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By Michael Nagrant | ros reneve
Cm a day afrer a college-worthy bender when
your stomach is shoshing bike 2 beer Elled
fishbowl, there is only one antidote: pizza,
Bust st just any pizea You have your usual
place. Ir's some spartan Backroom where
the dudes behind the counter aze impassibly
happy {there’s a g hance a bong wi
volved, ar mavbe just a really good employee
trainmg progran) evien though the oven
hreathes hellfire and everyone there is hun.
gover or still bammesed from last wghe. The
thing is, the pizez is kinda gloppy and floppy
You like it mostly becawse it is cheap, quick
and oozes with soothing grease. [t doesn®
have o be thae wae What if you could have
all these things—happy cooks, value pricing,
super-sgiee rvice & pazzad At
Lakeview’s Dlaze, a new design-your-own
pizza emporium, vou might bu able te.

The crust: Cheap pizea wsually means eheap
crust, Though the 11-inch pies ar Blase rangy
from awallet-pleasing $5 for basic cheese

§ far specialty pizeas, the crust is
excellent. It's given a xy-hour rise and coaked
in a gas-fired open hearth-seyle oven for
2 to 3 minutes until it comes out blistered
and erackling, My only quibble is thar one
way thev save time is that instead of hand-
strerching the dough, they wse bright arange
dough presses fwhich kak like medieval
torture devices invented by Masio
Batalz) 2o stamp out perfect
crreles ¢ s The presses
praduce a buileap owter lip, bue
they also stasp out some of the
awesHme ptllnu.j.‘ rise ag the cdge 5
T have worked tivcessly with
our dough press manufacoures to
create one that dees not compro-

BELMONT IS ONLY THE BEGINNING
Lewy Family Partners, founded by Larry
Lawy, chairman and Tounder of Lesy
Restaurants, has plans to develap 14 other
Dlazelocations in tha Chicago area, Twe
other Blage restaurants are currently in
developmeant at 355 W, Madison 5t and
227 E Ontario 51

ricosta, gnat and vegan cheese. !’uppurﬂni =
bacon and the wsual mesty suspects are
jnined by erumbled meashalls and salami

The sauce: [n addition ta the harhecue sauce,
which had a nice hant of smoke and sweee-
ness, there’s cangy classic rod tomato sauce,
spicy red tomato sauce and white eream

saneg, T eoied the white sauce on THaee's
signature Whive Top pae (57.45), featuring
peppery angguda, thick bits of hacon and
and soning of sweet gadlic and spicay
foral oregana. Unfartunately, the pungent
toppings overpawered the cream and it was
tough o vedl whar it casted like,

The service: Like the cashiers ar Trader

Joe's, there's an overeager, almost unnatural

cheerfulness in Blaze's staffers, or as they are

called, “pizza-smiths " These folks make vour

pivea freaky fasc, You can help them build

yous pie by sebecting ingredients, which are
laid sut on the counter i front of
you, just Bke at Chipotle. Wazsch-
ug the dough get topped and
sent to the oven reminded me of
ane of tose car washes with the
windows o warch the brushes,
soapers and dryers doing their
thing,

253 W
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mise the lightness and sexture of 773-348-6255 Cher stuff: [ cried the s'more pie

the finished pleea,” execuive ched

Birad Kent said. “Yes, the idea of

pressang a crust docs scem aggres-

sive o the deugh . (bue] iFwe were o hand
toss, we could sverwork and alsa voughen
the dough. This is Less likely with the press.”
Ghuten-free dough is also avaslable.

The toppings: [ know some poople consider
barbecue chicken pixea (37.45) the sazanse
offspring of Californla Pizza Kivchen, but
've always loved iv. Blaze's version includes
the wsual chicken, red ondon and barbecue
sauce, but steps it up with mozxarella and
funky sweet gorgonzola, plus pickled Banana
peppers that add an acidic zing that cuts
throagh the rich cheese, Speaking of Cali-
foriz, veu can ges astichakes and arugula on
the pies at Tlaze, and the cheese selection
inclusdes shredded ane fresh mozzarella,

(52}, a graham crackes-chocolars-

marshmallow creation chaz's

heared 1o order in the pizea oven
unil it transforms in to 2 gaoey, addiczive
dessert sandwich, Also, Blaze sports the
first blowd arange lemanacle fountains 've
ever seen. Most diners opred for the regular
lesmemacle, but [ loved the brighe, sour puich
of the Blood orange avor {$2.25),

Thie bottom lines Tilaxc’s quick scrviee, casual
vihe and value pricing makes it feel like the
sleck commercial version of those college
pixea joints where you spent a lot of pas-
drinking time, Unlike those places, these
high-cualicy pies will be attractive to aoyon:
who likes good pisea
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