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Check out daily
food & drink
specials from
our partners

To feature your
daily specials, go to
redeyechicago.com/deals
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Innjoy
2051 W. Division St. Chicago IL
773-394-2066

$4 Green Line Drafts
1/2 Priced Wine Bottles
1/2 Priced Appetizers 4-9pm

Vinyl Social Food & Drink
121 W. Hubbard Chicago II.
312-222-0222 vinylchicago.com

1/2 Off Flatbreads
&
1/2 Off Bottles of Wine

Southport & Irving / S.I.P
4000-6 N Southport Ave
773 857 2890

Balloon twisting magician.

6 to 730 pm

TS REDEVE
+  BUT BETTER
X

NORE NUSIC. MORE TY.
MORE NOYIES, RUW OR IPAD.
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FRIED SHRIMP

Pl Last Stand, 2252 W Chicago Ave. F73.245-2287

By Michaeal Nagrant | roaisnese

Tonce ane about 1§ poands of fried shrimp in
a 5ingk' |11‘v [t was, 25 mast ()I‘m_\' ciign:'cln'c
system-threatening binges ase, an occupa-
tinnal hazacd. Twas in seazrch of Chicago's
best fried shrimp, and T found it a1 The
Southsicde Sheimp House in Bridgepart.

Brut that was before the Whie Sox had a
championship and just 2 couple of vears after

the Cubs has squandered a chance at one. In
2007, the Shrimp House folded.

Though Chicago is no eccan parad
do OK with shrimp. Snappy’s in North Cen-
ter has huge fried shrimp. There’s the fluffy
golden shrimp at Troha’s in Little Village.
Frank’s, a tiny local franchise with four loca-
tions around the Chicago area, features fried
shrimp with a nice garlicky bite. But none
of these places satisified me like the shrimp
from the Shrimp House.

That is, until Phil’s Last Stand opened in
2012. Owner Phil Ashbach is known for his
In-N-Out-style burgers, his charred pink hot
dogs (flayed on both ends Maxwell Street-style
so the casing doesn’t burst on the grill) and
for being a big gregarious, wisecracking old-
school Chicago dude. But, there are plenty
of superlative burgers, dogs and old talkers in
this town. Shrimp, though, even at Snappy’s,
Troha’s and Frank’s, is just merely good.

C, W

Phil’s shrimp (S21 for a balf powsd; Sz for
a pound) is the whale's tail They're soaked in
buttermilk and egg, coated in crispy panko
breadcrumbe and fried until the cross is
almost empura-ike. These meaty shrimg
possess a sweerness, 3 whiffof odine and a
kiss af brine.

At Phils, they cook as many as 200 pounds
of shoimp aweek during s

urniser. IF vou have
any doube about the commisment o shrimp,
check out Phil's logn, which features a carica-
ture of Ashiach dressed ke General George
Armstrong Custer sucking doswn a char dog
while riding a bucking, grinning shrimp.
“When I started here, I thouglit they'd
be some small popcorn shrimp fram Sysco
{a popular restaurant supphics],” sxidl Bob
Corbett, Phil’s general manager. “But, then
I found out we got jumbao shell-on shramp
from a big fish house near IHalsted and Lake
Street and was blown away. Wi slwell and
devein them all by hand in 7he back af the
house.” Corbett added, “Phul, he's a freak
about food. He’s 450 poundls. T le are shrimp
everywhere and did his rescarely, Fle knoaws
what’s good.”
MICHAEL NAGRANT IS A REDEVE SPECIAL CONTRELT L
REPORTERS VISIT RESTAURANTS UNARNIN CED AND MEALS

AREPAID FOR BY REDEYE.
REDEYE@TRIBUNE.COM | @REDEYEEATORINK



