
  

  ACKNOWLEDGMENTS


  “I love Chicago.” In all my travels around the country and the world, I have yet to hear one person say something bad about this city. In fact, more often than not they’ve used those three simple words to describe it, as if the classic I-heart-NYC T-shirt had been made for us.


  Chicago has a reputation for being a true Midwestern city—friendly folks, harsh winters, humid summers, and of course, good hearty food. In the last decade, though, our “Second City” has blossomed beyond the intrigue of the Mag Mile, endless skyscrapers and pretty coastline of salt-free water: Many now look at Chicago as a culinary mecca, rich with world-class restaurants and award-winning chefs that care just as strongly as they cook.


  For that I deeply thank the talented chefs and restaurateurs for graciously and generously contributing tested recipes for this book, and for graciously and generously feeding this city and its visitors. I also thank them for shaping Midwestern fare into what it is now—farmer’s market and seasonally-driven, creative, soulful, even whimsical—and for serving as culinary leaders in this country’s quest to define and refine modern American cuisine.


  I also thank my editor Amy Lyons and the team at Globe Pequot Press who worked with me on this second edition. Special thanks to Jenni Ferrari-Adler, my agent at Brickhouse Literary Agents, for believing in my ideas and helping them come to fruition.
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  STARTERS AND SALADS


  Two decades ago, the first grouping of dishes on a menu were simply called “appetizers.” A decade ago, we called them “small plates.” Now, you might see them listed on the menu as “snacks,” “shared” or “to share.” Push comes to shove, there are no rules when it comes to “starters” and salads—and the same goes for the recipes that follow. You want to make Chef Paul Virant’s recipe for Okonomiyaki and eat it all by yourself? Go right ahead! In the mood to make a bigger batch of Chef Tim Vidrio’s cheese bites for dinner guests coming over? That’s the point! With these chef recipes at your fingertips, now you can create your own tasting menu, at home.


  

  VIE AND GAIJIN


  

  4471 Lawn Avenue, Western Springs


  (708) 246-2082


  Vierestaurant.com


  950 W Lake Street, Chicago


  (312) 265-1348


  Gaijinchicago.com


  After training at Chef Paul Kahan’s legendary Blackbird, Chef Paul Virant moved with his wife, Jennifer, to Western Springs about 25 minutes outside of downtown Chicago, seeking to open his own spot. The result was Vie, which opened in 2004 and more than 15 years later is still a mainstay in the neighborhood. There, he focuses on classic, “farm-to-table” food with many pickled staples from his own garden, something Virant later became known for and even wrote a cookbook about. After a short time overseeing Perennial Virant at the Lincoln Hotel directly across the street from Lincoln Park, Virant turned his attention back toward Vie, growing his following even further.
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  During this time, ideas about a second restaurant—and a departure from his American cuisine—began to brew. “My wife studied Japanese in college at Duke and lived not far from Osaka,” he says. “When we were dating, she introduced me to a classic Okonomiyaki, and at some point, I attempted to make it at home.” After a trip to Tokyo and Osaka, the deal was sealed. Virant had to do a concept revolving around the addictive, Japanese savory pancake made with cabbage and grated yam that’s topped with an alternating drizzle of tangy sauce and Kewpie mayo, along with tempura flakes that wave tenderly in the air when transported to the table. He opened Gaijin, which means “outsider,” as in a self-described word for himself, in 2019.


  

  HARVEST SALAD WITH QUICK-PICKLED SUMMER BEANS


  (SERVES 4)


  For the quick-pickled summer beans:


  1 pound summer beans (green beans and/or yellow wax beans), trimmed and washed


  1 cup water


  2 cups champagne vinegar


  2 teaspoons sugar


  1 teaspoon kosher salt


  1 teaspoon crushed red pepper flakes


  3 sprigs fresh dill


  1 teaspoon dill seed


  1 teaspoon black peppercorns


  For the salad:


  2 tablespoons grapeseed oil


  1 cup trimmed, cored, and quartered brussels sprouts


  2 cups pickled beans


  1 medium hakuri turnip (or salad turnip), trimmed and thinly sliced


  1 medium Honey Crisp apple, sliced


  1 small red onion, thinly sliced


  1 cup flat-leaf parsley leaves


  ¼ cup extra-virgin olive oil


  Kosher salt and pepper, to taste


  Rustic croutons and freshly grated Pecorino Romano cheese (optional garnish)


  To prepare the beans: Blanch the beans in a large pot of boiling salted water for 1 minute; drain. Place beans in a container large enough to hold brine. Combine remaining 8 ingredients in a saucepan and bring to a boil. Pour brine over beans. The liquid should cover the beans (to help cover, place a large resealable plastic bag filled with water on top). Cool completely and refrigerate. Beans are ready immediately but could be prepared up to a week ahead.


