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Javauneeka	Jacobs,	the	27-year-old	sous	chef	at	Frontera	Grill,	is	good	at	keeping	secrets.	She	beat	16	chefs	in	Chopped,	one	of	the	Food	Networks	longest	running	food	competitions,	to	be	crowned	the	winner	of	the	Julia	Childthemed	challenge	and	kept	it	under	wraps	for	the	last	year.	It	wasnt	hard	at	all	because	nobody	knew	where	I	was	going,
Jacobs	says	about	last	years	trip	to	New	York	to	record	the	show.	I	just	said	Im	going	on	vacation	and	nobody	asked	any	questions.	One	person	she	couldnt	get	away	with	not	telling?	Her	boss,	Rick	Bayless.	She	had	grown	close	to	him	during	the	first	year	of	the	pandemic	while	working	as	his	culinary	assistant	for	his	YouTube	cooking	channel.	I	was	a
little	nervous	because	I	dont	know	what	the	reaction	would	be,	Jacobs	says.	I	told	him	I	had	an	opportunity	to	participate	in	a	televised	cooking	competition	and	he	was	so	excited.	He	set	an	hour-long	meeting	for	us	to	sit	and	talk.	I	thought	that	was	really	cool.	The	competition	features	16	chefs	facing	off	in	three	rounds	to	make	an	appetizer,	an
entree,	and	a	dessert.	Each	round	begins	with	the	chefs	receiving	a	basket	of	four	mystery	ingredients	that	they	have	to	incorporate	into	their	dishes.	Chefs	have	no	more	than	30	minutes	to	prep,	cook,	and	plate	four	dishes	(three	for	the	judges	to	taste	and	one	to	be	critiqued	on	its	looks).	For	this	season	of	Chopped:	Julia	Childs	Kitchen,	the	judges
included	chefs	Amanda	Freitag	and	Michael	Voltaggio	alongside	Isabella	Rossellini,	who	stars	in	Julia,	the	HBO	Max	series	on	Child.	Jacobs	had	grown	up	with	an	interest	in	agriculture	and	horticulture,	but	it	was	a	childhood	friend	from	Zacatecas,	Mexico,	who	sparked	her	curiosity	for	cooking.	The	first	time	I	went	over	to	her	house,	her	mom	was
cleaning	nopales	but	I	had	no	idea	what	that	was,	Jacobs	recalls.	I	was	asking	her	questions	and	helping	her	clean	them.	I	had	no	idea	what	onion	and	cilantro	were	until	I	had	them	on	a	taco	that	her	mom	made	and	I	thought,	Man,	this	is	the	best	thing	in	the	world.	Jacobs	was	in	fifth	grade	at	the	time	and	spent	her	free	time	watching	the	show	she
would	go	on	to	win	nearly	two	decades	later.	After	high	school,	she	decided	to	pursue	a	culinary	career	and	enrolled	at	Le	Cordon	Bleu,	enduring	the	four-hour	round	trip	each	day	for	two	years.	She	wanted	to	work	in	a	restaurant	that	fit	her	morals	regardless	of	what	cuisine	they	were	serving	and	mutual	interest	from	Xoco	resulted	in	her	first
kitchen	job:	She	liked	that	they	were	working	with	local	farmers.	I	come	from	a	small	farm	so	that	meant	a	lot	to	me,	she	says.	Having	worked	in	the	restaurant	and	food	television	industries	for	the	last	37	years,	it	was	not	a	question	of	if	I	was	going	to	help	Javauneeka	but	how,	says	Bayless.	Photo	courtesy	Frontera	Grill	From	there,	Jacobs	did	a	stint
at	Disney	World	before	moving	around	the	Frontera	restaurant	group.	She	went	to	Frontera	Grill,	then	Topolobampo,	where	she	worked	the	line	at	the	shellfish	station	(despite	having	a	severe	shellfish	allergy	that	can	send	her	into	anaphylactic	shock)	to	gain	experience	in	a	Michelin-starred	restaurant.	Eventually,	she	settled	into	the	kitchen	team	at
Frontera.	It	was	very	important	to	me	to	get	into	a	restaurant	that	was	always	creating	different	things,	she	says.	Were	changing	the	menu	there	every	four	weeks.	The	practice	of	executing	an	ever-evolving	menu	at	Frontera	and	the	training	she	received	from	Bayless	is	what	Jacobs	credits	with	her	ability	to	win	Chopped.	Id	never	done	any	work	like
that	before,	says	Jacobs.	He	taught	me	his	style	of	writing	recipes,	how	to	shop	at	the	grocery	store,	and	how	to	test	the	recipes,	to	the	point	where	I	could	do	[the	work]	by	myself.	Before	the	competition,	the	two	sat	down	and	brainstormed	possible	dishes.	Going	into	a	competition	like	that	you	have	to	have	some	kind	of	plan,	she	says.	Im	a	savory
chef,	and	I	dont	really	cook	a	lot	of	desserts.	[Bayless]	gave	me	quick	recipes	for	crepes.	We	cant	use	any	recipes	on	the	show,	so	I	took	the	recipe	and	memorized	it.	She	used	that	recipe	in	the	dessert	round	to	create	an	ostrich	egg	crepe	topped	with	chocolate	coffee	mousse	and	a	raspberry	orange	sauce.	Having	worked	in	the	restaurant	and	food
television	industries	for	the	last	37	years,	it	was	not	a	question	of	if	I	was	going	to	help	Javauneeka,	but	how,	says	Bayless	via	email.	Many	kitchens	are	built	in	such	a	way	that	discourages	younger	chefs	from	growing	and	having	their	moment	to	shine	I	have	worked	for	years	with	my	team	to	break	away	from	that	part	of	the	classical	kitchen	mold.
Jacobs	went	to	film	the	show	during	the	first	week	of	November	2022.	She	received	a	you	got	this	text	from	Bayless	the	first	day	of	competition,	and	a	few	days	later	returned	to	Chicago	a	winner	but	unable	to	tell	anyone.	The	anticipation	of	waiting	for	the	network	to	send	me	an	email	and	say	Your	show	is	finally	coming	out,	was	the	hardest	part,	she
says.	They	finally	reached	out	a	week	before	it	aired.	The	first	episode	aired	November	23.	For	the	entre	episode,	Jacobs	whipped	up	a	cassoulet	from	a	can	of	cannellini	beans	(a	fancier,	Mexican	version	is	available	on	the	menu	at	Frontera	through	mid-January).	At	a	finale	watch	party	on	December	12,	Jacobs	witnessed	friends	and	co-workers
(including	Bayless)	ride	a	roller	coaster	of	emotions	when	editing	made	it	appear	like	she	might	lose.	Being	the	only	woman	and	person	of	color	in	the	finale	added	an	extra	layer	of	significance	to	her	journey.	I	didnt	really	think	about	it	till	afterwards,	because	I	just	wanted	to	cook,	says	Jacobs.	I	was	one	of	those	little	girls	who	used	to	watch
Chopped,	and	I	didnt	see	a	bunch	of	[people	like]	me	on	there.	And	I	just	want	[little	girls	like	me]	to	know	that	I	can	do	it,	and	you	can	do	it	too.	We	hope	you	enjoy	our	newsletters.To	subscribe	to	the	print	edition	of	Chicago	magazine,	go	to	chicagomag.com/subscribe.	During	the	pandemic,	El	Ideas	chef	Phillip	Foss	and	his	wife,	Akiko	Moorman,	had
an	idea:	Why	not	dust	off	the	boxy	old	smoker	hed	been	using	occasionally	at	his	idle	restaurant	and	launch	a	barbecue	spot?	And	so	Boxcar	BBQ	in	Douglas	Park	(2419	W.	14th	St.)	was	born.	As	you	might	expect	from	a	Michelin-starred	chef,	this	carryout-only	concept	serves	some	dizzyingly	good	cue.	The	St.	Louis	spareribs	($24)	are	pure	porky	bliss
and	come	with	an	bersavory	sauce	that	adds	depth	to	every	bite.	I	wanted	the	sauce	to	be	full	of	umami,	so	I	use	black	garlic	and	coffee	extract,	Foss	says.	That	sauce	also	works	perfectly	on	El	Boxcar	($32),	a	beef	rib	fit	for	a	caveman;	its	super	tender	and	studded	with	peppercorns.	Noncarnivores	are	welcome	too:	Foss	smokes	seitan,	then	braises	it
with	pickled	jackfruit,	tossing	it	into	Hawaiian	rolls	to	make	a	pair	of	vegan	sandwiches	($16).	Beef	rib	from	Boxcar	BBQ	Foss	isnt	the	only	fine-dining	chef	going	low	and	slow.	In	May,	El	Che	Bars	John	Manion	opened	Babygold	Barbecue	at	FitzGeralds,	the	Berwyn	music	venue	(6615	Roosevelt	Rd.).	His	barbecue	has	a	Cajun	accent:	Get	slices	of
smoked	brisket	with	Texas	toast	($14),	or	have	it	shredded	and	tucked	into	a	po	boy	($15).	DAndre	Carter,	the	former	Moto	executive	sous	chef,	runs	Soul	&	Smoke,	which	focused	on	catering	after	its	launch	in	2015	but	has	grown	massively	in	the	past	year.	A	food	truck	hit	the	road	in	September,	and	Carter	opened	pickup	and	delivery	locations	in
Evanston,	Avondale,	and	the	South	Loop.	His	menu	(the	food	I	grew	up	eating	on	the	South	Side	with	my	grandma)	combines	barbecue	and	soul	food;	think	fat-streaked	brisket	($30	a	pound)	and	creamy	mac	and	cheese	($5).	Garlic	chicken	legs	from	Dhuaan	BBQ	Company	Other	new	barbecue	spots	offer	regional	and	international	takes.	Offset	BBQ
(1720	N.	California	Ave.)	in	Logan	Square	serves	smoked	lamb	gyros	($24);	Diamond	Head	BBQ,	a	Hawaiian-influenced	virtual	kitchen	from	Arami,	offers	a	pecan-wood-smoked	pork	shoulder	sandwich	($13);	and	Ravenswoods	ATX	Bodega	(2301	W.	Foster	Ave.)	smokes	brisket	($18	a	pound)	that	wouldnt	be	out	of	place	in	Austin.	Then	theres	Dhuaan
BBQ	Company,	which	barbecue	enthusiast	Sheal	Patel	launched	over	the	winter.	In	his	Bridgeport	backyard	and	rented	kitchens,	hes	smoking	and	grilling	mash-ups	of	American	classics	and	Mumbai	and	Old	Delhi	street	foods:	garlicky	chicken	legs	($11	a	pound),	lamb	kebabs	with	roti	and	chutney	($14	a	pound),	a	cheese	steak	with	tandoori-spiced
