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SOUP’S ON

Piping hot, these bowls take the bite out of winter’s chill

he phrase “salad days” has

often been used to describe one’s

carefree youth or the moment at
which a person lived at the zenith of his
powers, The expression was coined by
Shalcespeare in the play “Antony and
Cleopatra,” wherein Cleopatra reminise-
ing about dalliances with Julius Caesar
speaks of her “.. salad days, When I was.
green in judgment...” As one who rebufs
salad as if it were swine flu, I can only
deduce that by making such an associa-
tion, Shakespeare was allergic Lo food
o, at best, was a Birkenstock-wearing,
hippie, super-vegn.
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Sushis (2239 N. Clybourn; T73-880-8012)
demitasse of king crab-flled carrot

soup fired up with Chinese sever-spice
(fennel, cloves, cinnamon, star anise and
Szechuan peppercorns are the base of
this mix), topped with whipped cream
and a rice erisp redolent with coconut

perfume.

Should you require a litle history with
your soup, there may be no better bowl
‘than the Bookbinder soup (named after

bowl o
sweet, Lwel'v Pho Dac Biet broth from
Pho 888 (1137 W. Argyl
few hours.
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as His i, he really would have revised
the expression as “soup days.”

Pho's soulstirring sweet and svory,
crunchy and silky. spicy and comfort-
ing Ttis mmmcuve, served with a plate
rife with anise-flavored stalks of Asian
hasil, a mound of crisp bean sprouts (the
cruneh)fimes, lapenos pminy boisn
anda dollop of sweel-burning srira-

i algving L o IR YO
tongue's pleasure — or your stomachr's
capacity for searing c

Ttis possible that barring the bony
claws of Chicago’siey winter at the
door with such a bowl has made me a
romantic, and you think my angument is
bluster. But a week earlier, while Twas
relaxing on the Mexican beaches of Playa
del Carmen, I came upon a bowl of green
chili posole bursting with satisfyingly
chewy nuggets of hominy. The day after
that, Thad a charred, roasted
at a different taqueria. The
soups invoked a sweat, that ultimately,
like a natural air conditioner, mitigate
the swelter of the damp Mexican air.
Soup works hot and cold, day or night

and in sickness or in heal

soin that spirit, [ have compiled a
list of Chicagos b

aryisNational Soup Month, Ot course,
ay is as official as Hallmark-
inspired Sweetest Day or a Seinfeldian
Festivus, so that didu't hold much sway
toward bringing you this se
‘you are seeking th

sclwitz T outlined above, T can think of
10 better starter than Frontera Grill's
(445 N. Clark; 312-661-1434) Topolob-

wpo Tortilla Soup, a rich chicken hroth
spiced with chocolaty pasilla chili and
thickened with fresh corn-perfumer
tortillas and topped with a dollop of
“hanc-madle Jack cheese” (read: not

topped with whipped cream and a coconut-
infused rice, | RICHARD A, CHAPMAN-SUKTINES

My favorite local chili, however, is
the Greek-siyle (or Cincinnati- style
asit's known in Ohio), allspice-infused
brew served at Bridgeport's Ramova
Grill (3510 8. Halsted; 773-847-9058). It
doesn't hurt that the Ramova is also the
ideal of a diner.

Greeks have nothing on the French,

scented plump
Crustaceans. | ). K-SUNTINES

ceanlarded stew

the , Book-
binders of Phil i atthe
CoyD* 01 and the Cape Cod Room (140
E. Walton; 312-787-2200) at the Drake

Hotel l‘here are two stories detailing

afternoon in Marseille spent gazing at the
Mediterraneans waves.
To make truly stellar soup, it doesn't
hurt to meld cultures. At Al Dente (3939
/. Trving Park; 773-942-7771), chef Javier
Perez blends Mexican, Italian and a
lttle Prench gousmet technique in h.s

how the the Drake, both
based on the idea that Bookbinders
and the Drake catered to entertainers,
royalty and political dignitaries, and
lioving e lh was e o ol
allegedly hired a chef
prose Fcally to make the soup while he
s in the White House) Either Edwin  The pho dac bletsoupa Pho 8881 sweet,

dyed
packaged ina Aeseml'\hle plastic mg»
‘Speaking of chili there are plenty of
‘good ones in town. The bowl of red at
Chuck's Southern Comforts Cafe in
Burbank (6501 W. 79th;

cooking.

velvety, spicy and features et

Brashears Sr, savory, spicy and crunchy — depending on how

bistro La Sardine (11 N. Carpente; S12-
421 zsoo) The former s a pipihot crock

also featuring a blend of red chili is thick
ke a complex: Mexiean mole sauce.

bubl
a muple of baguette rats, and the i
a Pernod-scented and plump crusta-

velvety, spicy aff
“noodles.” | IHARD & CHepN-C
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B reinforcing an earthy
squash flavor:
‘At Belly Shack in Humboldt Park
(1912 N. Western; 773-252-1414), chef Bil
serves up a mash up of Korean and

hotel after the gotthe ize it. |egan ac
o the gwnee o Book.

binders in the 1930, or the Drale's origi-
nal architect Benjamin Marshal, finding
the Bookbinders owner uncooperative,
took their chef out for a few drinks and
wrangled it from hira.

Puerto Rican cuisin

achievement is a “Hot and Sour” soup

featuring mineral-tinged chunks of

hoveing ik slrura of cvickemanid

cuccosdul game of brinksmanship with

the cumin and salt shakers.
For

sidsoumbaied Soup infused with sherry
evolved fro  “snapper turtle”

eat (a it sl serve o Bookbinders)
tored snapper fish. [ haven't been able to |
find exactly when the change was made,

ian flavors, my
‘money is on Roka Akor’s (456 N. Clark;
312-477-7652) ramen with prawns and
scallops in master stock. The noodles are
housemade and feature a fresh Bubbleli-
lous-ike guten spring, whiethe tender
ind seallops served slightly rar
cookel s perkec doneness when i
in the silky soy- stoek.
ChefTaksshl Yogihashi also makes
retty mean ramen over at his new
Spot, Starping Turtle (NOV. Hutatd,
312-464-0466), but it’s the Slurping
lle —featuri ped
with pearly plump s o tender black
shrimp and a shower of spiy cllntro
filled with

though th definitely called for
el e Dislo 5 enly 1052

rake version is served with a
cxyaial dosinten o shereg whisheyon
pour into the broth as you eat. The
erry roils up in your
nostrils along with the vegetal perfume
oFtomato an telery It so refined
and tasty, T guarantee even an arugula-
worshipping William Shakespeare would
aise it

Michael Nagrant is a local free-lance
writer. Follow @michaelnagrant. E-
‘mail the Sun‘Times Dining section at

Abowl of soy-Kissed ramen with prawns,
diningout@suntimes.com with questions  scallops, fresh tofu and a pork belly bun is a
Veritable feast at Roka AKor. ick Hei-su- ves
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