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STREET EATS

Taste the Caribbean  
on this Bustling 

Bronx Corner 
For More Than 25 Years Fauzia’s Heavenly Delights  

has Been a Staple of Concourse Village.
WORDS BY BRIDGET SHIRVELL • PHOTOS BY CLAY WILLIAMS 
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I
t’s a scene that plays out countless times all over the city: 
harried office workers, commuters and visitors lined up at 
nondescript food carts. But get closer to the cart on the corner 
of East 161st Street and Concourse Village West and Fauzia 
Abdur-Rahman’s lilting voice breaks through the street noise, 
while smells of the Caribbean—simmering rice and beans, 
codfish fritters, jerk chicken—draw you closer to her cart, 
Fauzia’s Heavenly Delights.

Abdur-Rahman and her husband, Amin Rasheed, arrive at 
the corner, steps from the Bronx criminal and civil courthouse 

by 9 o’clock most mornings. Inside the food cart they fire up the grill 
and begin cooking. Exactly what changes every day. 

“It’s boring making the same things everyday, which is one of 
the main reasons I don’t have a menu,” Abdur-Rahman said. “I can’t 
stick to a menu, I have to cook how I feel.”

There are always a few vegetarian dishes and the sides—which 
include items such as rice and beans, steamed yams with broccoli 
and corn, and mixed vegetables—are always vegan. Meat dishes vary 
between her famous jerk chicken, goat or lamb curry and more. 
There are fish options; fresh-made drinks including sorrel made with 
Star Anise, cinnamon, ginger and cloves; pineapple lemonade and 
desserts, many of which she makes, such as the banana pudding, but 
also the carrot cake she gets from Bronx favorite Lloyd’s.

“To me food is like the paint you put on a canvas: You just have 
to play with it,” Abdur-Rahman said. “Like a masterpiece, you start 
drawing little squiggly lines until you get something that you’re, like, 
wow.”

While she’s constantly creating new food combinations her fam-
ily inspired many of the recipes. Her mother helped her develop the 
jerk for her famous chicken, her vegetarian husband inspired her tofu 

dishes, her aunt her cabbage and her customers have gotten used to 
seeing certain items on specific days. Thursdays, for instance, there is 
a potato, spinach and carrots combination that started with potatoes 
while Abdur-Rahman slowly tried adding different vegetables until 
settling on the spinach and carrots. You’ll find no added sugar, MSG 
or artificial flavorings in any of the dishes.

Abdur-Rahman had no formal business or chef training when she 
and her husband first pulled a food cart up to a corner of the Bronx. 
Maternity leave for the mother of two had just ended and, struggling 
to pay her bills, she decided not to go to back her work as a social 
worker. She had been doing a little vending on the weekends, selling 
sorrel and codfish cakes, and with her mother’s encouragement to 
start a business she decided to take the vending to the next level. 

“It just so happened they were giving out food vending licenses 
at the time, and it was first come, first served, so my husband and I 
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I have to cook how I feel.”
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slept out there all night and got a license,” Abdur-Rahman said. 
With the license, which by chance was Bronx specific, and a 

custom-built cart, the pair drove around the Bronx looking for a 
place to set up, ending up briefly at Lincoln Hospital before being 
driven off by another food vendor.

“We drove around and we came up this block and they had just 
taken off the scaffolding off this building and we stopped right 
here and my husband was, like, ‘How about this corner?’” Abdur-
Rahman said.

That was 26 years ago and Abdur-Rahman and Rasheed have 
been at East 161st Street and Concourse Village West ever since. The 
business has been profitable enough to keep them going, allow them 
to buy a co-op and send their children to college. These days it’s not 
as much of a hustle. On days when it’s extremely cold, downpouring 
or scorching, the couple no longer sees the need to work. But when 
they are open, it’s the customers that put a smile on their faces and 
keep them coming back.

“My customers are the best. They are so sweet, so loyal. I have 
customers that have been here from the first day. I get so sad when 
they come and tell me they’re retiring, but then I have a new young 
crew that comes in,” Abdur-Rahman said. “It’s a cycle.” 

As the weather warms up Abdur-Rahman and Rasheed will 
briefly abandon their East 161st corner to head to Governor’s Island. 
During the summer the menu stays as unpredictable as ever, al-
though they tend to favor lighter, cooler options that include chilled 
soups, smoothies and other fresh juices, and seaweed salad. 

“We drove around and we came up 
this block and they had just taken off 
the scaffolding off this building and we 
stopped right here and my husband 
was, like, ‘How about this corner?’”

STREET EATS
Fauzia’s husband, Amin 

Rasheed, helps do the cooking 
on the food truck,  under her 

instruction. Below: Red Velvet 
Cake is staple dessert served 

to hungry clients 

We’re  
hiring!
edible Bronx is looking for  

freelance writers, photographers  

and sales reps. 

Hello@ediblebronx.com  
to inquiry.

The Daily News #1 ZAGAT Rated  
City Island Restaurant

394 City Island Ave. 
Bronx NY 10464 
718-885 -9885 
Artiescityisland.com

“ THE SECRET IS OUT”
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SUNDAY IN THE PARK  
WITH FORAGE

This Floating Food Forest Wants to Reshape New York City Parks
WORDS BY BRIDGET SHIRVELL • PHOTOS BY AMANDA CELESTINO 

What if a trip to your favorite public park could double as a trip to the  
grocery store? If along with enjoying the open space, sunshine and  

fresh air you could pick apples, snip kale and harvest tomatoes? 
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D
reams are real,” said Marisa Prefer, 
Swale’s education program manager.