rib	eye	and	Amul	cheese	($13),	and	more.	Order	on	Instagram	at	@dhuaanbbq	for	pickup.	Sheal	Patel	of	Dhuaan	BBQ	Company	These	spots	may	have	been	born	of	pandemic	necessity,	but	the	chefs	plan	to	keep	smoking	even	after	the	dining	scene	fully	reopens.	And	thats	good	news	for	cue	fans.	Because	these	are	offerings	worth	digging	into	again
and	again.	Sell	the	SizzleI	think	I	found	a	way	to	survive	here,	says	Alan	Shikami,	who	has	transformed	Shikago	(190	S.	LaSalle	St.;	312-781-7300)	into	the	kind	of	fun	Japanese/Asian	restaurant	he	always	wanted.	In	his	new	chef,	James	OkunoShikagos	former	sous-chef	and	son	of	Kiyoshi	Okuno	from	New	Yorks	esteemed	Sushi	Yasudahes	finally	found
someone	on	the	same	page.	Together,	theyve	gone	back	to	basics.	There	was	a	place	in	Bangkok	called	the	Sarika	Steakhouse,	opened	by	this	Japanese	soldier	who	stayed	in	Bangkok	after	World	War	Two,	says	Shikami.	All	he	sold	were	sizzle	plates	with	meat	and	mashed	potatoes.	So	I	put	it	on	my	lunch	menu	here	[$14	to	$16]	and	it	immediately
became	the	bestseller.	Customers	choose	sauces	(teriyaki,	Korean,	miso,	Thai	curry)	and	meats/proteins	(salmon,	beef,	tofu,	or	chicken),	which	sounds	like	quite	a	departure	from	the	involved	creations	of	his	previous	chefs,	his	brother	Kevin	Shikami	and	Ryan	McCaskey.	For	now,	Shikago	has	regular	hours	for	lunch	only,	but	dinner	and	a	handcrafted
sushi	bar	are	coming	soon.She	Said	ItI	will	never	forget	the	time	he	did	a	roundhouse	kick	on	me	because	he	saw	that	move	in	a	karate	movie.	We	pretty	much	disagree	on	everything.	If	we	agreed	on	everything,	theres	no	need	for	two	of	us.	Right?	Kelly	Yu,	on	her	brother	Sheng	Long	Yu,	her	partner	at	the	new	Shinto	Japanese	Steakhouse	&	Sushi
Bar	(1778	N.	Aurora	Rd.,	Suite	108,	Naperville;	630-637-8899),	a	350-seat	spot	with	Chicagolands	first	environmentally	conscious	downdraft	hibachi	grillMake	a	Run	for	a	Different	BorderYou	know	that	the	times	they	are	a-changin	when	an	old	Taco	Bell	in	Naperville	becomes	Naf	Naf	(1095	E.	Ogden	Ave.,	Naperville;	630-904-7200),	a	casual	Israeli
restaurant.	This	is	as	authentic	as	it	gets,	says	Alon	Altman,	a	partner	(with	Sahar	Sander	and	Elan	Burger)	at	the	30-seat	spot.	The	shawarma,	the	falafel.	The	pita.	The	pitas	are	freshbaked	right	here	every	day.	We	also	have	a	veggie	feast:	You	get	Israeli	salad,	cabbage	salad,	hummus,	baba	ghannouj,	six	falafel	balls,	and	pita	[$9].	Do	customers
order	at	the	counter,	la	the	previous	occupant?	You	can	order	at	the	counter,	says	Altman.	You	can	sit	down	and	have	a	waitress.	You	can	do	anything	you	want.Coming	SoonFuego	Mexican	Grill	&	Margarita	Bar	(2047	N.	Milwaukee	Ave.;	312-252-1122),	a	250-seat	Logan	Square	spin	on	the	three-year-old	Arlington	Heights	spot	of	the	same	name,
opens	in	early	Marchwith	huge	ambitions.	We	want	to	bring	a	picture	of	Mexicos	rich	culture	that	is	under-represented	in	the	Chicago	area,	says	Eddie	Nahlawi,	the	owner.	Chefs	like	[Frontera	Grills	Rick]	Bayless	and	[Richard]	Sandoval	[Pampano,	Maya]	have	done	a	good	job	of	bringing	what	that	rich	land	can	offer	in	the	way	of	culinary	experience,
but	nobody	includes	value	and	education	in	the	same	concept.	Fuegos	menu,	by	exec	chef	Juan	Luis	Gonzalez	and	sous-chefs	Riccardo	Muoz	(formerly	of	Spago)	and	Marcelo	Gallegos	(formerly	of	Vivere),	includes	recipes	from	Gonzalezs	grandmother,	moles,	plenty	of	unique	chilis,	and	200-plus	tequilas.	And	Nahlawi	promises	some	big	names	in	the
upstairs	concert	venue:	Itll	be	a	general	market	from	Fergie	to	John	Legend	and	Kid	Rock,	but	will	touch	on	the	Latin	entertainment	scene,	too.Seinfeld	on	FoodGeorge:	I	always	have	tuna	on	toast.	Nothings	ever	worked	out	for	me	with	tuna	on	toast.	I	want	the	complete	opposite	of	tuna	on	toast.	Chicken	salad	on	rye,	untoasted,	with	a	side	of	potato
salad	and	a	cup	of	tea.Jerry:	You	know,	chicken	salads	not	the	opposite	of	tuna.	Salmons	the	opposite	of	tuna,	because	salmon	swim	against	the	current	and	the	tuna	swim	with	it.George:	Good	for	the	tuna.Quick	HitHeres	all	you	need	to	know	about	Osteria	Ottimo	(16111	S.	LaGrange	Rd.,	Orland	Park;	708-403-3366),	the	new	1950s-style	spot	from
Scott	Harris	(Mia	Francesca)	and	Patrick	Concannon	(Don	Juans):	Every	Tuesday	is	spaghetti	and	meatballs	family-style,	and	every	Thursday	is	lasagna	night.	Its	basically	ridiculously	large	portions	of	red-sauce	Italian	in	a	wood-trimmed	block-party	spot;	on	a	recent	visit	Pollack	was	charmed	but	not	bowled	over.	Her	favorite	dishes	were	the
bruschetta	piled	high	with	soft-cooked	garlicky	eggplant	slices,	and	the	affogato,	which	was	like	a	thick	espresso	milk	shake.	The	best	moment	came	when	Ray,	the	waiter,	introduced	his	assistant,	Ruben.	Never	had	that	happen	beforea	waiter	who	shares	the	credit	with	someone	lower	on	the	food	chain.Cheap	Things	to	DoHelp	Atwood	Cafe	(1	W.
Washington	St.;	312-368-1900)	celebrate	its	tenth	anniversary	through	October	by	trying	one	of	its	classic	entres	for	$10.	(Ten	years,	ten	months,	$10.	Get	it?)	We	missed	Janarury,	but	this	month	its	cavatappi	with	duck	confit.If	youre	in	Highland	Park	on	February	16th,	you	might	think	of	stopping	byMichaels	Chicago-Style	Red	Hots	(1879	Second
St.,	Highland	Park;	847-	432-3338)	at	11:30	a.m.,	when	the	cast	of	Xanadu	will	perform	a	musical	number	while	you	eat	your	jumbo	Xanadu	Dog	for	only	$2.	(Its	normally	$4.39.)Go	to	One	Sixtyblue	(1400	W.	Randolph	St.;	312-850-0303)	on	a	Thursday	night	and	enjoy	$4	burgers,	$4	craft	beers,	and	a	DJ	that	is	presumably	worth	more	than	$4.Watch
this	charmingly	funny	video	extolling	the	virtues	of	Trader	Joes.	Dot	Dot	Dot	.	.	.North	and	Clark	Caf	(1601	N.	Clark	St.;	312-642-4600),	a	grill	in	the	Chicago	History	Museum,	opens	on	February	12th	to	pay	homage	to	the	citys	history	with	details	such	as	the	original	1893	Worlds	Fair	brownie	and	its	neighborhoods	(Stockyards	Black	Angus	Burger,
the	Little	Village	Mexican	Omelet,	et	cetera).	.	.	.	Not	only	is	Haussmann	Brasserie	(305	S.	Happ	Rd.,	Northfield),	Jacky	Plutons	short-lived	spot,	history,	but	so	is	JP	Tavern,	the	casual	concept	that	Pluton	planned	to	put	in	the	doomed	North	Shore	space	after	Haussmann	closed.	.	.	.	Say	it	aint	so,	Mr.	Beef.	.	.	.	The	north	suburban	outpost	of	The	Palm
(2000	Northbrook	Ct.,	Northbrook)	has	closed.	.	.	.	Macellos	(1235	W.	Lake	St.;	312-850-9870)	has	been	shuttered	temporarily	due	to	a	fire	on	January	28th.	It	was	an	electric	fire	from	a	fax	machine,	says	Giovanni	DiNigris,	the	chef/owner.	We	have	to	close	for	a	couple	of	months.	.	.	.	Hearty	Boys	(3819	N.	Broadway;	773-244-9866)	has	added	a
Sunday	brunch	(Tang	mimosas!	Lemon	ricotta	pancakes!)	to	the	site	of	its	cooking	school/catering	space.	.	.	.	Check	out	the	impressive	relaunch	of	Urbandaddy.com.	Says	Chris	LaMorte,	UrbanDaddys	Chicago	editor:	The	site	is	bigger,	fancier,	and	has	more	photos	of	hot	girls	drinking	ice-cold	cocktails	The	Baja	oysters	at	Sueos	x	Soho,	a	pop-up	from
chef	Stephen	Sandoval	at	Soho	House,	come	with	your	choice	of	a	spicy	red	cocktail	sauce	of	pico	de	gallo	and	cucumber	or	a	vibrant	green	version	with	serrano,	basil,	Asian	pear,	and	white	soy.	They	eat	unlike	any	other	bivalves	in	town.	Thats	because	Sandoval	incorporates	Spanish	cooking	techniques	by	adding	an	oil	made	from	shrimp	heads	into
the	red	and	Asian	ingredients	into	the	green.	That	Asian	influence	is	something	you	see	in	Tijuana,	he	explains.	This	is	not	your	abuelas	marisquera,	or	seafood	restaurant	(mariscos	means	seafood	in	Spanish).	While	Chicago	has	no	shortage	of	them,	from	Mariscos	La	Costa	Central	in	Belmont	Cragin	to	La	Palapa	in	McKinley	Park,	Sueos	x	Soho	gives
the	cuisine	a	contemporary	twist.	So	does	Big	Star	Mariscos	(551	N.	Ogden	Ave.,	West	Town),	which	opened	in	September.	Building	on	the	approachable	Mexican	cuisine	at	the	first	two	Big	Stars,	culinary	director	Chris	Miller	and	Ricki	Ramirez,	executive	sous	chef	of	Big	Star	Wrigleyville,	created	plates	like	salmon	aguachile	with	grilled	cucumber
and	a	spicy	tuna	tostada.	Serving	Mexican	seafood	seemed	a	natural	choice	when	the	team	added	a	third	spot.	There	are	a	lot	of	amazing	recipes	from	the	Pacific	coast	between	Baja	and	Oaxaca,	Miller	says.	To	give	dishes	a	Big	Star	spin,	Miller	explains,	they	start	with	a	traditional	recipe,	understand	where	it	comes	from	and	why	its	made,	then	push
it	in	a	different	direction.	For	instance,	when	developing	the	camarnes	doradosdeep-fried	tacos	stuffed	with	chile	shrimp	and	Jack	cheesethey	took	inspiration	for	the	filling	from	a	staffers	Cuban	empanada.	From	top:	Tostada	de	atn,	pescado	zarandeado,	Blue	Sky	daiquiri,	and	camarnes	borrachos	at	Big	Star	Mariscos	At	Sueos	x	Soho	(113125	N.
