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ABOUT THE AUTHOR


Introduction

CHICAGO IS RENOWNED FOR SO MANY MAGNIFICENT ATTRIBUTES—its rich history, loyal sports fans, world-class museums and art, designer shops, vibrant neighborhoods—but my personal Chicago favorite is, of course, the fabulous food. There was a time when Chicago food simply meant Chicago classics, like Italian beef sandwiches and “Chicago-style” deep-dish pizza, hot dogs, and popcorn, or perhaps everybody’s favorite mom-and-pop neighborhood gem around the corner that’s been open for decades. Yes, sign me up for all of that, but there is so much more. Chicago has become one of the top, if not the top, culinary destinations in the world, with new restaurants and food concepts opening seemingly every day. Join me as I eat my way through the city.

Whether you call Chicago home or are just passing through, and whether you call it The Chi, ChiTown, Windy City, Second City, City of Big Shoulders, or “My Kind of Town, Chicago is . . . ” a culinary mecca and foodie’s paradise. From Michelin-rated to James Beard award–winning to comfort-food to fine-dining establishments, this book has something for you. It was a tough gig, but I took one for the team and visited over 150 restaurants from Bridgeport to Evanston and from Lake Michigan to Logan Square to assemble delectable and gut-busting Chicago Food Crawls.

Our crawl through Chicago will start in the south and move north and west. In the book, I reference “The Loop,” which is the heart of Downtown Chicago where the “L” train actually forms a loop; from here, all the train lines shoot off north, west, and south. Thank you for taking this food journey with me; I am very excited to share my take on Chicago’s most fabulous restaurants.


Follow the Icons
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	If you eat something outrageous and don’t take a photo for Instagram, did you really eat it? These restaurants feature dishes that are Instagram famous. These foods must be seen (and snapped) to be believed, and luckily they taste as good as they look!
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	Cheers to a fabulous night out in Chicago! These spots add a little glam to your grub and are perfect for marking a special occasion.
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	Follow this icon when you’re crawling for cocktails. This symbol points out the establishments that are best known for their great drinks. The food never fails here, but be sure to come thirsty, too!
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	This icon means that sweet treats are ahead. Bring your sweet tooth to these spots for dessert first (or second or third).
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	Chicago is for brunch. Look for this icon when crawling with a crew that needs sweet and savory (or an excuse to drink before noon).




  THE BRIDGEPORT CRAWL

1.But first, brunch at NANA, 3267 S. HALSTED ST., CHICAGO, (312) 929-2486, NANAORGANIC.COM

2.Drink all day at MARIA’S PACKAGED GOODS & COMMUNITY BAR, 960 W. 31ST ST., CHICAGO, (773) 890-0588, COMMUNITY-BAR.COM

3.Slam it up at KIMSKI, 954-960 W. 31ST ST., CHICAGO, (773) 823-7336, KIMSKICHICAGO.COM

4.Wake up early for BRIDGEPORT BAKERY, 2907 S. ARCHER AVE., CHICAGO, (772) 523-1121

5.Quack on over to THE DUCK INN, 2701 S. ELEANOR ST., CHICAGO, (312) 724-8811, THEDUCKINNCHICAGO.COM

6.Sugarcoat everything at 26TH STREET SUGAR SHACK, 630 W. 26TH ST., CHICAGO, (312) 225-6568, SUGARSHACKON26TH.COM
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Bridgeport

Unity in Food Diversity

CHICAGO’S DIVERSITY IS ONE OF ITS GREATEST FEATURES, and there are few neighborhoods as diverse as Bridgeport. Often known as the first neighborhood in Chicago, Bridgeport is a working-class neighborhood located 3 short miles south of the Loop, just south of Pilsen and Chinatown, down by Guaranteed Rate Field—home of the Chicago White Sox. The area was first home to many Irish Americans who settled there while working on the Illinois and Michigan Canal, and since the mid-1800s it has also been home to Italian, German, Lithuanian, and Chinese Americans. Today, Bridgeport is still home to many of these cultures, along with a new focus on the arts as exemplified by the revitalized Bridgeport Art Center and Zhou B Art Center, which has helped bring attention and people to visit Bridgeport and its up-and-coming restaurant scene.
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1 NANA
Ooh, Nana . . . what’s your name? In 2009, brothers Omar and Christian Solis opened NANA (named after their mother, Maria “Nana” Solis) because of the lack of dining options in their neighborhood. The menu focuses on Latin-inspired dishes using organic, sustainable ingredients and attracts a loyal brunch crowd.

You can feel good about what you’re eating because the ingredients are sourced from local purveyors, and they are free of preservatives, chemicals, toxins, food colorings, and pesticides. Everything is made in-house from scratch, including the cured meats, pickles, preserves, pastries, and breads.

