
Hot Truck Homage
Famed Cornellian foodies reimagine legendary late-night cuisine

cheese, mushrooms, sausage, and pepperoni. 
After four decades, Petrillose—affectionately known as “Hot

Truck Bob”—retired in 2000 and sold the business to the owner
of Ithaca’s Shortstop Deli; while the truck still does a brisk busi-
ness at the base of Libe Slope, its menu items are also available
at the Shortstop’s downtown location. 

In honor of the Sesquicentennial—and the Hot Truck’s fifty-
fifth birthday—CAM invited a half-dozen alumni prominent in
the restaurant and culinary worlds to design their own takes on
the Hot Truck sandwich. The resulting recipes reflect their 
personal flair. Will Guidara ’01 of Eleven Madison Park—that
triple-Michelin-starred temple to prix-fixe gastronomy—and the
fashionable hotel NoMad created an elaborate multi-step dish
with ingredients measured in grams (and even provided step-by-
step photos to go with it). Randy Garutti ’97 of the hip fast-
casual burger chain Shake Shack offered a low-key entry with
two kinds of meat. Ming Tsai, MPS ’89, former host of Food
Network’s “East Meets West,” imagined a duck sandwich with
Asian flavors. Drew Nieporent ’77 of the elegant and ever-
popular Tribeca Grill set his Italian-inflected creation on a base
of focaccia. The entry from Rob Kaufelt ’69, of Murray’s Cheese, 
features—you guessed it—three kinds of cheese. And Junior’s
Cheesecake proprietor Alan Rosen ’91 recruited two Hot Truck-
loving fraternity brothers to help him whip up a Petrillose-esque
spin on the classic deli Reuben—then threw in a dessert, dubbed
the WCC. (Hint: The “CC” stands for “chocolate cheesecake.”) 

For the full-on Hot Truck experience, the following creations
should be eaten after waiting in line for forty minutes, outdoors
in the cold, at 2 a.m., after a visit to your favorite watering hole.‘Hot Truck Bob’: Robert Petrillose Sr. at work on Stewart Ave.

62 Cornell Alumni Magazine | cornellalumnimagazine.com

Heaven on a bun: The Cauliflower Hot Truck Parm

WILL GUIDARA

A s one New York City food blogger
put it after a visit to Ithaca a few
years back: “Is it crazy to consider

attending grad school based on access to a
rolling restaurant?”

For the generations of Cornellians who’ve enjoyed late-night
sustenance from a certain vehicle semi-permanently parked on
Steward Avenue, the answer is a resounding “no.”

Since 1960, East
Hill’s beloved Hot Truck
has been serving up its
signature French bread
pizzas—a culinary con-
cept that its founder, the
late Robert Petrillose Sr.,
is widely credited with
creating. His sandwiches
spawned their own
nomenclature, from the
PMP (Poor Man’s Pizza)
to the MBC (meatball
and cheese) to the infa-
mous Suicide, or Sui—
garlic bread with sauce,

CORNELL NEWS SERVICE
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GRIBICHE SAUCE
Yield: 1 pint

5 hard-boiled eggs, separated
50g cornichons
30g Dijon mustard

1g cayenne pepper
8g salt
1 lemon, zested

40g lemon juice
100g grape seed oil 

Separate the hard-boiled eggs. Dice the egg
whites and cornichons separately and 
reserve. Place the egg yolks, Dijon, cayenne,
salt, lemon zest, and lemon juice in a
blender. Blending on high speed, slowly 
drizzle in the oil until the mixture is 
emulsified. Place in a bowl and fold in the
egg whites and cornichons. Place in a 
container and reserve in the refrigerator.

GARLIC BUTTER
Yield: 1 pint

25g garlic
450g butter, softened 

50g parmesan cheese, grated
12g salt

Finely chop the garlic. Mix all of the 
ingredients until well combined and reserve
at room temperature.

PICKLED SHALLOTS
Yield: ½ pint

200g white balsamic vinegar
90g sugar

8g salt
2 large shallots

Place the vinegar, sugar, and salt in a small
pot. Bring to a boil to dissolve the sugar and
salt. Thinly slice the shallots using a 
mandoline and place in a small container.
Pour the warm pickling liquid over the shallots
and cool at room temperature. Once cooled,
store in the refrigerator for up to 48 hours.