Green	St.,	West	Loop),	Sandoval	explores	Baja-Med	cuisine.	There	was	a	rebirth	in	Baja	15	years	ago,	when	tourism	came	to	a	halt	due	to	the	cartel	influence,	he	says.	A	new	creative	identity	emerged.	Chefs	focused	on	local	produce	and	seafood	with	regional	flavors	and	international	influences.	Think	California-Mediterranean	style	with	flavors	from
Mexico	and	other	parts	of	the	world.	Its	a	borderless	Baja	cuisine.	Sandoval,	who	grew	up	in	San	Diego	and	worked	in	Barcelona	before	becoming	executive	chef	at	Lea	Brava,	is	perfectly	poised	to	explore	it.	In	2021,	he	launched	Entre	Sueos,	a	tasting	menu	pop-up.	He	had	no	luck	moving	to	a	permanent	space,	but	winning	the	Soho	Chance	contest
allowed	him	to	test	his	concept:	He	began	operating	out	of	the	former	Chicken	Shop	at	Soho	House	last	April.	(His	residency	ends	in	May,	and	hes	working	on	opening	a	restaurant	in	West	Town	later	this	year.)	In	addition	to	those	oysters,	he	created	dishes	like	a	snapper	ceviche	with	a	Peruvian	leche	de	tigre	made	by	marinating	smoked	fish	bones
with	ginger	and	lime,	and	a	black	adobo	whole	fish	that	incorporates	Japanese	Kewpie	mayo	in	the	glaze.	Borderless	Baja,	indeed.	At	Brasero,	the	thrilling	new	spot	from	the	El	Che	Steakhouse	&	Bar	team,	chef	John	Manion	and	chef	de	cuisine	Adam	Meyer	explore	the	flavors	of	South	America,	particularly	Brazil,	where	Manion	lived	as	a	kid.	That
means	loads	of	seafood,	wood-fired	meats,	and	wines	from	the	continent.	Beverage	director	Alex	Cuper	offers	100	bottles	under	$100.	Below,	they	share	pairings	for	three	of	their	favorite	dishes.	1709	W.	Chicago	Ave.,	West	Town	Moqueca	is	one	of	the	national	dishes	of	Brazil,	Manion	says.	We	lean	into	the	West	African	influences,	so	theres
tomatoes,	chiles,	garlic,	ginger,	and	dend	oil,	which	is	a	defining	flavor	and	aroma.	Shrimp	and	mussels	flavor	the	broth,	and	were	using	mahi	mahi.	Its	not	far	outside	something	youd	have	at	home,	just	polished	up.	$63	Roberto	Henriquez	Corinto	Super	Estrella,	Chile,	2021	I	put	a	magnum	of	this	on	the	menu	as	something	fun,	says	Cuper.	The
moqueca	is	such	a	communal	dish;	just	get	a	big	bottle	of	wine	to	go	with	it.	$99	a	bottle	Our	sous	chef,	Zach	[Hertz],	came	up	with	this,	Meyer	says.	He	takes	red	yuzu	kosho	and	cuts	the	acidity	and	spiciness	with	Dukes	mayonnaise.	Manion	adds:	There	are	more	Japanese	in	So	Paulo	than	anywhere	outside	of	Japan.	Were	pulling	influences	from
places	that	had	an	impact	on	the	food.	$24	Colectivo	Mutante	PX#1,	Chile,	2021	Theres	salinity	that	goes	well	with	the	super-savory	ponzu,	Cuper	says.	Its	a	great	wine	to	branch	people	out	of	their	comfort	zone.	$14	a	glass;	$54	a	bottle	I	hadnt	dreamed	of	changing	the	quail	dish	until	we	did	a	dinner	with	Zubair	Mohajir	from	Coach	House,	Manion
says.	I	gave	the	quail	a	dousing	of	house	hot	sauce,	Zubair	fried	Indian	chickpeas,	and	we	added	chimichurri-inspired	green	goddess	dressing	and	black	garlic	molasses.	It	needed	a	little	crunchy-crunch:	Chicken	skins,	as	they	say,	tied	the	room	together.	$34	Via	Gonzlez	Bastas	Matorral,	Chile,	2019	I	find	a	unique	savory	characteristic	similar	to	dried
herbs	that	matches	the	quail	really	well,	Cuper	says.	Its	chilled,	so	its	a	great	wine	for	summertime.	$72	a	bottle	Thai	Dang	(pictured	below,	far	right)	is	a	brilliant	culinary	translator,	a	Rosetta	Stone	of	a	chef.	His	Vietnamese	cooking	manages	to	be	at	once	absolutely	true	to	its	origins	and	wholly	at	home	in	an	American	bistro	setting.	With	just	a	few
tweaks	to	presentation,	menu	description,	and	ingredients,	he	finds	the	universal	in	each	dish	he	makes.	Order	chopped	clams	with	chile	and	roasted	peanut,	spoon	it	over	rice	crackers,	and	enjoy	it	as	a	cocktail	bite.	That	dish,	hen	xuc	banh	da,	is	a	popular	street	food	from	Hue.	Beef	rolls	in	betel	leaf,	fish	sauce	chicken	wings,	and	the	showstopper
whole	fried	fluke	with	lettuce	wraps	all	have	their	origins	in	tradition,	yet	in	Dangs	hands	they	are	as	fresh	and	contemporary	as	anything	in	Chicago.	Tags:	Dining	&	Drinking,	No	Archive	For	a	guy	who	chugged	a	Ghost	energy	drink	for	breakfast,	Mike	Satinover	has	remarkably	steady	hands.	They	dont	jitter	when	he	places	a	level,	the	kind	youd	buy
at	Home	Depot,	on	top	of	two	logs	of	rolled-up	dough	sheets,	resembling	industrial	spools	of	paper	towels.	Rolling	out	ramen	dough	is	exacting	work.	And	Satinover	wont	trust	anyone	else	at	his	restaurant	to	do	itnot	until	he	can	train	someone	properly,	and	that	might	take	months.	So	with	hands	as	still	as	a	watchmakers	despite	three	espresso	shots
worth	of	caffeine	in	his	bloodstream,	he	adjusts	the	rolls	of	dough	until	the	levels	bubble	floats	precisely	between	the	center	lines.	This	ensures	an	even	thickness	when	the	machine	he	feeds	the	dough	into	pushes	out	what	will	become	300	servings	of	ramen	noodles.	Unfurled	end	to	end,	the	sheets	of	dough	hell	make	today	would	stretch	116
yardslonger	than	a	football	field.	Satinover,	35,	sports	peach-fuzz	hair	and	a	black	Pippins	Tavern	hoodie	thats	dusted	with	flour.	As	the	noodle-making	machine	whirs	and	slowly	coils,	he	takes	out	a	pocket	humidity	gauge.	The	air	inside	his	Logan	Square	restaurant,	Akahoshi	Ramen,	measures	17	percent	this	winter	morning,	too	dry	for	his	ramen	to
remain	as	pliable	as	hed	like30	to	40	percent	humidity	is	ideal.	Already	hes	had	to	repair	some	broken	patches.	Maybe	hell	buy	a	humidifier,	yet	one	more	unexpected	expense.	Mostly,	the	man	is	exhausted.	Energy	drinks	dont	get	Satinover	wired	anymore,	only	lift	him	to	a	state	of	not-collapsing.	But	this	is	what	he	signed	up	for	when	he	left	his
lucrative	marketing	job	to	toil	from	dusk	till	dawn	in	pursuit	of	serving	a	perfect	bowl	of	ramen.	Im	not	getting	good	sleep.	Its	pretty	brutal,	says	Satinover,	whose	restaurant	has	been	packed	since	he	opened	it	in	late	November.	Im	worried	the	mental	and	physical	exhaustion	will	get	to	me.	He	continues	feeding	dough	into	the	complicated	and
frightening	Yamato	Richmen	noodle-making	machine.	Its	all	buttons,	rollers,	and	dials595	pounds	of	shine	and	chrome	that	could	mangle	appendages	if	youre	standing	too	close	and	not	paying	attention.	At	$40,000,	it	costs	as	much	as	a	2024	BMW	2	Series	(shipping	alone,	from	Japan,	was	$5,000),	and	for	over	a	year	it	took	up	space	in	Satinovers
West	Loop	apartment,	even	before	he	signed	the	lease	for	the	restaurant	space.	His	devotion	to	precision	is	astounding	to	behold,	exasperating	to	capture	in	words:	Three	hundred	servings	of	noodles	(at	135	grams	each)	requires	30	kilograms	of	flour.	But	not	just	any	flour.	Over	the	years,	Satinover	has	dialed	in	on	the	two	types	and	the	ratio	he
needs	to	hit	the	sweet	spot	of	noodle	firmness,	a	13.2	percent	protein	level:	19,500	grams	of	King	Arthur	Sir	Lancelot	(14.2	percent	protein)	and	10,500	grams	of	King	Arthur	Sir	Galahad	(11.7	percent).	Then,	to	give	the	noodles	the	toothsome	chew	and	pale	yellow	hue	he	desires,	he	adds	exactly	10,500	grams	of	water	containing	330	grams	of	sodium
bicarbonate,	150	grams	of	potassium	carbonate,	and	three-eighths	of	a	teaspoon	of	riboflavin.	Satinover	watches	sheets	of	dough	roll	out	of	the	Yamato	Richmen	noodle	machine,	looking	for	any	tears	or	other	imperfections.	Even	with	a	noodle-making	machine	as	high-tech	as	Satinovers,	he	cant	just	set	it	and	forget	it.	The	noodles	need	to	be	pressed
again	and	again.	Ramen	noodles	are	denser	than,	say,	macaroniif	kept	in	broth	overnight,	good	ramen	noodles	shouldnt	bloat.	The	dough	enters	the	machine	between	two	rollers,	set	at	1.5	millimeter	thickness.	Once	it	emerges,	its	folded	by	Satinover,	then	pressed	again	at	specific	intervals	five	more	times	before	its	cut	into	those	familiar	long
strands.	And	thats	just	the	noodles	for	his	miso	ramen;	for	his	soupless	ramen,	he	uses	a	thicker	noodle	with	an	entirely	different,	but	also	painstakingly	derived,	formulation.	This	noodle-making	process	eats	up	five	hours	of	Satinovers	day,	and	it	doesnt	include	the	48	hours	required	for	the	noodles	to	sit	in	a	sealed	proofing	box,	commonly	used	for
pizza	dough,	to	age	and	develop	flavor.	All	this	should	yield	enough	noodles	to	meet	the	demand	for	two	nights	of	dinner	service.	But	the	way	business	is	going	at	Akahoshi	Ramen,	the	buzz	surrounding	it	growing	by	the	day,	the	reality	is	closer	to	a	night	and	a	half.	Striving	for	a	perfect	bowl	of	rameneven	if	it	cant	practically	be	achievedrequires
more	than	feel,	intuition,	and	thousands	of	hours	of	muscle	memory.	It	demands	exactitude	measured	in	decimals,	seconds,	and	milligrams,	using	levels,	humidity	gauges,	and	refractometers.	It	is	cooking	that	veers	into	the	domain	of	laboratory	science.	Ask	Satinover	why	this	kind	of	precision	is	necessaryor	really	any	question	at	alland	youll	get	an
answer	that	is	thought	out,	quantitative,	ready	to	be	bullet-pointed:	There	are	two	reasons.	From	a	business	perspective,	its	consistency.	My	intuition	about	whats	right	isnt	applicable	to	every	component	of	every	dish.	I	need	a	control,	and	numbers	are	easy	to	control.	The	other	reason	is	to	avoid	having	to	think	about	it,	to	avoid	the	mental	load	of
whats	correct	and	whats	not.	The	number	is	correct.	Twenty	grams	of	onions	is	correct,	not	10	onions.	What	if	you	have	a	larger	onion?	Its	for	a	reduction	in	mental	exhaustion.	Satinover	is	a	chef	obsessed	and	possessed.	But	he	doesnt	have	the	contemplative	intensity	of	a	Grant	Achatz	or	Curtis	Duffyhe	is	more	in	the	mold	of	a	chill	gamer	and
sneakerhead,	his	cooking	philosophy	formed	on	Reddit,	not	at	the	Culinary	Institute	of	America.	His	singular	infatuation	with	ramen	has	served	him	well.	For	more	than	a	decade,	Satinover	achieved	esteemed	status	on	Ramen	Internet,	which	led	him	to	roll	out	a	series	of	pop-ups	around	the	country	and	now	to	open	what	is	Chicagos	most	buzzed-
about	restaurant	in	years.	Anything	is	possible	in	America,	even	the	redemption	of	a	punch	line.	As	recently	as	20	years	ago,	outside	of	Little	Tokyos	and	suburban	strip	malls	catering	to	the	Japanese,	the	idea	of	ramen	as	an	American	dining	genre	was	a	fanciful	notion.	Ramen	was	the	staple	of	hungry	and	destitute	college	students.	Ramen	was
chicken-flavored	noodle	soup	from	Maruchan,	a	dozen	packets	collecting	dust	in	a	food	donation	bin.	Ramen	in	America	was	an	avatar	for	cheapness	and	convenience,	until	it	wasnt.	And	now?	People	travel	across	multiple	state	lines	just	to	sample	a	bowl	of	Japanese	noodle	broth	because	someone	on	Reddit	said	it	was	worth	the	trip.	What	a	country.