The signature Nanadict is an obligatory order at brunch. Traditional Mexican sopes, also known as fried masa, are topped with chorizo, two poached eggs, and poblano cream and served with a side of greens and home fries. For sharing, try the Avocado Fries. It may sound a little odd, but it’s oddly fantastic: Avocado wedges are covered in a seasoned batter and delicately fried, creating a harmonious crunchy and creamy balance. You will go nuts for the Peanut Butter Cocoa Pancakes with banana cream, walnuts, and whipped cream. If you are looking for a savory option, the Shrimp & Oyster Po’boy is calling your name. The combination of grilled shrimp and fried oyster adds a unique twist, while the house giardiniera and Cajun mayo gives it a little heat.
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2 MARIA’S PACKAGED GOODS & COMMUNITY BAR
Part liquor store and part tavern, MARIA’S PACKAGED GOODS & COMMUNITY BAR is a chill, laid-back spot for daytime drinking, nighttime drinking, or all-day drinking . . . heck, it’s 5 o’clock somewhere. South Korean native Maria Marszewski took over what was formerly known as Kaplan’s Liquor in the 1980s. The neighborhood was not receptive to a new Asian, female proprietor. But through her warmth and kindness, she won the hearts of many and is still known as the community’s maternal figure. Don’t let her sweet demeanor fool you, though. She’s tough, hardworking, and won’t take any absurdity from anyone. I have nothing but mad respect for this lady.

Her two sons, Ed and Mike, took over the business in 2010 and transformed the divey bar into a hip hangout with a vast selection of craft beers, signature cocktails, and various whiskeys and spirits.

Get invigorated by the Corpse Reviver with gin, Cocchi Americano, Cointreau, lemon juice, and an absinthe rinse. The Palmer’s Pint with house-infused ginger peach vodka, black tea, and organic lemonade is described on the menu as “a full pint of loveliness.” Try a classic 11th Ward Old Fashioned with bourbon, a demerara sugar cube, bitters, and cherries. On their seasonal cocktail menu, you can find concoctions like the 210 Smith Street, with gin, egg white, lemon juice, and house grenadine. With drink in hand, head down the counter to Kimski.
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3 KIMSKI
No need to crawl far for this next stop. KIMSKI is a counter-service extension of Maria’s Packaged Goods & Community Bar and serves a mash-up of Korean-Polish street food creations by chef Won Kim, winner of the Food Network’s Cutthroat Kitchen. The concept came about during KoPo BBQ   nights hosted by the Marszewski   brothers, when they served Polish sausages with kraut chi (sauerkraut kimchi) and other foods they grew up eating in the back patio of the bar.
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Kim heavily researched the flavor profiles of the Polish and Korean cultures and mastered an informed balance of richness and acidity, paying homage to each side. He lightheartedly states that he’s not here to impress any grandmothers, so don’t expect 100 percent authentic Korean or Polish. He keeps it real.

As a Korean with many Polish friends, I’ve never thought of intermixing Korean and Polish cuisines, but it completely makes sense. There are a lot of similar flavor profiles between the two cultures, including Korean kimchi and Polish sauerkraut. and Korean mandu (dumplings) and Polish pierogies.
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The Maria’s Standard is what started it all. Their preopening video made by Daily Planet Productions tells the story the best. It starts off with two kids sitting at each end of the long dinner table: on one side is a European boy with a plate of Polish food and, on the other, an Asian girl with a plate of Korean food. The boy throws a Polish sausage across the table and inevitably starts a food fight. As they go back and forth, “slamming” each other with food, they create the ultimate fusion of two cultures, a Polish sausage with Korean kimchi, aka Maria’s Standard. Google it. It’s hilarious. Oh, and the soju mustard is a game-changer.
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The Kopo Wangs are smoky, crispy, sweet, and spicy. You’ll want to slather that sauce on everything. The Bing Bong Bowl is a bowl of comfort with five different kinds of rotating side vegetables over rice, topped with a fried egg and sweet-and-spicy sauce. Side dishes are made in-house using locally sourced ingredients. Cheese curds, anyone? The Kimski Poutine is doused with a flavorful kimchi gravy and topped with pickled onions, scallions, and sesame leaves; it’s vegetarian-friendly, but meat can be added for an additional charge.



 TIP



There is no lack of creativeness in Kimski’s,   so check the menu frequently. You’ll see over-the-top offerings like 
  the Puff Daddy Burger: organic grass-fed beef patty is padded between two pizza puffs. *Mind = blown*
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4 BRIDGEPORT BAKERY
BRIDGEPORT BAKERY is a long-standing, no-frills bakery highly sought for their bacon buns, pączkis, cakes, doughnuts, and cookies. Even with their minimal online presence and little-to-no marketing efforts, droves of people still visit the bakery every day. Get there bright and early because treats fly off the shelves fast. Great news for all you morning people: They open at 5 a.m.

