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Baocos puls a casual
spin on fusion flavors
in Logan Square

By Michael Nagrant | FonnEcsvE

s notl every day you
get a chance to dine

at a Korean, Japanese,
Victmamese, American
and Mexican restaurant.
But Baocos —a new fast-
cusl concept humched
by lomgtime Chicago-acea Melting Por
franchise owner Ervin Emery—docs
just thar, serving up Philly cheesesteaks,
cheeseburgers, crab cakes, pork belky
and more, all stuffed into mini taco
shells o Asian buns called bao. Fusion
can be fabulous, but it's often a eecipe
for confusion. [ stopped in recently to
figure out which version of fusion was
being servid.

Thescene

I you're sal about the impending end of
summer, vou might perk wp after a visic to
Baoeos. The veon ormge and green color
selwemne looked ke itwas modeled after the
liguid from a Garerade Bottle, The dining
raom was 50 bright it was tough not to smile
and feel upbear.

“Ther's a bunch of big mod silver pendant
lamps hanging from the ceiling and 2 bic of
reclaimed wood lining the divider beeween
the kitchen and dining rocm. “T wanted ic
to have 2 patural feel, but T didn't want the
spavee to feel rustse and dack. T wanted it to
have some energy and be modeen,” Emcry
said,

Thefood
Bancos is clearly meane 25 0 lunchpad for
future franchising. As oot
:a..lch:thu unj:pnalh‘)-s:a- P— —— -
tion 1% sort of a testing o
ground for what will work in the P
future, P
Emery said they did a few /
raunds of menn resting |
with porential consumers

hefars opening and made

many tweaks in response to \
thase pancls. %

“

The problem s when you
consult a bunch of people instead

of Following vour own vision, you \



uwsually get a lor more answers than vou
neeed. The menu here i almpss overwhelm-
ing. There are chips and dip, salacls, noodies,
ban, tacos, bowls and burrtos an affer.

It feels like Baveos is erving to eventually
compete with Chipetle, Tico Bell, Pamda
Express, local ranven shacks and Popeyes
chicken, T think Emery and his crew will
need vo nascow their focus iFrhey’re poing
to be successfil long-rerm. Still, Emery said
the Bypraducs of having s many opzions

is thaz “we have had a loz of repeat custom-
ers and instead of sticking with ore thing,
they're erying all kinds of things and wlling
us they're all greae”

Some of it is great, Thowgh the concepr
s Fast-casual, the quality of ingredienss is
very high, something you can zaste, All of
the steak is top sirloin, The pice de gallo is
chopped fresh in-house.

All mears are slow rotisserie roasted.
“Ihe crispy Burzito tortillas, springy bao
and erackling tacos are all made from fresh
dough in-hounse. The oy toctillas wsed on
the mini races are so good, they cowld be
the founcdazion for a stasd thae anly sells
HHU P SRS

cuts of pork belly, nicely acidic pickled okra,
crisp seallians, spicy carmazs and a spoonful
af coarse-grained muzsstard thaz cut through
the richness of the meac. But the soft-boiled
epg teetered on the edge of hardbotlee aned
wasat't as saeisfying as the runny poached
cpgs [ prefer with my ramen, The broth,
whicl is vegetable-based and forvified with
misn, was well seasoned bur nor as substan-
tizl or rewarding as 2 collagen-infused park
brath.

A erabs eake bao {three for 58} suffered a
soslar Fate a3 the Philly cheesesteak bao:
The inconsequential shivers of erabmeat got
lost in the folds of the thick bun, A drizede
af chipatle mayo and a salad of crisp cilan-
trorand seallions lighrened che load a rouch,
bur this sandwich needed o healthy dose of
lemon to bump up che Aavor.

The shell on the grill-pressed howsemade
Creole burrito (S8.09) was universally erspy,
Lt the rice ‘Jambalaya” inside was mushy
and made up about 75 percent of the Aller.
Gireat jambalava has deep roasted tomataes
and cayenne favors. Tle dee i this burries
wirs bland and steamied.

My absolute favorite thing Dessert
at Baocos was the *Tacon Freshly fried doughnurs
Chee Burger” {59 for five suaked with honey-Sriracha,
mini-tacos), feanering one REVIEW AKA Baoboloni (three
of those oo shells filled =5k Baocos for B4, reminded me of
with ground juicy sicloia, 504 N Westorn Avs. aspicy debightiul e on
bacon, chihuahua cheese, Trian gulab gamun, The
slivers of dill pickle aad only problem is one of the
tomat, a sprinklng of Takee it ov feave t thres donurs was slighty
icelerg lettuee, grilled on- raw at the center.
fon and swooshes of kerehuap
and mustard. Tr rasved like a Service

ling cook at Teco Bell ovdered
takeour from Small Cheval and dropped
the burger inta nne of Taco Bell’s yellow
shells, which is to say its Brilliant stoner
[T
Thilly bao (58 for threed, steak or chicken
AT tried steak) vopped with golden cara-
melized osions and grill-madked peppers
dripping with white Amecean cheese (i
luas eluged ta the more authentic Chees
Whix since [ dinedhwas a killer mash-up of
acheesestcak and an Asian dumpling, The
anly quibhle here is thar a thick plank
- ___ of siclsin, rather
— " than the wispy
curds of mear used,
wauld stane up
beeter o the
substantial bao
Loz,
The house-
made supaishi
ramen (312} was
filled with thick
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The cashier working the coanter
was super fricmdly and a good guide wo the
expansive menu, He also served as mw Food
rnner and brought an extra pair of chop-
sticks and same napking when we asked
where we could find them.

EBottom line

Bavoos” Asian-Latin flavor profile is a re-
freshing approach to the fast-casual, Chipo-
tle-like secror of duting, but in order v pull
it el beer, the owpers should tghten up
the menu offerings and kill off the Creale
influences, This Aagship lecation is next 1o
Belly Shack, a restaurans thaz seamlessly
melds Puertn Bican and Asian Havors with
smartly contrasting rextures and bright
atidd anad citrus-brightened favors. For now,
T'm speading my money next doos at Belly
Shack.
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