Striving	for	a	perfect	bowl	of	ramen	requires	more	than	feel,	intuition,	and	thousands	of	hours	of	muscle	memory.	It	demands	exactitude	using	levels,	humidity	gauges,	and	refractometers.	The	online	forum	r/ramen	is	one	of	the	friendlier	corners	of	Reddit.	The	majority	of	posts	by	its	787,000-plus	members	feature	photographs	of	homemade	ramen
attempted	by	amateur	cooks.	The	photos	are	beautifully	composed,	the	presentation	of	the	ramen	an	art	form	in	itself.	The	more	meticulous	artisan	will	execute	the	noodle	fold,	which	involves	draping	noodles	over	chopsticks,	then	carefully	folding	them	once,	all	together,	onto	themselves,	the	individual	strands	aligned,	resembling	a	three-dimensional
barcode.	Some	bowls	have	ajitamaa	soft-boiled	egg	marinated	in	soy	saucethats	been	bisected	lengthwise,	showcasing	its	oozy,	lustrous	yolk	in	all	its	sunflower-yellow	glory.	Amateur	cooks	are	known	to	use	an	eyedropper	to	place	precisely	random	beads	of	aroma	oila	fat	such	as	butter	or	lard	flavored	with	aromaticson	the	soups	surface	in	service	of
a	gorgeous	photo.	By	and	large,	r/ramen	feels	like	an	encouraging	place,	with	the	genial	vibe	of	a	student	art	exhibition.	Once	the	finished	bowls	are	posted,	therell	be	upvotes	from	fellow	members,	with	comments	like	Looks	amazing	or	Great	job!	Spend	any	length	of	time	on	r/ramen	and	youll	notice	one	user	getting	name-checked	a	lot:	Ramen_Lord,
often	spoken	of	in	language	befitting	actual	deities	(Praise	be	to	Ramen_Lord	and	All	hail	Ramen_Lord,	sayeth	two	recent	posts).	Since	2013,	Ramen_Lord	has	earned	his	reputation	by	rigorously	sharing	every	data	point	of	his	research	on	making	ramen	at	home,	hundreds	of	thousands	of	words	now.	If	youve	posted	a	photo	of	a	homemade	bowl	on
r/ramen,	theres	a	decent	chance	the	recipe	was	developed	by	Ramen_Lord.	At	Satinovers	previous	job,	at	the	marketing	research	firm	Kantar,	a	colleague	learned	Satinover	was	into	ramen	and	suggested	he	check	out	the	writings	of	the	Reddit	user	Ramen_Lord.	What	the	co-worker	didnt	know:	Satinover	is	Ramen_Lord,	a	secret	he	kept	from	all	but
his	family	for	nearly	four	years.	Like	many	usernames,	the	self-glorifying	moniker	was	intended	as	a	joke.	Satinover	never	imagined	that	one	day	he	would,	in	fact,	be	viewed	as	a	ramen	lord.	It	wasnt	until	the	food	website	Serious	Eats	interviewed	the	man	behind	Ramen_Lord	in	2017	that	Satinover	outed	himself.	There	was	nary	a	a	word	about
Satinover	not	being	of	Japanese	ancestry,	this	gaijin	who	dared	to	call	himself	Ramen_Lord.	By	this	point	in	the	rise	of	ramen	in	America,	the	well-known	names	making	it	werent	even	Japanese:	David	Chang	of	the	Momofuku	Noodle	Bar	empire	is	a	Korean	American.	Ivan	Orkin	is	a	New	York	native	who	ran	beloved	shops	in	Tokyo	and	New	York	and
cowrote	a	bestselling	English-language	ramen	cookbook.	Reddit	users	saw	Satinover	as	someone	who	put	in	the	work,	who	earned	his	stripes	by	being	rigorous	with	his	research.	From	the	start,	Satinovers	posts	were	treatises	reminiscent	of	the	recipe	deep	dives	that	propelled	food	writer	J.	Kenji	Lpez-Alt	into	culinary	celebritydom.	At	a	time	when
cooking	content	is	condensed	ever	shorter,	and	more	aspirational	than	useful,	everything	about	Satinovers	instructions	is	slow	and	precise:	Pork	belly	chashu	should	be	cooked	sous	vide	in	a	water	bath	at	exactly	154	degrees	Fahrenheit.	For	ajitama,	the	amount	of	soy	sauce	and	mirin	needed	is	10	and	8	percent,	respectively,	of	the	combined	weight
of	the	peeled	eggs	and	the	water,	which	should	be	weighed	separately.	Theres	a	culture	of	secrecy	around	ramen	recipes	in	Japan,	especially	among	shop	owners	in	a	fiercely	competitive	market.	But	Satinover	wasnt	yet	a	restaurateur,	just	a	hobbyist.	Over	the	years,	he	would	post	a	dozen	recipes	that	he	developedfrom	chicken	paitan	and	tonkotsu
gyokai	tsukemen	to	a	new	wave	Tokyo-style	soy	sauceand	these	arrived	on	Reddit	with	the	impact	of	a	surprise	Beyonc	album	drop.	I	decided	Im	just	going	to	have	no	secrets,	no	matter	what	happens.	I	have	to	be	an	absolutist	in	that	approach,	Satinover	says.	The	more	I	delved	in,	the	more	I	realized	they	werent	really	my	secrets	to	have.	Im	not	even
Japanese.	As	an	outsider,	it	felt	very	bizarre	to	think,	Well,	I	have	amassed	this	knowledge;	let	me	just	hoard	it	for	myself.	Why	not	share	it?	These	things	deserve	to	be	known	by	everybody.	Satinovers	most	popular	post	was	his	most	ambitious.	In	2020,	he	and	his	twin	brother,	Scott	Satinover,	posted	a	free	137-page	e-book	called	The	Ramen_Lord
Book	of	Ramen.	Theres	no	fancy	layout	and	only	a	handful	of	picturesits	just	Satinovers	ramen	brain	downlinked	to	47,351	words	in	a	single-spaced	Google	doc.	(A	doctoral	student	in	engineering,	Scott	helped	write,	edit,	and	explain	the	science.)	Whatever	poisonous	reputation	Reddit	has	sometimes	earned,	this	was	the	very	opposite:	a	community	of
like-minded	folks	celebrating	something	nice,	flipping	out	in	all-caps	exaltations	that	its	Lord	had	collected	his	wisdom	into	a	bible.	A	frequent	question	from	Reddit	users:	When	might	they	ever	get	to	taste	Satinovers	ramen	in	person.	One-off	pop-up	dinners?	Sure.	But	in	that	Serious	Eats	unmasking,	Satinover	was	asked	whether	hed	consider
opening	his	own	restaurant.	He	replied:	Im	not	sure	Im	cut	out	for	it.	Loving	a	dish	and	loving	making	a	dish	are	only	part	of	the	equation	for	owning	a	restaurant,	and	I	have	an	immense	respect	for	those	who	pursue	that	career,	but	it	might	not	be	my	strong	suit.	Mike	Satinovers	upbringing	wasnt	dissimilar	to	that	of	other	kids	in	1990s	Oak	Park:	He
played	a	lot	of	video	games,	tried	tennis	and	gymnastics,	generally	earned	excellent	grades.	For	a	while,	he	was	deep	into	spoken-word	poetry,	and	his	parents	remember	him	obsessing	over	every	word	on	his	laptop	to	find	the	perfect	imagery.	Mike	has	a	goal	in	mind	and	then	he	pursues	it	with	passion	and	vigor,	says	his	father,	Ira	Satinover,	a
retired	oral	surgeon.	His	mother,	Luisa	DiPietro,	is	a	professor	at	the	University	of	Illinois	Chicagos	College	of	Dentistry.	Their	son	would	spend	long	stretches	of	his	days	immersed	in	role-playing	video	games	like	Final	Fantasy,	the	type	of	attention-span-testing	contests	where,	Mike	Satinover	says,	you	just	have	to	grind	to	beat	itno	shortcuts.	Later,
in	college,	he	would	go	through	a	phase	of	making	macarons,	the	notoriously	finicky	Parisian	confection.	Over	several	years,	he	baked	38	batches,	a	few	dozen	cookies	each	time,	documenting	every	attempt	with	detailed	recipe	notes.	In	high	school,	Satinover	had	aspirations	of	becoming	a	chef.	It	was	the	alchemy	and	instant	gratification,	the
possibility	that,	when	it	came	to	ingredients,	one	plus	one	plus	one	could	equal	five.	When	he	was	old	enough	to	drive,	he	worked	20	hours	a	week	as	an	unpaid	stagiaire	at	an	Italian	restaurant	in	Forest	Park.	This	was	about	the	time	Anthony	Bourdains	Kitchen	Confidential	became	a	pop	culture	sensation,	and	the	restaurant	industrys	seedy	side	was
still	being	glorified	as	rock	n	roll.	Satinover	enjoyed	the	quieter	partspicking	herbs	and	piping	goat	cheese	into	squash	blossomsbut	the	head	chef	treated	him	like	scum.	He	called	me	all	sorts	of	crazy	names,	Satinover	says.	He	never	taught	me	anything.	It	was	all	very	unpleasant.	After	a	solid	year	of	full-frontal	shit	eating,	he	couldnt	stomach	the
idea	of	entering	culinary	school,	much	less	spending	his	life	working	in	a	restaurant.	His	decision	in	high	school	to	study	Japanese	(which	interested	him	more	than	French	or	Spanishthat,	and	he	was	a	fan	of	Dragon	Ball	Z)	opened	up	new	options.	His	junior	year,	he	took	a	two-week	trip	to	Nagano,	Tokyo,	and	Kyoto,	spending	part	of	the	time	with	a