  Strain the beans, reserving ¼ cup of the pickled bean liquid. Bring this liquid to a boil in a small saucepan and reduce by half. Set aside.


  To prepare the salad: Heat the grapeseed oil over medium-high heat in a large sauté pan. Add brussels sprouts and cook until caramelized and tender, about 5 minutes. Transfer to a medium bowl and cool.


  Add the beans, turnip, apple, onion, and parsley to the brussels sprouts. Whisk together olive oil, reduced bean liquid, salt, and pepper. Add dressing to bowl, toss to coat. Divide salad among four plates. Garnish with croutons and cheese, if desired.


  

  OKONOMIYAKI (SAVORY JAPANESE PANCAKE)


  (SERVES 2)


  For the pancakes:


  1 cup dashi


  ½ cup finely grated yam (note: best with traditional nagaimo found at Asian groceries)


  2 eggs


  ⅔ cup all-purpose flour


  1 teaspoon baking powder


  3½ cups Napa cabbage, chopped


  2 or 3 scallions, thinly sliced (about 1 cup)


  1 tablespoon minced ginger or pickled ginger


  Sea or kosher salt, to taste


  ½ cup tempura flakes (tenkatsu)


  Vegetable oil


  3 slices bacon, cut in half
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  For the garnish:


  Mayonnaise or Japanese Kewpie mayonnaise


  Okonomiyaki sauce (bottled, purchased online or homemade, recipe below*)


  Aonori (dried green seaweed), optional


  Katsuobushi (bonito flakes)


For the okonomiyaki sauce:


  4 tablespoons ketchup


  3½ tablespoons Worcestershire sauce


  2 tablespoons oyster sauce


  1½ tablespoons sugar, honey, or pure maple syrup


  Preheat griddle, large skillet or cast-iron pan to medium-high heat.


  To prepare the pancakes: In a large mixing bowl, combine dashi, yam and eggs; whisk well to combine. Add flour and baking powder; mix well. Add cabbage, scallions and pickled ginger; mix well. Season with salt.


  Fold in tempura flakes.


  Brush vegetable oil on griddle or pan and divide batter into 2 portions on the griddle. Spread out with a spatula to form an even circle, place 3 halves of bacon on each; cover each with a lid. Cook for 4 minutes.


  Uncover and flip pancakes. Cook another 4 minutes until cooked through. Brush okonomiyaki sauce on pancakes and add a zig-zag drizzle of mayonnaise or Kewpie. Sprinkle aonori and/or bonito flakes over all and serve.


  *To prepare the okonomiyaki sauce: Combine all ingredients in a medium bowl and whisk well. Refrigerate for up to 2 weeks.


   

  GALIT


  

  2429 N Lincoln Avenue


  (773) 360-8755


  Galitrestaurant.com


  Chef Zachary Engel trained with famed New Orleans chef Alon Shaya, helping lead the team to take home the 2016 James Beard Award for Best New Restaurant in 2016 and earning him the James Beard Rising Star Chef of the Year Award in 2017 before moving to Chicago to open his first restaurant, Galit, with business partner Andrés Clavero. Engel’s career also includes time spent in the kitchens of Zahav in Philadelphia, Catit in Tel Aviv and the Michelin-starred Madrona Manor in Sonoma County. Those experiences, combined with growing up in a Jewish household as the son of a rabbi are the grounding elements of his modern Middle Eastern cooking at the acclaimed Galit. Here, Engel offers a recipe for homemade labneh, which is a farmer’s cheese made from straining a seasoned yogurt. “We use whole milk, full fat yogurt so the labneh is full bodied and rich,” he says. “If you don’t refrigerate the yogurt as it drains, it gets a little funky and fermented, which tastes even better. The ‘whey brine’ is the water that drains off the yogurt. It’s like using a buttermilk brine, which tenderizes the meat and keeps it moist even if you overcook it a little bit. It’s our go-to for seasoning chicken at Galit.” At Galit, labneh is served as part of a mezze platter with hummus and other dips, along with homemade pita bread and raw and pickled vegetables. It makes for the perfect party dish or shared snack.
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  HOMEMADE LABNEH (AND WHEY BRINE)