You won’t find any trendy, Instagrammable, rainbow-colored, $10 treats here; instead you’ll get simple, old-school, scrumptious, affordable treats. It is so inexpensive that I thought they made a mistake on my receipt. I wish I lived closer, but my waist is happy I don’t.

The signature Bacon Bun is where it’s at, but getting your hands on one after 11 a.m. can be a bit of a challenge since it sells out fast.  Your best bet is to call ahead and reserve them. But if you get there and it is sold out, you can’t go wrong with the maple bacon doughnut, cinnamon roll, strawberry holy cross bun, or the lemon meringue pie.
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5 THE DUCK INN
THE DUCK INN, located in a former pre-Prohibition tavern, is a charismatic, trip-worthy destination for gratifying, chef-crafted New American cuisine and unique duck dishes. Chef-owner Kevin Hickey has a special connection to the neighborhood: Hickey and his family have lived in the neighborhood for generations, back to and including his great-grandparents. The restaurant is named after a diner Hickey’s great-grandmother owned during the 1930s, where she served spaghetti, hamburgers, hot dogs, and tamales. Opening a restaurant in Bridgeport was not in his original plan, but everything fell into place, bringing him back to his roots.

The space is cozy and full of character with a retro-style bar, bright stools, gold orbit-like lights, a large backyard patio, and a sizable duck mural (of course!). With a name like The Duck Inn, well . . . you have to order the duck. The signature Rotisserie Duck is thoughtfully prepared, which is no surprise since Hickey worked in fine dining for two decades. The legs and thighs are injected with brine and roasted for several hours, while the breast is pan-roasted separately to medium-rare. The carved duck is served over duck-fat potatoes and seasonal vegetables with a side of duck jus reduction. Another not-to-be missed item is the Duck Fat Dog. It has all the classic ingredients of a Chicago-style hot dog, like yellow mustard (no ketchup allowed), sweet relish, onions, tomatoes, pickles, hot peppers, celery salt, and a poppy seed bun but it’s made with an all-natural beef-and-duck-fat dog. With one snappy bite, you’ll see why this encased meat has received so many accolades.
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TIP


Secret Menu Item: Try the Up & Over burger, their version of the In-N-Out burger with two large patties, American cheese, lettuce, pickles, and house-made sauce sandwiched between two plump potato buns. Dare I say it’s better than In-N-Out? You’ll have to try it for yourself.
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It’s not all ’bout the duck . . . ’bout the duck. The seasonal menu features a little bit of everything. From comfort food to seafood to 
  meat to tasting menu, you can create your own palatable experience. Start your meal with the Spanish Octopus, artfully plated with black walnut romesco, cucumber, ink aioli, and Meyer lemon. For something more audacious, try the crispy sweetbreads with field beans, serrano hot sauce, bread and butter pickled strawberries, and Wonder bread puree.
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6 26TH STREET SUGAR SHACK
Craving sweets? Get your sugar fix at 26TH STREET SUGAR SHACK, a beloved family-owned ice cream shop. This seasonal “shack” is best known for their Funnel Cake Sundaes, homemade Italian ice, hand-scooped ice cream, and treat-filled Blizzards. The lines can get a little insane, but waiting is worth the sugar rush.

Customer favorites are the deep-fried Funnel Cake Sundaes. What’s there not to like about deep-fried morsels of goodness topped with vanilla soft serve, garnishes of your choice, whipped cream, and a cherry? If you’re concerned about your summer bod, get the Mini Funnel Cake, but in my opinion, bigger is better. The Orange Creamsicle is exactly how you’d imagine: orangey, creamy, and oh, so gleamy! It will take you back to eating that familiar ice cream bar from your childhood. Speaking of childhood, one of my favorite treats growing up was Italian ice. There is nothing more refreshing than chomping on flavored ice during a sweltering summer day. The Italian ice here is house-made and comes in several flavors, including strawberry, lime, and mango. For a little fun factor, try the Ice Cream Taco because . . . who am I kidding? I’ll take ice cream in any form.