host	family.	An	Italian	Jewish	gaming-obsessed	geek	who	knew	only	upper-middle-class	Oak	Park,	Satinover	had	his	world	rocked	by	Japan.	Beyond	the	modernity	and	cleanliness,	it	was	the	cultural	minutiaelike	waking	up	to	the	smell	of	a	rice	cooker	instead	of	an	alarm	clockthat	most	intrigued	the	impressionable	17-year-old.	On	a	more	abstract
level,	the	collectivist	culture	of	the	Japanese,	which	stood	in	contrast	to	American	individualism,	was	strange	and	strangely	compelling	to	him.	When	the	time	came	for	college	applications,	Satinover	sought	out	schools	with	strong	Japanese	language	departments.	Thats	how	he	ended	up	at	the	University	of	WisconsinMadison.	He	spent	his	junior	year
at	Hokkaido	University.	It	was	there,	in	Sapporo,	Japan,	on	a	frigid	November	night	in	2009,	that	one	perfect	bowl	of	miso	ramen	would	slingshot	Satinovers	life	into	a	whole	new	trajectory.	Satinovers	signature	bowl:	Sapporo-style	miso	ramen	Sapporo	has	something	in	common	with	Chicago:	It,	too,	is	a	northern	city	that	endures	bitter	winters.	The
warming	properties	of	ramen	make	the	dish	a	popular	elixir,	and	Sapporo	boasts	more	than	a	thousand	ramen	shops	in	a	city	of	two	million	people.	The	defining	feature	of	Sapporo	ramen	(there	are	upward	of	40	recognized	ramen	variants	across	Japan)	is	a	broth	cooked	with	miso,	a	fermented	soybean	paste.	Unlike	cleaner,	lighter	broths	such	as
shoyu	(soy	sauce)	or	shio	(sea	salt),	miso	ramen	is	viscous	and	often	creamy,	its	pungent,	earthy	savoriness	particularly	soul	satisfying	in	cold-weather	climates.	Sapporo-style	miso	is	one	of	the	few	types	of	ramen	requiring	a	wok.	At	searingly	high	temperatures,	woks	provide	the	requisite	char	(Chinese	originators	called	it	wok	hei)	that	gives	food	an
appealing,	slightly	burnt	tinge.	In	Sapparo-style	ramen,	bean	sprouts	(or	cabbage)	with	a	thick	dollop	of	miso	paste	first	get	this	charring,	the	flames	from	the	gas	burners	licking	high	and	caramelizing	the	sugars.	Pork	broth	is	then	ladled	into	this	stir-fry,	and	within	seconds	everything	comes	to	a	vigorous	boil.	Satinover	was	hooked	after	his	first
bowl	at	a	legendary	miso	ramen	shop	in	Sapporo,	Japan.	My	brain	couldnt	comprehend	what	this	really	was	in	terms	of	composition.	I	didnt	understand	that	you	could	make	food	taste	like	this.	What	happens	next	necessitates	nimble	hands	and	tight	choreography.	As	soon	as	the	curly	yellow	noodles	come	out	of	the	cooking	water,	they	are	shaken	dry
to	remove	excess	moisture	(overcook	them	by	even	10	seconds	and	theyll	lose	that	springy	chew).	When	they	land	in	the	serving	bowl,	the	wok	broth	with	bean	sprouts	is	poured	over	top.	Toppingspork	belly	chashu,	strips	of	bamboo	shoots	called	menma,	scallions,	sometimes	corn	and	butterare	nestled	into	the	noodles.	Then	the	finished	bowl	is
quickly	dispatched	to	the	diner.	Assuming	every	component	is	properly	prepped,	a	bowl	of	miso	ramen	should	take	less	than	four	minutes	from	cook	to	serve.	Satinover	knew	none	of	this	when	a	fellow	student	recommended	he	visit	Sumire,	a	legendary	miso	ramen	shop	in	Sapporo.	The	only	ramen	hed	had	theretofore	was	of	the	instant	packet	variety,
plus	a	few	bowls	from	the	food	court	at	Mitsuwa	Marketplace	in	Arlington	Heights.	He	wasnt	yet	a	superfan,	but	the	dish	sounded	more	exciting	than	the	broiled	fish	and	steamed	rice	served	at	the	dorm	canteen.	When	the	ramen	bowl	arrived	at	his	counter	seat,	it	was	nothing	pretty:	yellow	noodles	submerged	in	murky	beige	with	a	tangle	of	light
green	scallions.	On	the	surface	of	the	soup	was	what	looked	like	a	quarter-inch	layer	of	liquefied	pork	lard.	This	insulated	a	scalding	hot	broth,	McDonalds-coffee-lawsuit	hot,	a	temperature	many	degrees	higher	than	what	American	restaurants	would	serve.	Heres	the	part	of	the	biopic	where	Paul	McCartney	sees	the	guitar	in	the	music	store	window
or	Dorothy	enters	the	Technicolor	world	of	Oz:	The	first	sip	burned	his	mouth.	Ask	Satinover	to	describe	how	the	ramen	tasted,	and	hell	respond	by	telling	you	how	it	made	him	feel:	incredulous.	My	brain	couldnt	comprehend	what	this	really	was	in	terms	of	composition.	I	didnt	understand	that	you	could	make	food	taste	like	this,	he	says.	There	was
something	immensely	pleasurable	about	it	in	a	core,	visceral	way.	Nothing	was	wrong.	Everything	was	correct.	If	ever	a	bowl	of	noodles	could	kick	your	ass,	Sumires	miso	ramen	did	it	to	Satinover	with	steel-tipped	boots.	For	the	first	time	since	arriving	in	Japan,	he	was	tasting	food	in	the	outer	bounds:	intense	savoriness,	extreme	richness,	wobbly	fat
from	the	chashu,	bean	sprouts	charred	dark.	As	he	sat	alone	at	this	second-floor	walkup	in	Sapporo,	his	life	changed,	even	if	he	didnt	know	it	at	the	time.	But	the	problem	with	losing	his	ramen-in-Japan	virginity	to	something	so	maximally	delicious	was	that	it	set	Satinover	up	for	a	high	nearly	impossible	to	replicate,	like	having	Gisele	Bndchen	as	your
first	girlfriend.	Satinovers	ramen	bell	couldnt	be	unrung.	Every	free	moment	in	the	coming	months	was	spent	at	a	ramen	shop,	slurping,	chasing	that	dragon.	So	obsessed	was	he	that	he	proposed	doing	an	independent	study	at	school,	documenting	and	reviewing	ramen	shops	in	Sapporo.	(Basically,	a	food	blog.)	There	would	be	lengthy	write-ups	of
restaurants,	photos,	interviews	with	chefs,	Google	Maps	listings.	In	his	introductory	post	to	the	Sapporo	Ramen	Guide,	still	online	today,	Satinover	wrote	(grammar	cleaned	up	slightly):	So,	using	my	decent-at-best	Japanese,	I	will	be	compiling	some	of	the	best,	and	some	of	the	worst,	shops	there	are,	written	for	your	pleasure	and	use.	I	will	do	the
research,	I	will	conduct	the	interviews,	I	will	ask	the	questions,	then	show	you	the	results,	so	you	dont	have	to.	Two	months	and	21	posts	later,	his	teacher	scored	his	project	98	out	of	100.	When	Satinover	returned	to	the	University	of	Wisconsin	to	complete	his	degree	(in	addition	to	Japanese,	he	also	majored	in	international	business	and	marketing),
he	began	feeling	an	intense	yearning.	The	one	place	in	town	serving	ramen	might	have	been	fine	for	Madison,	but	it	was	inadequate	for	someone	who	had	visited	nearly	a	hundred	ramen	restaurants	during	his	year	abroad.	He	describes	what	he	felt	as	deep	reverse	culture	shock:	I	was	like	an	addict.	I	went	from	eating	this	thing	all	the	time	to	not
having	it	at	all.	I	missed	the	memory	of	it.	I	had	a	lifestyle,	and	that	lifestyle	was	immediately	stripped	from	me	in	an	intense,	difficult	way.	Satinover	spends	14-hour	days	at	his	restaurant,	from	checking	the	thickness	of	his	dough	in	the	morning	to	keeping	an	eye	on	the	preparation	of	his	ramen	during	meal	service.	Lets	pause	to	look	back	at
Chicagos	fledgling	ramen	scene,	circa	the	early	2010s.	Its	not	like	ramen	wasnt	around	then,	but	the	offerings	here	were	of	the	mom-and-pop	variety,	with	no	online	footprint,	no	publiciststhe	types	of	places	Eater	wouldnt	hyperventilate	over.	There	was	one	spot	where	local	ramen	geeks	got	their	fix:	Santouka,	the	noodle	chain	with	an	outpost	in
Mitsuwas	food	court.	But	Arlington	Heights	was	so	far	away	that	city	dwellers	had	to	pay	the	Illinois	Tollway	each	time	they	wanted	a	bowl.	If	there	was	one	chef	who	helped	ramen	achieve	city	cool	in	Chicago,	it	was	Bill	Kim,	who	spent	time	under	Charlie	Trotter.	Kims	restaurant	Urbanbelly,	which	opened	in	2008,	had	a	few	things	that	lent	it	street
cred:	It	was	next	to	a	laundromat	in	a	sad	Avondale	strip	mall,	its	interior	design	oozed	hipness,	and	its	seating	was	communal	benches,	which,	apart	from	Avec,	was	still	a	novel	concept	here	at	the	time.	Kim,	a	Korean	American,	served	an	array	of	pan-Asian	dishes,	including	lamb	and	brandy	dumplings	and	a	killer	pineapple	and	pork	belly	fried	rice.