ROASTED CAULIFLOWER
2c grape seed oil
2 heads of cauliflower

Salt (to taste)

In a large, very hot sauté pan add grape
seed oil to coat the bottom. When the oil is
just smoking, add the cauliflower to the hot
pan and roast until it has a deep brown 
color. Dump the cauliflower into a perforated
hotel pan or colander and check for 
seasoning. Drain on paper towels.

ASSEMBLY
Yield: 8 sandwiches

8 hero rolls
1 pint garlic butter
1 pint gribiche sauce 

2 heads cauliflower, roasted
16 slices gruyere cheese
32 slices crispy bacon

Shaved parmesan

1 pint picked parsley
1 recipe pickled shallots

Slice open the rolls, and liberally spread the
garlic butter on each side. Bake at 350 
degrees Fahrenheit until golden and crispy, but
not dried out. On the bottom piece of bread,
place about 4 tablespoons of gribiche sauce
and spread evenly. Cover the sauce with 
roasted cauliflower, and place 2 slices of
gruyere on top. On the top half of the bread
place 4 slices of bacon. Place back into the
oven until the cheese is melted. Completely
cover the melted cheese with parmesan
shaves, parsley, and pickled shallots. 
Serve hot.

Cauliflower Hot Truck Parm with Bacon 
and Gribiche  (Serves 8)

Bringing home the bacon: Will Guidara’s masterpiece in progress

By Will Guidara ’01
Eleven Madison Park and The NoMad

GUIDARA

Share a photo of your Hot
Truck creation! Comment
online, tag us on Twitter

(@CUAlumniMag), or post
it to our Facebook page.
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Note from Rob: The Hot Truck has always
been a Cornell institution, and I enjoyed my
fair share of late-night food there as an 
undergrad. Now I know more about cheese,
but still love the classics. This is my riff on
the PMP, updated to include three great
cheeses instead of just one. Nothing against
good old mozzarella, but Burrata is a 
creamier, grown-up cousin.

1 mini French baguette or ciabatta loaf
2 tbsp. unsalted butter, melted
¼ tsp. red pepper flakes
1 clove garlic, minced
¼ tsp. dried oregano
2 tbsp. grated Parmigiano Reggiano
2 tbsp. Rob’s Ricotta Pesto (see below)
¼ cup roasted tomatoes, drained of oil
1 4 oz. ball Burrata

Crispy basil leaves (see below)
Extra virgin olive oil
Salt and pepper, to taste

ROB’S RICOTTA PESTO
This makes more than needed for the CMP,
but the leftovers will make a super pasta
sauce or dip

1 cup fresh ricotta
2 oz. basil leaves, puréed
1 clove garlic

Zest of one lemon
Salt and pepper to taste

Put all ingredients in a food processor and
combine until spreadable but still thick.

CRISPY BASIL LEAVES
Sprinkle basil leaves with extra virgin olive
oil; salt and pepper to taste. Place on a 
baking sheet in a 350 degree Fahrenheit
oven for 3 minutes, until crispy but not
blackened.

ASSEMBLY
Slice baguette or ciabatta in half length-
ways—you’re making this open-faced, Hot
Truck-style.

Mix melted butter, red pepper flakes,
minced garlic, and oregano into a paste. 

Spread on both faces of bread and sprinkle
with Parmigiano Reggiano. Broil just for a few
seconds, until Parm and bread are golden.

Spread Rob’s Ricotta Pesto on both
open faces, and pop into the oven or broiler
for another few seconds, until bubbling and
brown in spots. 

Place tomatoes on top of both faces.
Slice Burrata into quarters, making sure 

to keep the gooey insides from oozing out
too much—that’s the best part! Place 
two quarters of Burrata on each open
face. Top with crispy basil, drizzle with
some good oil, and add salt and pepper
to taste. 

The CMP  (Serves 1)

Rob Kaufelt ’69
Murray’s Cheese

Cheesy comestible: The CMP features soft, creamy Burrata.

