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WETRIEDIT

PR O-UTE'SSECAET SPICY CHICKEN DOUGHTNUT SANDWICH

By Michael Nagrant | foarfoye

This bring the vear of the foodse play—cro-
nuts, wonues and so on—T grimaced when T
heard about the secret spicy chicken sand-
wich served on a glazed doughnut ar recently
opened Do-Rite Donut & Chicken (233 E. Erie
St 312-344-1374) in Strecterville, Justa market-
ing gimmick, right?

When T ordered the secret sandwich, the
Do-Rite employees did 2 nice job pretend-
ing that whar T was ordering didn exist and
spent some time trying to figure out how to
ring it up (86.96 was the final tally). T asked
chefiparener Jetf Mahin why its not just on
the regular menu. T grew up next toan In-N-
Out and there's something fun about having
secret items everyone knows abour, bug thar
aren’t on the menw,” Mahin said. Fair envughs
the clandestine ordering process did add a
liztle inerigue.

Recause this chicken-doughnis concaction
was invented by Malvin, the nimble culinary
mind behind Sqella Barma's pizza and the
assorument of stellar doughuts servedar Do-
Rize (the odginal kocation is at 50 W, Randolph
St in the Loop), T should lave known better
than to discount it. The organic, free mnge and
antibiotie-free chucken is brined for 12-18 hours
ina brine of huttermilk, pickle spice and chili.
Thsen s breaded in a mix of seasoned low- and
high-pracein wheat Aours (the Litter makes che
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WAIT, THERE'S MORE

The usual assortment of Do-Rite dough-
nuts—from candied maple-bacen crullers

to pistachio-meyer lemon cake doughnuts
($135-2.50)—also are availabie at this loca-
tion. Wash 'em down with the frothy, refresh-
Ing iced Nutella coffee ($2.95), a mix of al-
mand milk, Dark Matter coffoa and Nutella,
which Mahin says he invented by stirring
Nutedla into hot coffee at three i the morn-
ing while daing recipe Lesting for the restau-
rant. You can cambo up the regular or spicy
chicken sandwiches (which sans doughnut
come on custardy-rich brioche burs) with
excelient almaost mahogany-colored French
fries hand cut and blanched In housa dally
($6.99 for sandwich, seda and fries)

breading super-crispy) and fried o arder. [t is
frery, but not tongue-searing (lthough there
152 XXX spicy chicken breastavailable if you
dare). The spice is termpered by a slather of
creamy house-made jalapeno aioli and the sug-
ary crust of the glesed doughnut, which makes
a fine bun when sliced in half The sandwich
5 a triumph of wehnique, but also excellent
drunk food —but anly for day drinkers (hey, we
don't pudge). as Do-Rite stops serving chicken
az 230 pm.
NICHAEL NAGRANT 15 A REDEVE SPECIAL CONTRIBUTOR.
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Other fried chicken sammies we love

SURGEON GENERAL'S WARNING: Cigarette
Smoke Contains Carbon Monoxide.

» The fried chicken sandwich (310 at Legan Square’s Analogue (2523 N, Mitwaukee Ave 773-504-
8567) is way better than “bar food™ needs to be—and that’s not just the cocktalls talking. The crisp.
salty coating adheres uniformly to tha chicken, and the slaw Is creamy without bogging down the
white bread toast. With a few bread and butter pickles for crunch. this is close to minimalist chick-
N 5aNEWICh NIrvana. KATE RERNOT,REDEYE

» Acad RedEye features editor Dana Moran's resiow of Leghorn Chicken's fried chicken sandwich:
o5 anline: redeyechicago.com/leghorn
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