Urbanbelly	also	offered	ramen,	and	though	it	didnt	adhere	to	traditional	Japanese	interpretations,	it	was	nonetheless	delicious:	The	restaurants	flagship	bowl	featured	pork	belly	and	shiitake	mushrooms	in	a	broth	tinged	with	pho	spices,	lime	juice,	and	fish	sauce.	I	suppose	you	could	call	that	pho,	but	the	noodles	were	ramen-style.	After	Urbanbelly,
Chicagos	culinary	scene	began	treating	ramen	as	a	fine-dining	novelty.	(Wagamama	was	already	doing	this	in	London,	and	David	Chang	was	making	waves	at	his	Momofuku	in	New	York.)	Around	this	time,	chef	Takashi	Yagihashi	started	serving	shoyu	and	miso	ramen	in	the	food	court	at	the	Macys	store	in	the	Loop	and	during	Sunday	brunch	at	his
namesake	white-tablecloth	Bucktown	restaurant.	Those	led	to	Slurping	Turtle,	which	he	opened	in	River	North	in	2011.	After	that,	Oiistar	made	a	splash	in	Wicker	Park,	buoyed	by	its	Yamato	noodle-making	machine.	Chicagos	ramen	renaissance	truly	arrived	in	the	mid-2010s:	High	Five	Ramen	from	the	Au	Cheval	team,	Furious	Spoon,	Wasabi,	Ramen
Shinchan	in	Palatine.	Nick	Kokonas,	the	financier	behind	Alinea	and	later	the	Tock	reservation	system,	said	he	considered	opening	a	place	called	Fuck	Yeah	Ramen.	But	for	Mike	Satinover,	posted	in	the	ramen	hinterlands	of	central	Wisconsin	in	2011,	his	Sapporo	noodle	experience	became	a	phantom	limb,	an	itch	that	couldnt	be	scratched.	The	only
solution	was	to	make	ramen	himself.	Early	attempts	were	predictably	awful.	The	process	of	making	a	bowl	from	scratch	is	so	labor	intensive	that	most	amateurs	would	have	given	up	after	one	go.	But	just	as	it	had	with	macarons,	Satinovers	predilection	to	try,	tinker,	and	try	again	kicked	into	gear.	His	motivation	this	time	was	a	deep	yearning,	a
physical	craving	for	that	one	perfect	bowl	of	ramen.	So	he	kept	going.	By	night	he	was	the	mythical	Ramen_Lord,	chronicling	every	step	of	his	ramen	journey	for	an	online	fan	base.	By	day,	Mike	Satinover	made	use	of	his	business	degree,	working	as	a	marketing	research	analyst.	The	decade	he	spent	in	that	job	gave	him	an	understanding	of
consumers	and	of	the	product	features	that	appealed	to	different	types	of	them.	(For	example,	how	willing	would	someone	living	in	the	West	Loop	be	to	pay	$19	for	a	bowl	of	ramen?)	He	reached,	then	blew	past,	his	10,000	hours	for	mastery	a	number	of	ways.	Early	on,	hed	make	a	bowl	of	ramen	from	scratch	once	a	month,	and	as	he	became	more
proficient,	he	upped	that	to	once	a	week,	then	two,	sometimes	three	bowls	a	week.	Over	the	years,	he	amassed	two	dozen	Japanese-language	ramen	cookbooks.	Hed	discover	these	during	weeklong	pilgrimages	to	Japan,	where	hed	consume	between	three	and	five	bowls	dailya	very	normal	amount,	Satinover	contendsfastidiously	documenting	his
research	on	Reddit	and	Instagram.	What	improved	Satinovers	ramen	making	most	swiftly	was	hosting	pop-up	dinners	around	the	country,	the	first	in	2017	at	New	Yorks	Ramen	Lab,	an	incubator	for	ramen	chefs	by	the	noodle	manufacturer	Sun	Noodle.	Hed	get	in	his	reps	making	as	many	as	a	hundred	bowls	a	night.	Driven	by	Satinovers	growing
profile	on	social	media,	coupled	with	a	2017	profile	in	the	Chicago	Tribune,	his	pop-ups	became	a	hot	item.	Hed	release	the	tickets	on	Tock	at	noon,	and	within	30	seconds,	all	90	seats	would	sell	out.	Satinover	branded	his	pop-ups	Akahoshi	Ramenthe	name	means	red	star,	a	symbol	that,	fittingly	and	remarkably,	appears	on	the	flags	of	both	Chicago
and	Hokkaido	prefecture,	of	which	Sapporo	is	the	capital.	Satinover	harbored	dreams	of	quitting	his	lucrative	day	job	to	make	ramen.	But	how?	His	celebrity	on	Reddit	opened	access	to	a	network	of	professional	chefs.	For	something	in	the	English	language	about	ramen	that	showed	proper	technique,	how	to	source	ingredients,	how	to	make	proper
tare,	there	was	no	one	else	before	Mike	posted	on	Reddit,	says	Scott	LaChapelle,	who	runs	the	acclaimed	Rhode	Island	ramen	shop	Pickerel.	There	was	no	information	online,	and	Mike	propelled	that	forward.	Theres	little	consensus	on	whos	the	best	ramen	chef	in	America,	but	Keizo	Shimamoto	is	on	the	shortlist.	A	Japanese	American	who	blogged
about	ramen,	he	relocated	to	Tokyo	for	four	years	to	learn	how	to	make	it.	That	devotion	earned	him	a	starring	role	in	the	2013	documentary	short	Ramen	Dreams.	When	he	returned	to	the	United	States,	he	created	the	ramen	burger	(a	hamburger	with	a	bun	made	of	crispy	noodles),	which	became	a	viral	sensation,	and	opened	his	acclaimed	shop
Ramen	Shack	in	New	York	City	and	a	second	location	in	Orange	County,	California.	Satinover	dined	at	Shimamotos	New	York	restaurant	and	introduced	himself.	Soon	the	two	became	friends.	Satinover	invited	Shimamoto	to	his	Chicago	apartment,	where	he	served	him	his	interpretation	of	miso	ramen.	Its	top	notch.	I	was	really	impressed,	Shimamoto
says.	I	fell	in	love	with	miso	ramen	in	Sapporo,	and	having	Mikes	in	Chicago	and	getting	that	Hokkaido	Sapporo	feeling,	thats	what	makes	me	emotional.	Shimamoto	adds:	He	tells	everyone	Im	the	best	ramen	chef	in	America.	Hes	definitely	taking	that	crown	pretty	soon.	Its	one	thing	to	control	every	variable	and	cook	one	perfect	bowl	of	ramen	in
your	apartment.	Its	something	else	entirely	to	scale	this	up	to	serving	200	bowls	a	night	to	a	paying	public	with	sky-high	expectations.	Theres	the	practical	realities	of	opening	a	brick-and-mortar	restaurant.	(Running	joke:	How	do	you	become	a	millionaire	as	a	restaurateur?	Be	a	billionaire,	open	a	restaurant,	and	run	it	until	you	become	a	millionaire.)
Even	if	the	margins	are	decent,	invariably	there	will	be	supply	chain	issues	and	fluctuating	food	costs.	Youll	need	to	train	staff	members	to	replicate	your	ramen	faithfully,	only	to	have	many	of	them	leave	the	job	after	a	few	months.	Then	theres	dealing	with	the	weekly	torment	of	municipal	bureaucracy.	At	Akahoshi	Ramen,	the	lines	form	outside
before	the	restaurant	even	opens.	Bottom:	Satinover	holding	court	with	guests.	Every	pain	point	makes	attaining	that	one	perfect	bowl	even	more	difficult.	Shimamoto	himself	urged	Satinover	not	to	open	a	restaurant.	In	2022,	Shimamoto	closed	his	remaining	Ramen	Shack	in	California.	In	addition	to	the	staffing	and	supply	issues	that	led	to	the
decision,	Shimamoto	says,	physical	and	mental	health	issues	had	taken	a	toll	on	him:	Whether	youre	making	a	million	bucks	or	not,	you	struggle	and	question	daily	what	the	point	is	of	everything.	Running	a	restaurant	isnt	the	domain	of	a	talented	hobbyist.	Satinover	knew	scrutiny	and	bad	reviews	would	come.	And	even	though	he	could	speak
Japanese,	he	recognized	that	the	optics	of	a	white	man	making	Japanese	food	and	being	heaped	with	acclaim	for	it	werent	great,	even	if	the	criticism	came	largely	from	white	people	on	social	media.	I	doubt	very	much	that	the	best	ramen	is	in	some	white	guys	house,	one	Facebook	commentator	wrote	in	response	to	the	2017	Tribune	story.	Satinovers
personal	Facebook	account	was	flooded	with	messages	from	people	calling	him	a	cultural	appropriatorbut	not	one	of	those	people,	as	far	as	he	could	tell,	was	Japanese.	(Several	Japanese	friends	tell	me	that	when	gaijin	come	to	Japan	and	attempt	their	cultures	cooking,	the	locals	view	it	not	as	appropriation	but	as	appreciation	of	their	cuisine.)	Its
routine	that	chefswhite	chefs	in	particularwho	devote	their	culinary	lives	to	a	cuisine	not	of	their	ethnic	origin	hear	about	it	from	the	online	cultural	appropriation	police.	The	really	successful	ones,	like	Andy	Ricker,	formerly	of	Portlands	Pok	Pok	empire,	and	Rick	Bayless,	Chicagos	Mexican	food	devotee,	mitigate	criticism	by	being	fastidious	in	their
research	and	respect	for	tradition.	They	speak	the	language,	they	spend	time	living	in	the	country,	they	dive	into	the	cuisine	headfirst.	Of	those	who	criticize	him,	Satinover	says	this:	It	doesnt	matter	that	I	studied	Japanese	throughout	high	school	and	college,	that	I	majored	in	Japanese.	It	doesnt	matter.	Im	not	Japanese,	Ill	never	be	Japanese.	It	would
be	one	thing	if	this	were	a	passing	fancy	for	Satinover.	But	its	a	deeply	embedded	desire	of	hisone	he	cant	deny	himself.	He	decided	against	outside	investors	because	he	didnt	want	to	compromise	on	his	vision.	So	he	poured	his	lifes	savings	into	Akahoshi	Ramen.	His	goal	is	simple	enough	to	be	written	on	a	napkin:	He	just	wants	to	make	ramen	for	a
living.	And	he	is	fine,	at	least	for	now,	earning	a	third	of	his	marketing	job	salary	to	do	it.	Just	doing	the	math,	theres	no	return	on	investment	here,	Satinover	says.	Its	to	have	my	dream	ramen	shop.	I	need	my	own	ramen	shop.	I	dont	care	if	it	makes	money	or	not.	I	would	just	hate	myself	if	I	didnt	have	my	ramen	shop.	Over	the	last	few	years,	this
pursuit	has	provided	plenty	for	Satinover	to	talk	about	with	his	therapist.	Recently,	their	sessions	have	focused	on	pushing	back	against	the	high	expectations	of	others	and,	in	a	way,	the	voice	in	his	own	head.	Satinover	feels	a	particular	turmoil	in	accepting	praise:	He	needs	a	certain	amount	to	satisfy	the	ego,	but	he	also	feels	dishonorable	when	the