Swale, the edible forest that first 
sailed into the Bronx last year, re-
turns to the Concrete Plant Park on 
August 1. 

Part public art project, part po-
litical statement, part call to action, 
Swale asks us to reconsider our food 
systems, confirm our belief of food 

as a human right and pave the way for public food in 
public spaces, says founding artist Mary Mattingly.

Mattingly and Prefer debuted Swale as a 130- by 40-
foot floating forest in July 2016. Docking first off the 
Bronx and later in Brooklyn, they allowed locals and 
visitors to hop aboard, pick and sample fresh produce, 
all for free. 

“Last year people were worried we didn’t have 
enough plants. They brought seeds they had in the back 
of their closet. We had a lot of great melons, which I 
wasn’t expecting,” Mattingly says with a laugh as she 
shows me around Swale.

But for all the positive response, they hosted roughly 
60,000 visitors last year. When Mattingly and Prefer 
brought the barge to the Hudson Valley for the winter 
they weren’t certain if they’d be able to return it to 
NYC for this year’s harvest season. Thanks to partner-
ships with the NYC Parks Department, among other 
NYC organizations and a corporate sponsorship from 
Strongbow Apple Ciders, Swale is back and bigger than 
before, now with 4,000 square feet of edible forest and 
more than 200 edible and medicinal plants including 
a hill of apple trees, blueberry bushes and twisting wil-
lows. There are also more volunteers on hand, ready to 
show visitors the plants, and explain the process that allows them to 
grow. Free educational workshops include lessons on weaving and rope 
making with plants, dyeing with natural pigments and many more top-
ics, offer additional ways for people to get involved. 

“We want to show people what’s blooming and edible and encourage 
them to pick away,” says Prefer. “And then show how to bring these 
principles to public spaces, stewarding the land.”

More than its increased size, when Swale returns to the Bronx this 
year it will be with the knowledge that what started as a public art call to 
action could help to reshape NYC Public Parks. The Swale team has be-
gun working with the Parks Department on a plan to turn a part of the 
Concrete Plant Park into an edible public foodway. They’re expecting to 
break ground in late June. It’s a concept that, while not new (there are 
public foraging parks in Seattle, Boston, North Carolina and elsewhere 
around the world) is novel in New York City, where foraging in public 
parks is actually illegal. Since 2011, the city has worked to enforce the 
no-foraging law, training park officials and officers on how to spot those 
who might want to make off with an apple, mushroom or berry.

“We want to show people  
what’s blooming and edible and  

encourage them to pick away,  
and then show how to bring  

these principles to public spaces,  
stewarding the land.”

“



EdibleBronx.com      53   52   SUMMER 2017     edible BRONX

Mon- Fri
7am-5pm

Sat+Sun
9am-5pm

You deserve the 

BEST

866 HUNTS POINT AVE

BRONX, NY 10474
@B O O G I E d o w n G R I N D

Growing up in New York, Mattingly dealt 
with water issues, predominantly clean water 
issues, which spurred her interest in how we 
use water.

“I think the more people that we can get 
water to the safer it is, and we should think 
about food that way as well,” Mattingly says.

The artist has built other self-sustaining 
mobile environments, including the floating 
Waterpod and Wetland, but Swale was largely 
inspired by the community. While she was 
working on Waterpod, a self-sustaining barge 
for artists in the Bronx, someone asked Mat-
tingly, “Why don’t you grow a food forest?”

From the moment you lay eyes on Swale 
it forces you consider how every bit of space 
as well as water is used. Powered by solar, the 
design of the barge creates a saltwater marsh 
around the edge of the boat. That water is then 
cleaned and desalinated and used to irrigate 
the crops on the barge. Everything is designed 
to be self-sustaining. 

The space is smaller than you’d expect, 
considering the number of plants growing on 
it. Using permaculture, Swale stack grows—
meaning that as the harvest season progresses 

they can grow more edible plants as every 
space can grow at least two if not more plants, 
with salt tolerant plants (think tomatoes), sea 
kale and artichokes growing on the outside of 
the barge helping to protect other plants from 
potential saltwater spray. Those who visited 
last year will notice that, in addition to the 
increase in plants, the space feels less like a 
container garden and more like a forest thanks 
to the addition of more soil, gravel and lava 
rocks and the hill the apple orchard sits upon.

This spring Swale was docked at Brooklyn 
Bridge Park, Pier 6, with the hope of traveling 
to several different piers before heading to the 
Bronx for the late summer and fall. 

“We’re super excited,” says Prefer. “We 
wanted to reach more people and we can take 
it with us going to neighborhoods where’s 
there’s not much greenspace, showing people 
how to plant and collect wild plants.”

You can visit Swale Thursday–Sunday noon to 6 
p.m. (If there’s a more than 50 percent chance of 
rain they won’t be open), and to help keep Swale 
open for years to come please donate to their Indi-
egogo campaign. swaleny.org

“Last year people were worried we 
didn’t have enough plants. They 

brought seeds they had in the back of 
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