ROB KAUFELT

Meals on wheels: During Reunion, the Hot Truck moves up to campus to feed
hungry, nostalgic alumni yearning for a PMP.

UP
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WCC (White Chocolate 
Cheesecake) Brooklyn
By Alan Rosen

Yields 6–8 individual oval portions—in honor of the shape of a Hot Truck sandwich—or
one 8-inch cheesecake

GRAHAM CRACKER CRUST
8 graham cracker squares
¼ cup sugar
½ tsp. ground cinnamon (optional)
¼ cup unsalted butter, melted and cooled

In a food processor, pulse the graham crackers until fine crumbs are formed. Add the
sugar and cinnamon, if using, and process for one minute, yielding about 1 cup of
crumbs. Slowly add the melted butter with the machine running. Allow to run until
crumbs are moist and hold together when you squeeze them in your hand. 

Generously grease the bottom and sides of an 8-inch spring form pan with the 
softened butter. Wrap the bottom and outside of the pan with aluminum foil, extending
up the sides. Press the graham crust evenly into the bottom and set aside.

CHEESECAKE FILLING
2 8 ounce packages cream cheese
2 tbsp. cornstarch

¾ cup plus 1 tbsp. granulated sugar
2 tsp. vanilla extract
1 extra large egg
1/3 cup heavy cream
4 oz. white chocolate, melted and cooled slightly

Preheat oven to 340 degrees Fahrenheit. 
Using an electric mixer fitted with the paddle attachment,
beat 1 package of the cream cheese, the corn starch, and
¼ cup of the sugar on low speed until creamy and 
combined. Scrape down the bowl several times, mixing
about 3 minutes. Add in the remaining cream cheese and
combine slowly. Increase the speed to medium and add
the remaining sugar and vanilla. Mix until combined, then
add in the egg and mix well. Drizzle in the heavy cream
with the mixer running. Scrape down the sides of the bowl
and mix until smooth. With the mixer running, drizzle in the
melted chocolate and mix just until combined.

Pour the cheesecake batter onto the prepared graham
cracker crust. Smooth the top with an offset spatula and tap the pan lightly on
the counter to release any air bubbles. Place the spring form pan, wrapped in
aluminum foil, into a larger baking pan and place onto the middle shelf in the
oven. Pour water into the pan to come about halfway up the sides of the spring
form pan. Bake about 60 minutes, or until center is set and edges are light 
golden brown. Carefully remove from the oven and take out of the water bath. 
Transfer the cake to a wire cooling rack and let sit for 2 hours. Cover lightly with
plastic wrap and chill in the refrigerator for at least four hours. 

When the cake is completely chilled, remove from the refrigerator and 
release the sides of the spring form pan. Use a 3-inch oval cookie cutter to cut
out individual portions from the cake. Dip the cutter into hot water first to
achieve a clean cut and smooth edges. Place each oval onto serving plates and
let stand about 1 hour to come to room temperature. Decorate cakes with dots
of strawberry sauce to resemble a Hot Truck PMP. Alternatively, leave cake whole
and drizzle with strawberry sauce before serving.
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WGC Brooklyn
By Alan Rosen ’91
Junior’s Cheesecake
(With input from Sigma Pi fraternity brothers
Jonathan Broder ’91 and Dan Appelbaum ’91)

1 loaf French bread
2 tbsp. crushed garlic 
2 tbsp. olive oil
6 oz. marinara sauce
4 oz. mozzarella cheese
8 oz. sliced Romanian pastrami
4 oz. sliced kosher pickles

Make garlic bread with garlic and oil, then toast.
Add marinara and mozzarella. 
Top with sliced freshly steamed pastrami.
Add sliced pickles.

Serve with “G & G”: “grease and garden.” (In the
classic Hot Truck menu, that means mayo and
shredded lettuce; in this version it’s Russian
dressing and coleslaw.)

Deli delights: The WGC Brooklyn (above) is a
take on the classic reuben, while the WCC is an
oval homage to a Hot Truck sub, in cheesecake.

ALAN ROSEN

ROSEN
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