word	best	gets	foisted	on	him.	It	sets	him	up	for	failure.	Best	is	what	Im	working	towards,	and	when	I	get	it,	I	dont	like	it,	he	says.	How	do	I	give	myself	more	compassion	to	enjoy	the	fruits	of	my	labor,	instead	of	beating	myself	up?	Fourteen	years	nearly	to	the	day	he	tasted	that	life-changing	bowl	in	Sapporo,	70	days	after	quitting	his	marketing	job,
Mike	Satinover	peeled	back	the	butcher	paper	taped	over	the	windows	and	doors,	wiped	the	glass	clean,	and	opened	Akahoshi	Ramen	to	the	public.	It	was	the	night	after	Thanksgiving.	He	had	installed	a	seven-seat	counter,	where	you	could	watch	him	assemble	bowls,	like	you	might	at	a	shop	in	Sapporo.	What	felt	more	like	an	American	restaurant
were	the	additional	50	tabled	seats,	where	you	could	dine	more	leisurely	and,	ideally,	order	a	few	yuzu	highballs	to	drive	up	the	check	average.	He	had	assembled	a	team	of	four	cooks	and	five	front-of-house	staffers.	One	of	those	cooks,	a	longtime	fan	of	Ramen_Lord,	DMd	Satinover	about	working	for	him	the	day	Satinover	announced	Akahoshi	on
social	media.	Satinover	had	learned	that	if	you	try	to	please	everyone	with	options,	you	risk	pleasing	no	one.	So	he	kept	his	menu	intentionally	sparse:	four	types	of	ramens,	two	rice	dishes,	and	extra	toppings.	Thats	it.	There	is	no	tonkotsu,	the	crowd-pleasing,	bombastic,	pork-fat-laden	ramen	thats	seemingly	obligatory	on	every	ramen	menu	in
America.	His	signature	bowl	is,	of	course,	the	Sapporo-style	miso	ramen,	made	with	a	blend	of	three	miso	pastes	imported	from	Japan.	Also	on	the	menu	is	a	lighter	variant,	the	soy-sauce-based	shoyu,	as	well	as	tantanmen,	a	Japanese	take	on	the	Sichuan	street	food	dan	dan	noodles.	This	bowl	does	not	have	broth;	instead,	its	mixed	with	a	cool	sesame
sauce	and	topped	with	numbingly	spicy	crumbles	of	ground	pork.	Satinovers	final	ramen	is	also	soupless:	aburasoba,	a	garlicky,	soy	saucy	variant	with	fried	scallions	and	a	generous	heap	of	chopped	pork	belly.	We	only	have	four	ramen,	so	each	one	has	to	be	pretty	awesome,	he	told	me	as	he	prepared	for	the	opening	that	night.	If	its	not	awesome,
well	have	a	problem.	The	best	word	to	describe	the	scene	in	the	restaurant	hours	before	the	first-ever	customers	arrived:	boring.	Satinover	was	washing	dishes,	sipping	his	dinner	of	Monster	Energy	Ultra	Sunrise.	The	pork	belly	chashu	sat	sliced	in	a	hotel	pan	in	three-ounce	portions.	The	broth	had	been	heated	to	exactly	203	degrees	Fahrenheit,	a
temperature	that	wont	agitate	and	cloud	the	soup.	A	line	cook	was	snipping	toasted	seaweed	with	a	pair	of	scissors.	Satinover	offered	the	cooks	their	choice	of	prep	music,	and	they	chose	an	album	called	Impenetrable	Cerebral	Fortress	by	the	hardcore	metal	band	Gulch.	Everything	was	prepped	and	precise.	At	5	p.m.,	the	music	was	switched	to
something	less	cranium	crushing	and	more	low-fi	chill,	and	soon	Satinover	called	out	the	restaurants	first	orders:	Two	shoyus,	two	misos,	please!	The	first	tantanmen	came	out	of	the	kitchen	at	5:30;	Satinover	was	delighted	that	the	diner	asked	for	extra	chile	oil.	Ive	prioritized	this	restaurant	over	everything	else	in	my	life.	I	have	no	other	hobbies,
nothing	else	is	driving	me.	Its	more	important	than	friends,	my	own	mental	and	physical	well-being.	And	Im	kind	of	OK	with	that.	From	the	open	kitchen,	Satinover	hobnobbed	with	well-wishers,	many	of	whom	were	regular	attendees	of	his	pop-ups,	and	accepted	liquid	gifts	of	congratulations.	Unlike	the	ramen	culture	in	Japan,	where	diners	eat	as
quickly	as	possible,	then	leave,	Akahoshi	has	a	relaxed	come-stay-for-a-while	air	about	it.	Judging	from	messages	reposted	on	the	restaurants	Instagram	feed,	customersincluding	local	food	writersenjoyed	what	they	tasted.	Nick	Kindelsperger,	who	has	since	left	his	post	as	a	Tribune	food	critic,	was	among	the	first	diners	that	opening	night,	and	he
posted	on	Instagram:	This	is	the	best	ramen	Ive	had	in	Chicago.	But	there	were	issues	that	first	week.	One	night,	the	ajitama	sat	too	long	in	the	warm	soy	sauce	marinade,	so	instead	of	the	oozy	lava	flow,	the	yolks	were	fully	hard-boiled.	Some	of	the	soup	was	overly	salty	because	the	broth	wasnt	properly	diluted.	Another	night,	the	bok	choy	on	the
tantanmen	was	ice	cold.	The	toilet	in	one	of	the	restrooms	overflowed.	Five	days	in,	Eater	Chicago	published	a	story	about	the	restaurants	growing	popularity	under	the	headline	Akahoshi	Ramen,	Now	Open	in	Logan	Square,	Is	Chicagos	Toughest	Reservation.	Satinover	wasnt	thrilled	about	that,	because	its	not	entirely	true,	as	he	allocates	50	seats	to
walk-ins	nightly.	Between	a	reputation	for	hard-to-score	reservations	and	the	early	adulation	from	reviewers,	Satinover	had	a	creeping	sense	that	the	lofty	expectations	were	getting	pushed	further	beyond	reach.	Hes	already	heard	from	a	number	of	customers	that	$19	a	bowl	is	too	expensive.	One	Google	reviewer	questioned	whether	those	claiming
Akahoshi	has	the	best	ramen	in	Chicago	were	paid	off	by	Satinover.	The	major	criticism	of	this	restaurant	is	that	its	overhyped,	Satinover	says.	I	knew	we	would	have	this	problem,	I	just	didnt	realize	how	much.	As	a	former	food	writer	at	the	Tribune	and	an	avowed	ramen	geek,	Ive	tasted	a	good	sampling	of	bowls	around	town.	How	does	Satinovers
stack	up?	I	find	his	interpretations	fantasticthe	miso	and	tantanmen	in	particular.	Ive	had	countless	other	bowls	that	leave	me	feeling	like	I	ingested	a	fat-and-salt	bomb.	Akahoshis	are	rich	but	not	heavy.	The	flavor	is	subtly	robust,	and	the	noodles	have	an	appealing	bounce.	Everything	about	the	bowls	tastes	clean	and	unadulterated.	I	think	part	of
why	Satinovers	ramen	seems	so	exceptional	to	me	is	that	I	have	been	given	privileged	information.	He	painstakingly	walked	me	through	the	choices	he	made	in	composing	each	bowl.	He	explained	to	me	how	he	gives	the	noodles	the	requisite	chew.	I	saw	him	scoop	out	the	three-miso	blend	used	for	the	tare,	the	primary	seasoning	agent	that
contributes	the	earthy,	sweet-savory	undertow	in	his	miso	ramen.	I	watched	him	use	a	refractometer	to	make	sure	his	broth	had	the	proper	viscosity.	Would	a	casual	diner,	without	all	that,	appreciate	Satinovers	ramen	the	same	way?	Apparently	so.	As	I	watched	Satinover	prepare	the	dough	that	morning	in	early	DecemberAkahoshi	Ramens	11th	day
in	businesshe	spat	out	his	restaurants	scores	for	me	like	a	die-hard	Bulls	fan	reciting	Michael	Jordan	stats:	On	Google,	Akahoshi	had	exactly	39	reviews,	with	an	average	of	4.7	stars;	on	OpenTable,	it	had	70	reviews,	all	but	one	a	five-star	rating.	The	previous	night,	147	customers	walked	through	the	door,	ordering	180	bowls	of	ramen.	(Weeks	later,
Satinover	would	serve	197	bowls	in	four	hours.)	A	normal	day	at	the	restaurant	for	him	is	14	hours.	And	a	little	more	than	a	week	into	his	new	life,	he	was	very	tired.	Asked	on	Reddit	what	he	misses	from	his	old	desk	job,	Satinover	answered	that	it	was	not	having	body	aches	all	day	long.	Ive	prioritized	this	restaurant	over	everything	else	in	my	life,	he
told	me.	I	have	no	other	hobbies,	nothing	else	is	driving	me.	Its	more	important	than	friends,	my	own	mental	and	physical	well-being.	And	Im	kind	of	OK	with	that.	This	is	his	new	reality,	from	now	until	the	day	his	restaurant	shutters:	coming	to	terms	with	the	fact	that	making	one	perfect	bowl	of	ramen	180	times	a	night	is	impossible	and	futile.	Where
does	one	cede	control?	What	compromises	will	need	to	be	made?	And	when	others	proclaim	you	the	most	exciting	ramen	chef	in	America,	is	that	just	putting	a	target	on	your	back?	Satinover	thinks	about	all	this	oftenitll	be	fodder	for	his	next	conversation	with	his	therapist.	But	that	morning	there	were	more	pressing	issues.	He	needed	to	finish
making	those	noodles.	And	he	had	just	gotten	word	that	his	dishwasher	had	a	DJ	gig	that	night	and	wouldnt	make	dinner	service.	Satinover	was	going	to	have	to	wash	180-plus	bowls	himself.	Photos:	Jeff	MariniThai	Dang	knew	that	the	only	way	he	could	replicate	his	favorite	style	of	Vietnamese	street	food	at	HaiSous,	his	new	restaurant	in	Pilsen	(and
his	first	since	being	pushed	out	of	the	beloved	yet	scandal-plagued	Embeya),	was	to	get	his	equipment	straight	from	the	source.	So	he	commissioned	a	family	of	artisans	in	Vietnams	Dong	Nai	Province	to	make	20	lo	dattraditional	charcoal-fired	clay	potsin	varying	sizes	for	his	kitchen,	plus	dozens	of	petite	tabletop	versions	to	be	used	as	serving
dishes.The	personal	touches	at	HaiSous	dont	stop	there.	Dangs	relatives	in	Vietnam	built	the	tables,	chairs,	and	stools	(his	uncle	owns	a	furniture	business),	and	the	chef	and	his	wife,	Danielle,	a	designer,	made	three	trips	to	Vietnam	to	procure	plates	and	other	finishing	accents.Lo	dat	cookery	is	primitive	but	versatile,	and	its	not	seen	much	outside	of