  (MAKES 2 CUPS)


 For the labneh:


  4 cups whole milk yogurt


  3 tablespoons salt


  1 piece of cheesecloth


 For the whey brine:


  1 tablespoon salt


  1 tablespoon white granulated sugar


  4 chicken thighs, boneless, skin-on


  To prepare the labneh: Place the yogurt in a large mixing bowl. Add the salt and mix in with a whisk until thoroughly combined.


  Place a large colander inside of a large bowl and line the colander with 5 to 7 layers of cheesecloth. Pour the yogurt-salt mixture into the colander and then cover with plastic wrap. Refrigerate for at least 24 hours to drain.


  The next day, pull the labneh out of the cheesecloth and keep refrigerated. It should be thick like cream cheese. The texture will tighten even more as it gets colder in the refrigerator. Serve labneh slightly chilled or at room temperature with pita bread and crudité for dipping.


  To prepare the whey brine: Reserve the “whey” that has drained from the yogurt. Add the remaining tablespoon of salt and tablespoon of sugar to the brine and whisk until dissolved. Place the chicken thighs in a medium bowl or plastic bag and cover with the seasoned yogurt whey. Marinate for at least 4 hours then drain off the brain and pat the chicken thighs dry with a paper towel before baking or grilling and serving with more labneh for a sauce.


   

  NORTH POND


  

  2610 N Cannon Drive


  (773) 477-5845


  Northpondrestaurant.com


  Once a warming house for ice-skaters on the pond at the north end of Lincoln Park, the quaint stone building that is North Pond Restaurant has been providing a quiet refuge amid the bustling urban jungle for more two decades. The brainchild of legendary Chicago chef Bruce Sherman, North Pond has seen the likes of regulars and celebratory guests alike, known as one of the first fine-dining American restaurants in the city and country. Though now retired, Sherman is known for being a pioneer in the farm-to-table movement, well before it became a trend or even the norm. He was one of the founding members of Green City Market, Chicago’s longstanding farmer’s market in the heart of Lincoln Park just a short jaunt from the restaurant. In addition to showcasing the best of the Midwest, North Pond has served as the training ground for many successful chefs in the city. These Brazilian Cheese Bites, developed by the North Pond culinary team, first made their debut on a new bar snacks menu but have stood the test of time.
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  BRAZILIAN CHEESE BITES


  (MAKES ABOUT 24 BITES)


  ½ cup plus 1 tablespoon unsalted butter or grapeseed oil


  2½ cups apple cider


  1 teaspoon kosher salt


  3 cups tapioca flour or tapioca starch


  6 large eggs


  3 cups grated Parmesan or other aged hard cheese


  1 teaspoon grated nutmeg


  ¼ teaspoon cayenne


  Zest from 2 lemons


  Chopped chives or parsley (optional)


  Soft cheese (such as brie or Greyson cheese) or seasonal jam, for the filling


  Confectioner’s sugar (optional)


  In a medium saucepot, combine the butter, cider and salt and bring to a simmer, stirring to combine. Sprinkle in the tapioca starch and gently cook to hydrate the starch, mixing well first with a whisk and then with a heat resistant spatula until a thick paste forms. Continue to cook, stirring constantly to ensure the bottom of the pot does not burn, until thickened and flour taste is gone, about two minutes.


  Remove from the heat and pour the mixture into the bowl of an eclectic stand mixer fitted with the paddle attachment. Mix on low to release excess heat/steam, about 1 minute. Add eggs, one at a time, while mixing on low until incorporated completely.


  Add the cheese, nutmeg, cayenne, lemon zest and herbs (if using). Mix on low until a soft dough forms. Remove from the bowl, wrap in plastic wrap and refrigerate for two hours.


  Preheat the oven to 400°F.


  Spray two 12-cup or one 24-cup (2-inch by 1.25-inch deep) muffin tins with cooking spray. Fill each cup with 2 tablespoons of dough (just under halfway). Bake for 20 minutes, rotating the pan at the 10-minute mark to ensure even baking. After 20 minutes, reduce the oven temperature to 325°F and continue to bake to crisp up and dry out the center of the pastry, up to an additional 20 minutes. Cool on a wire rack.


