who like -
it hott



gy TOP TIP:

For an added 2ing, |
add fresh dill and ’
squeeze of lemon over
our oagel.

S almon
- -Supper

-~ creafed oy KZ@\Z({‘ Atkinson Y

Ingredients

@ 1oV York Bakery Co Method

Whol 1 bagel i 1t]
olemeal bage Slice a nutritious Wholemeal bagel and

2 tbsp cream cheese cover both sides with a generous

2 sl wine coating of cream cheese topped with a
3 e femEiies, shose —layer of Sweet ving tomatoes.-Add fresh

3 slices of smoked-sedmon in twists around the -

smoked salmon bd@@l. Smokin’! : - @




TOP TIP:

For an alfernative
fo Pastrami, WV\I{]
not TY({] roast TVYKZ({]

for a classic deli

. .- ' sandwich.

_5th Ave nue -
. F 1 II-UP New York Bakery Co

: Red Onion &

or@afed by SIMoN 60(4\@3 R _ Chive bagel
8 2 tsps
Method J . American mustard
Butter a toasted Red 0nion & Chive-bagel-and 4 sun-dried
smother AMmerican mvstard over the base. tomatoes, roughly
3= . h d
Stack uicy) sun-dried tomaroes, layers of SR
pastroumi, voasted ved pepper and American 2 slices pastraml
gnerkins for the ultimate New York T
—style bﬂ@d"""‘ oSS pepper, sliced

——— ’ - - L =

@ ; 1 American
e : "~ - - gherkin, sliced




-

s - t y o ' Ingredients
a New York Bakery Co =
-and Li ght =

2 tb h
created b‘4 LVC%_W\/\”@ a tbsp cream cheese
a 1 tsp blueberry jam

a 1 tsp honey
@ A small handful of

fresh blueberries

Method _ S

Toast a sliced Blveberry bagel and spread
both sides with crégam cheese and spoonfuls
of blvebervy jum. Drizzle over some Sweet
honey and scatter fresh blvebervies for an
—dddEgtruity prerc A En oy r e

TOP TIP:

Any flavovred jam will work
for this sweer freat, from
strawberry fo mixed
berries 1o enjoy yovr own
fake on this light and
summery bagel creation.




Ingredients Choco_ | __

New York Bakery Co

S Banana

2 e ot __ created oy DaNielle Hor Y_T\é

chocolate spread

Half a banana, sliced Method

1 small handful Toast half a eluebamg bagal until
of blueberries

golden-brown and smother the base with
~smooth chocolafe spread. Sprinkle the bagel

with a fresh fruity mix of sliced banane and
- whole blveberries for added texture and
~taste. Dig 1n!

TOP TIP:

If yov fancy something
more exofic, 6XP|0Y(&
SUPZH’DOdS Such as

POM@@Y(MIM’Z Seeds and
kiwi for an added , Wil ¢

healthn Kick. ARLL L 9 ’
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TOP TIP:

Add some strawberry - l
or raspoerry jam for a !
P

twist on the American
classic P@M\Uf butter
and JZIM sandwich.

— T Beanut-

~— Panana

croated by Oaﬂ({] OV\(LPW\(U\ v -+

Ingredients

Method
New York Bakery Co . : ot
Cinnamon & Cut and lightly toast a CiInnamon & Rasin
Raisin bagel bagal and spread across a generous layer
) i AT of crunchy peanut bVT‘I’Z( Top it with chunky
5, Ty peanut butter slices of banana for a simple energy

boosting snack. Ta da! : @

Half a banana, sliced



S
NEW YORK
BAKERY Co