Southeast	Asia,	says	Dang.	During	the	construction	of	HaiSous,	he	posted	a	photo	of	a	few	pots	on	Instagram	with	this	caption:	Ill	give	you	$100	if	you	see	these	used	anywhere	in	the	United	States.	He	kept	his	hundred	bucks.Clockwise	from	top	left:	Clay	pot	lotus	root,	chicken,	lobster,	and	rabbitDang	trained	his	kitchen	team	for	weeks	in	the	art	of
cooking	with	the	pots,	which	are	used	at	the	restaurant	to	grill	meats,	slow-dry	shrimp,	braise	fish,	and	fire	up	pans	for	crispy	crepes	called	banh	xeo.	The	pot	can	radiate	the	gentle	heat	of	a	Dutch	oven,	ideal	for	low	and	slow	cooking.	For	more	heat,	cooks	stoke	the	fire	near	the	bottom	of	the	pot	with	a	bamboo	fan.	With	the	pot	at	full	throttle,	a	rib
eye	sears	in	minutes.Like	a	cast-iron	skillet,	the	clay	pot	gets	better	with	use,	and	it	yields	incomparable	flavor,	says	Dang,	who	fondly	recalls	the	feasts	of	his	youth,	for	which	his	mom	served	as	grill	master.	When	the	fat	drips	down	and	hits	the	charcoal,	it	gets	smoky,	and	that	smoke	imparts	more	flavor,	he	says.One	clay	pot	specialty	is	tho	nuong
chao:	whole	rabbit	marinated	overnight	with	garlic,	fermented	tofu,	and	chilies.	Once	off	the	grill,	the	meat	needs	only	a	few	lively	condiments:	a	squeeze	of	lime	juice,	some	lime	leaf,	thinly	sliced	chilies,	and	a	mix	of	salt	and	crushed	roasted	sesame	seeds.	Dang	says	its	exactly	like	what	he	used	to	eat	growing	up.	We	wanted	people	to	feel	like	they
just	stepped	into	Vietnam.	1800	S.	Carpenter	St.	Anatomy	of	a	Lo	Dat1.	Cooks	sear	meat	and	veggies	on	a	grate.	The	grate	can	be	removed	and	a	wok	placed	instead	over	the	open	flame.2.	The	unglazed	clay	acquires	seasoning	over	time.3.	Charcoal	fills	the	top	half;	ashes	fall	through	holes	to	the	bottom.4.	A	metal	covering	keeps	the	clay	from
cracking	when	the	pot	is	moved.5.	An	opening	near	the	bottom	allows	cooks	to	fan	the	flames	for	higher	heat.	Already	in	Chicago,	several	restaurants	have	emerged	from	underground-dining	series,	among	them	Elizabeth,	Fat	Rice,	and	the	bygone	Bonsoire,	like	a	coming-out	party	to	introduce	them	to	the	dining	public	at	large.	The	newest	debutante,
which	opened	last	week,	is	42	Grams	(4662	N.	Broadway,	Uptown,	no	phone),	an	18-seat	storefront	that	grows	out	of	the	Sous	Rising	series.	42	Grams	The	married	couple	Jake	Bickelhaupt	and	Alexa	Welsh	hosted	Sous	Risings	12-or-so-course	dinners	at	their	apartment,	at	first	once	a	week,	and	eventually	twice	or	three	times	a	week	as	demand
increased.	Jake,	the	chef,	notched	experience	with	Charlie	Trotters,	Alinea,	and	Schwa.	Alexa,	who	works	in	advertising,	serves	and	hosts.	Now	in	a	restaurant	space,	the	couple	hopes	to	operate	five	nights	a	week	but	retain	the	hominess	of	their	dinner	parties	at	home.	What	made	it	so	special	was	the	approachability,	the	warmth,	the	authenticity	of
the	experience,	Welsh	says.	Its	very	difficult	to	try	and	replicate	in	a	retail	space.	The	tasting	menu	changes	based	on	seasonality	and	availability,	and	will	run	$203.67,	including	tax	and	service	fees,	payable	in	full	in	advance	after	making	a	reservation	on	their	website.Its	BYO.	The	name	of	the	restaurant	arises	from	an	old	pseudoscientific	belief	that
the	soul	weighs	21	grams,	the	same	factoid	motivating	the	title	of	the	Alejandro	Gonzlez	Irritu	movie	21	Grams.	42	Grams	42	comes	from	combining	Bickelhaupt	and	Welsh.	If	they	ever	change	the	name	of	the	restaurant	to	63	Grams,	bring	a	baby	blanket	as	a	host	gift.	Tags:	Dining	&	Drinking,	Dining	News	If	youve	been	eating	in	Chicago	for	more
than	five	minutes,	youve	likely	eaten	at	one	or	more	locations	of	UrbanBelly.	If	youre	lucky	(and	old	enough),	you	visited	the	original,	but	even	if	you	didnt,	youve	probably	tasted	chef	Bill	Kims	food,	whether	at	his	two	spots	at	Time	Out	Market	(Urbanbelly	and	Chef	Bill	Kims	Ramen	Bar),	Table	at	Crate	&	Barrel	in	Oakbrook	Center,	the	now-closed
BellyQ,	or	one	of	the	UrbanBelly	locations	scattered	around	the	country.	I	connected	with	Kim	during	a	jaunt	to	South	Korea	(where	he	is	exploring	international	opportunities	for	his	food)	to	talk	about	his	career,	his	outlook	on	food,	and	how	he	went	from	a	single	tiny	spot	in	a	vacant	taqueria	to	a	culinary	empire	over	the	past	15	years.	Since	he	was
18	years	old,	Kim	had	visions	of	working	for	himself	and	owning	his	own	restaurant	but	was	conscious	of	checking	all	of	the	appropriate	boxes	in	his	culinary	career.	The	reason	why	I	chose	to	do	fine	dining	was	that	I	didnt	want	anybody	to	question	my	career	path.	If	I	did	this	at	18	and	had	success,	people	would	question	it.	He	certainly	checked	the
right	boxes;	his	first	job	out	of	culinary	school	was	in	Atlanta	for	the	legendary	Jean	Banchet.	But	after	a	year,	he	grew	so	homesick	that	he	returned	to	Chicago,	and	asked	his	culinary	mentors	where	he	should	look	for	a	job.	They	pointed	to	this	place	in	Lincoln	Park	and	said,	This	guy	will	change	your	life.	Of	course,	this	guy	was	Charlie	Trotter,	and
after	a	year	of	working	there	(and	only	two	years	out	of	culinary	school),	Kim	found	himself	running	Trotters	kitchen.	This	was	the	heyday	of	Trotter-mania,	when	he	was	opening	his	restaurant	in	Las	Vegas	and	publishing	his	first	cookbook,	and	Kim	was	right	in	the	middle	of	it.	I	think	I	was	25,	and	I	knew	nothing	about	leading	people,	or	what	it	is	to
be	a	sous	chef;	I	was	never	a	sous	chef,	I	went	right	from	line	cook	up,	remembers	Kim.	It	was	so	difficult,	and	I	tried	to	do	it	by	pure,	physical	labor,	being	there	for	hours	and	hours	and	hours	and	making	tons	of	mistakes.	Trotter	took	Kim	around	the	country	and	the	world	as	part	of	his	book	tour,	and	Kim	ate	and	learned.	But	Kim	still	didnt	feel	like
he	had	the	skills	he	needed	to	open	his	own	place.	When	you	work	in	fine	dining,	you	feel	like	youre	in	a	bubble	dont	worry	about	the	financials,	just	run	the	restaurant,	explains	Kim.	He	did	a	short	stint	at	Lettuce	Entertain	You	to	learn	some	business	skills,	and	worked	at	restaurants	in	New	York	and	Philadelphia,	before	returning	to	Trotters	again	as



the	chef	de	cuisine.	Even	though	Trotters	was	seen	by	many	as	the	place	to	be	for	a	cook,	it	wasnt	Kims	dream.	It	wasnt	what	I	wanted.	I	wanted	to	do	accessible	food,	Asian	food,	says	Kim.	I	kept	looking	for	investors	for	noodles,	rice	and	dumplings,	and	people	didnt	want	to	do	it.	Finally	(and	thankfully),	family	stepped	in.	Kims	brother	was	able	to
help	with	the	financing	for	a	new	restaurant,	and	another	relative	owned	a	strip	mall	with	a	vacant	location.	The	space	was	a	closed	taqueria.	They	wanted	someone	to	rent	it;	it	was	in	shambles.	And	I	knew	exactly	what	we	wanted	to	do,	Kim	says.	UrbanBelly,	one	of	the	first	examples	of	a	chef-driven	noodle	spot	with	high	quality	ingredients	and
innovative	flavors,	was	born.	It	opened	in	2008,	and	Our	very	first	customer	was	Monica	Eng,	our	third	customer	was	Steve	Dolinsky,	and	all	hell	broke	loose.	UrbanBelly	was	a	true	family	affair.	Kims	wife,	Yvonne,	is	a	fine	dining	expert	herself,	and	was	the	first	woman	to	be	a	captain	at	Restaurant	Daniel,	so	she	took	over	the	front	of	the	house.	Kims
mother-in-law	waited	tables,	his	brother	did	the	books,	and	Kim	manned	the	kitchen.	Sometimes	we	would	see	the	same	people	come	in	two	or	three	times	a	week,	and	I	would	fire	the	food	before	the	ticket	came	in	because	I	already	knew	what	they	would	order,	laughs	Kim.	After	the	attention	that	UrbanBelly	got,	it	didnt	take	long	to	expand.	In	2009,
Belly	Shack	opened,	which	added	a	Latin	twist	to	Kims	food	(it	closed	in	2016).	In	2010,	Kim	started	bottling	and	selling	a	line	of	sauces.	In	2012,	in	collaboration	with	Cornerstone	Restaurant	Group,	BellyQ	opened	in	the	West	Loop	on	Randolph	Street,	with	an	emphasis	on	Korean	barbecue.	In	2014,	Kim	authored	his	cookbook,	Korean	BBQ:	Master
Your	Grill	in	Seven	Sauces.	There	are	now	UrbanBelly	locations	at	Purdue	University	and	in	Brooklyn,	and	its	still	growing.	For	superfans,	some	old	favorites	from	the	original	UrbanBelly,	Belly	Shack,	and	BellyQ	menus	will	be	showing	up	on	the	menu	this	year.	Throughout	it	all,	Kim	has	kept	much	of	the	same	crew	with	him.	His	original	dishwasher
at	UrbanBelly	is	now	the	chef,	and	these	days,	he	focuses	as	much	on	mentorship	as	on	cooking.	We	dont	have	kids,	so	everyone	who	has	worked	with	us,	I	want	them	to	grow,	in	life	and	business,	says	Kim.	The	UrbanBelly	concept	continues	to	grow	throughout	the	country,	in	food	halls	and	on	college	campuses.	Kim	sees	these	partnerships	as	the
biggest	opportunity	for	chefs,	especially	those	chefs	with	strong	brands.	We	as	restaurateurs	have	to	realize	that	our	intellectual	capital	isnt	used	enough,	insists	Kim.	International	expansion	is,	perhaps,	on	the	horizon.	But	behind	it	all,	Kim	(who	is	shockingly	humble,	given	his	success)	credits	the	members	of	his	team;	his	family,	his	cooks,	and	his
staff.	Everything	I	have	done	wasnt	calculated;	it	was	a	lot	of	luck,	a	lot	of	hard	work,	and	a	lot	of	great	people	who	helped	us.	Everyone	thinks	the	restaurant	business	is	about	food;	but	without	the	people,	you	wont	get	anywhere.	
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