  Once cooled, the pastry will be hollow in the center. Fill a pastry bag or plastic bag fitted with a small piping tip with softened cheese or seasonal jam. Fill each cheese bite with about a teaspoon or so of the filling. If desired, sprinkle with powdered sugar and serve warm.


  

  CHICAGO PIZZA


  Ultra-thick, stringy cheese, sweet tomato sauce, butter crust, the occasional fennel-spiked sausage. Chicago’s known for many things—the wind, shopping along Mag Mile, the skyscrapers, snowy winters, and hot humid summers at the beach. It’s also a rich food-lover’s dream, from the char-grilled burgers and ballpark dogs, to stuffed burritos, Italian beef sandwiches, caramel popcorn, and of course, deep dish pizza.


  Deep dish pizza, a stringent departure from the thinner, chewier crust pizza found in New York, was born at Pizzeria Uno on Ohio Street in the 1940s after owner Ric Riccardo looked for something heartier to serve Chicagoans than the traditional thin-crust version. But Riccardo’s not credited with the pie’s actual invention—historians still debate over whether it was Riccardo, who died in the 1950s, his business partner Ike Sewell, or Rudy Malnati, then the manager who later went on to open Pizzeria Due across the street. That later led to another famous deep dish pizza chain in the Malnati family: Lou Malnati’s, and then there’s also Pizano’s from the same family. Now, deep dish joints in Chicago run the gamut, from Gino’s to Giordano’s, Pequod’s to Renaldi’s, Aurelio’s to Edwardo’s, and the list goes on.


  Described as a cheese casserole in a cast-iron pan, Uno’s and Malnati’s especially have been able to achieve that crackly, slightly caramelized crunch from the buttery, shortbread crust thanks to its seasoned pans (which don’t see much soap and water) and double-stacked, super-hot ovens. Sausage is the most popular, but pepperoni, spinach, and plain old cheese are old standbys. Tableside, most Chicagoans sprinkle their slice (or slices) with oregano, Parmesan cheese and red pepper flakes.


  Many restaurateurs and chefs have chosen to escape the heaviness of deep dish and produce pizzas that go back to their Italian roots. The pies have doughier, chewier crusts commonly found in Rome and Naples that are then charred in wood-burning or even coal-fired ovens.


  Some Chicago restaurateurs have gone off in different directions, replicating the pizzas from their hometowns, be it New Haven-style, with its white sauce and clams, or Detroit-style, with its rectangular shape and caramelized edges. And then there is the “other” classic, Chicago pizza popularized by many old school haunts: Tavern-style, a thinner, cracker crust pie that’s sliced into squares (no folding allowed). Regardless of which style you prefer, or the mood you’re in, when it comes to pizza, Chicago has it all.
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  TAKITO KITCHEN, BAR TAKITO, TAKITO STREET


  

  2013 W Division Street


  (773) 687-9620


  Takitokitchen.com


  201 N Morgan Street


  (312) 888-9485


  Bartakito.com


  2423 N Lincoln Avenue


  (773) 697-3132


  Takitostreet.com


  It was the scent of his grandmother’s sourdough bread, enjoying a meal cooked by a friend’s French mother and eating a whole head of roasted garlic for the first time at a restaurant when he was young that paved Chef David Dworshak’s passion for cooking and food. After working at local restaurants as a teenager, Dworshak moved to Chicago to earn an associate’s degree from Le Cordon Bleu Cooking & Hospitality Institute in 2001 after studying biology and French at the University of South Alabama. During culinary school, Dworshak worked under Chef Allen Sternweller at Harvest on Huron, later becoming an assistant to Chef Mark Mendez (Carnivale, Vera). They bonded immediately, and Dworshak counts Mendez as a mentor. It was at Carnivale, restaurateur Jerry Kleiner’s Central and South American restaurant, while serving as executive chef, that he developed this recipe for Colombian arepas. In 2013, Dworshak left Carnivale to open Takito Kitchen in Wicker Park, where he created a Latin American concept focusing on unique tacos and small plates. The restaurant group now includes Bar Takito in the West Loop and Takito Street in Lincoln Park.


