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MEET THE CONTENDERS

Jacyara de Oliveira | Sparismians Club, Mico Osteria
Antar Jackson | Fairways
Brian Sturgulewski | Drurmbar
Carlos A, Matias Il | Puinch House, Dusek’s
Amy Probasco | Girl & The Goat
Heather Zerr | Mast
Scott LoBianco | The Berkshire Roorn

Laura Sandborn | felivfisi

VOTEFORYOUR FAVORITE

BY FEBRUARY 10™ AT 5PM
redeyechicago.com/bartender

Top 4 finalists compete to be named
RedEye’s Best Bartender at

Wed., February 26™ at American Junkie

TICKETS ONLY 10!
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Mo Purchase Necessary Contest starts Febnmng 3, 2014 with woting Trom February 8, 2014 10 February
2%, 2014 Open o all Barfendars in a Chicago, I eslabishmerk. 21+ a= of start date from Cook Lake,
MdcHenrg Kane, DuPage ar Wil counties. Bvcludes Sponzar EE= and family members. 15t prize: $500
cash ¥ Ind prices $100 gf packs, Full ndes ol wars redeyechicagn comitaerder, Sporson Reciye,
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#BestBartenderChl
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LEHY GILMSREREGEVE FILE

By Michasel Nagrant | rorrcpot

1 have n hiahiz of tweeting meat porn. Semes
times the cenvenpiece of my provein brgs —a
Spicy: juicy currywurss ssusage macde from
Tpcal park, for examiple — epmes from Noble
Square’s Turcher & Larder, awned by Rob and
Allie Levigr, When I'm grillivg up something
alse—sa a brontesaunes-sized teanalaawk ri-
Beve thiar Twsually procune from another local
utcher shop ehat dovsn't get ies meat from
Towal farins— Rab will rweet me with s goitle
ribsbing about hew it's Been o whele since Tve
visired his shap, Tr'sa subtle, nor preachy;
mmm\"er \tql(.‘ft wour cat toanes |‘H$ﬂ'l “ll(l
T it was raised marters

M few vears 2o, if youwanted to cook with
local mear, vou pretry much had tostick 1o
frozen, pre-butchesed cues From Green City
Marker and orher farmers markers, IF vou
realby wanted fresh, local farm meat, elining
out was your best option. One of the few
restaurants you could always count on get-
ting local meat was the Levitts’ snout-to-tail
Wicker Park restaurant Mado.

When Mado closed in 2010, the Levitts
were kind of burnt out, and with a child on
the way, were looking for a new way to make
a living. Rob noticed that his friends at the
Brooklyn butcher shop Meat Hook were
pretty successful and he and Allie decided to
start their own retail butcher shop.

As arestaurateur, Rob had access to the
best locally farmed ingredients; at Butcher
& Larder, he has succeeded in bringing them
to home-cooking Chicagoans. If you need
bones for stock, pig’s feet for a bean dish or
farm-fresh eggs, this is your place. Their meat
comes from within a few hundred miles, from

CHICALO RESTALRANT CREDCME EITE AT A TIME

BUTCHER & LARDER

NO26 M tivanree Ave, S73 647 8280
Looks like: Pig Icholchkes, sliny knives
and iy culs of meat

Sounds Bher Black Sabbath fallowed by
Coltrana on the house sound systanm
punctuated by dhe smartass chapbusting
friendly banter-of the bulchess
Smeelislke: Froshly butchered meat and
1he porfume of whateves beautilul so g is
raasting in the sloaw coaker near e couner

sonalll, sustainable farms that racely sell
retail, such as Slagel Family Farms in Tairbary,
., o Gunthosp Facms in LaCirnge, Tned
Levitz and mast of his other butchers
warked in restaurant Kirchens Befure they be
came butchers, which means they also make
incredible prepared food and charcatesic.
These items vary From week 1o week, so call
ahead to see what’s on ofits. There's 2 mean
chili verde (a garlicky pork sausage and greea
Chﬂi—ﬁ“t‘d stew that “’a.rml! l!'l:g' sealann
recent snowy Saturday; price ranges from $1
for a cup to S16 for a quart). The Ttalian beet
with hot giardiniera ($10 for a sandwich, sods
and chips) is one of the best in the city:
Maybe the most overplaved Trope abar
the food business is how it’s likea t':u:m.l:\: At
Butcher & Larder, though, it’s triee, When
you’re a customer, if(ml_y ferr a1 B minutes,
the Levitts and their staff bring you into thar
fold, too. And once they get your trust, they
can get you to eat anything. As Levitt said,
“We'll do braised pig’s head on an apple fritter
and we'll sell more of that than a ham and
cheese sandwich.”
MICHAEL NAGRANT IS A REDEYE SPECIAL CONTRIBUTOR.