  THE PILSEN CRAWL

1.Crown your pie at PLEASANT HOUSE PUB, 2119 S. HALSTED ST., #1, CHICAGO, (773) 523-7437, PLEASANTHOUSEPUB.COM

2.Take the cake at KRISTOFFER’S CAFÉ & BAKERY, 1733 S. HALSTED ST., CHICAGO, (312) 829-4150 

3.Fly high at S.K.Y., 1239 W. 18TH ST., CHICAGO, (312) 846-1077, SKYRESTAURANTCHICAGO.COM

4.Drink, eat, and be merry at DUSEK’S BOARD & BEER, 1227 W. 18TH ST., CHICAGO, (312) 526-3851, DUSEKSCHICAGO.COM

5.Travel to Vietnam at HAISOUS VIETNAMESE KITCHEN, 1800 S. CARPENTER ST., CHICAGO, (312) 702-1303, HAISOUS.COM

6.Caffeinate yourself at CÀ PHÊ DÁ, 1800½ S. CARPENTER ST., CHICAGO, (312) 702-1303, CAPHEDACHI.COM
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Pilsen

Food Works of Art

NEIGHBORHOODS DON’T GET MORE AUTHENTIC THAN PILSEN. When you stumble upon its artsy vibe, you will experience outdoor murals in the most creative, fun, and tasteful places—on the sides and facades of buildings, “L” stations, underpasses, signs, and just about anywhere you can imagine. Once a port of entry for many immigrants, first the Germans, Irish, and the Bohemians in the 1800s, then the Mexicans, who came to the area in the 1900s around the time of the First World War, due to labor shortages. Pilsen preserves and celebrates the Mexican heritage and culture every day, but their marquee event is the Fiesta del Sol—a four-day festival in July when over a million annual attendees celebrate Mexican culture, food, and music. Pilsen’s rich history is still evident from the many other ethnic eateries, which celebrate the cultures that helped build this great neighborhood.
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1 PLEASANT HOUSE PUB
PLEASANT HOUSE PUB is a beer-centric public house known for fanciful royal pies, bloody good British-inspired food, wicked pastries, and energizing brews and drips brought to you by husband-and-wife duo Art and Chelsea Jackson. This Michelin’s Bib Gourmand destination is an expansion of their Pleasant House Bakery, where they first introduced their prized royal pies and pastries to Chicago.

The flaky, buttery pastry is scrumptious with just about any filling. You will find traditional-style pies like the Steak & Ale, filled with rich, flavorful beef stew, or unique creations like the Chicken Balti with chicken, tomatoes, and aromatic curry spices. Mushroom & Kale is a vegetarian option with a creamy white-wine and Parmesan sauce that can be enjoyed equally by carnivores. Crowning your pie is a thing here; top it with a scoop of mashed potatoes and gravy. If you’re into gravy, the Deluxe Gravy Chips will tickle your fancy. Thick potato wedges are doused with the savory gravy and topped with braised beef and aged cheddar. The Bangers & Mash is a hearty meal with house-made sausages, fluffy mashed potatoes, and onion gravy that will leave you all warm and fuzzy inside.



 TIP



Don’t miss out on Friday’s Fish & Chips special. The light, wispy batter and house-made tartar sauce will have you hooked.




2 KRISTOFFER’S CAFÉ AND BAKERY
Sometimes it’s hard to distinguish where the “best” of something is served, but I indisputably say the best tres leche cake can be found at KRISTOFFER’S CAFÉ AND BAKERY. According to Kristoffer’s Facebook page, even Rick Bayless claims it’s the best. If Bayless says it’s good, you know it’s good.
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Owners Luis and Martha Figueroa bought the business from the initial owners 15 years ago and kept the original tres leche cake recipe we know and love today. It is so popular that a good portion of their sales come from other restaurateurs who buy it to serve at their own businesses. Made with three types of milk, the cakes are handmade in small batches by Martha every day. The best sellers are vanilla, caramel, coconut, and
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About the Author

Made in Korea. Raised in Chicago. When she was 3 years old, SOO PARK (@fabsoopark) moved to Chicago, where her parents unlocked her appreciation and love for food by exposing her to a variety of cuisines. While there is no food she loves more than her mom’s authentic Korean cooking, Soo has indulged in the food scene, from all of Chicago’s top Michelin-rated restaurants to trendy hot spots and quaint neighborhood gems. From fast casual to fine dining, Soo loves trying new foods and exploring new cultures. In addition to eating great food, Soo enjoys exploring the world with her husband and daughter (@fabfoodbaby).

Soo has over 17 years of marketing and branding experience, including over a decade in the magazine publishing industry, where she worked on Chicago, Chicago HOME, Ebony, and Jet. Soo developed an enjoyment for writing as coeditor of a national home decor magazine for kids.

One month before her wedding, Soo was involved in a car accident while recovering from major back surgery. She had to learn how to walk again, and recovery was hard. Her husband encouraged her to quit her corporate job to focus on her health. During that time, she contemplated her next career move and eventually decided to pursue her passions—food, writing, photography, and all things Chicago—and Fab Food Chicago (fabfoodchicago.COM, @fabfoodchicago) was born in September 2015. With a passion for Chicago businesses, Soo also launched her marketing consulting company to help local restaurants and businesses grow through social media, content development, influencers’ events, and other channels. She is also a Zagat Top 100 Instagrammer in the US.
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