   

  STUFFED COLOMBIAN AREPAS WITH BERKSHIRE PORK BELLY, PLANTAIN, BLACK BEANS, AVOCADO PUREE, AND JICAMA


  (SERVES 6)


For the Berkshire pork belly:


  1-2 ounces salt


  1 tablespoon freshly ground black pepper


  1-2 ounces brown sugar


  1 teaspoon ground coriander


  1 teaspoon cayenne pepper


  1 teaspoon dried oregano


  1 pound pork belly


For the arepas:


  2 cups masarepa flour*


  2 cups hot water


  2 tablespoons lard or butter


  Salt and pepper, to taste


  For the avocado puree:


  2 ripe avocadoes, peeled, pitted, and diced


  2 tablespoons fresh lime juice


  1 tablespoon sautéed minced garlic


  1 tablespoon chopped cilantro


  1 serrano chile, minced


  Salt and pepper, to taste


  For the stuffing:


  1 cup fried sweet plantains (packaged or freshly made)


  1 cup canned black beans, drained and rinsed


  1 cup queso Cotija or Monterey Jack cheese, shredded, or crumbled queso fresco


  1 clove minced garlic


  1 fresh jicama, peeled and sliced into 1-inch-long pieces


  Hot sauce


  To prepare the Berkshire pork belly: In a small bowl, mix together all the dry ingredients for the pork belly and rub thoroughly over the meat. Wrap and refrigerate for at least 1-2 hours, up to three days.


  Heat the oven to 425°F. Roast pork belly, fat side up, until browned, about 20 minutes. Reduce oven temperature to 300°F and continue to roast pork until fork tender, about 1 hour. Set aside.


  To prepare the arepa: Combine all ingredients for the arepa in a large bowl and mix until well combined. Roll dough into 3–4-ounce balls and flatten to 1½-inch thickness. Thoroughly grease a large sauté pan or griddle and cook arepas over medium-high heat until browned, about 2-3 minutes per side.


  To prepare the avocado puree: Combine all the ingredients in a food processor or blender and process until smooth, about 1 minute. Alternatively, mash the ingredients by hand with a potato masher. Set aside.


  To prepare the stuffing: Mix the plantains, beans, cheese, and garlic in medium bowl until well combined. Set aside.


  To serve: Split each arepa in half horizontally, leaving a hinge attached. Stuff with the browned pork belly, plantain mixture, jicama, hot sauce, and a dollop of avocado puree.


  *Masarepa flour, a dried, precooked ground corn flour used for arepas, can be found in most South American specialty markets. Different from masa harina, used for making tortillas, masarepa may also be labeled masa al instante or harina precocida by such brands as Goya, Juana, and Harina.


  

  ROANOKE


  

  135 W Madison Street


  (312) 361-3800


  Theroanokerestaurant.com


  A Midwestern native, Chef Greg Elliot graduated from culinary school at Kendall College and went on to work at various acclaimed restaurants in Chicago, including Ambira, Naha, Aubriot and One Sixtyblue. For a short time, he ventured out to Napa Valley to helm the kitchen at Brannan’s Grill, returning to the Windy City in 2010. During that time, he served as executive chef at the former Lockwood restaurant in the historic Palmer House Hilton as well as at Current and Remington’s. After joining Roanoke Hospitality in 2018 as executive chef, he quickly elevated the


  

  BABY BEET AND FARRO SALAD WITH AVOCADO, TARRAGON, AND GOAT’S MILK FETA


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

   

  MONTEVERDE


  

  

  

  

  

  

   

  STUFFED FOCACCIA WITH MOZZARELLA, TAGGIASCA, OLIVES, AND BASIL
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  MUHAMMARA
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  SMOKED TROUT SALAD


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

   

  LE SUD
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  CROQUETTES WITH DIJONNAISE DIPPING SAUCE


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  




  ABOUT THE AUTHOR
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  Amelia Levin is an award-winning, Chicago-based freelance writer, magazine editor, cookbook author, and certified chef who writes about food, food service, and the restaurant industry. She has authored several cookbooks, and her work has appeared in a variety of food industry B2B magazines, including the American Culinary Federation’s bi-monthly magazine National Culinary Review, for which she currently serves as editor-in-chief. A die-hard Chicagoan, Amelia was born and raised in Chicago-land and has lived in the city for two decades, most recently moving back to her hometown of Highland Park with her husband Harvey, son Jonah, and daughter Lily. View her work at amelialevin.com.
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