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Pugh, Tve heamd alor of grear cheds say it
Fuash throwgh she pain. Push forsard. Push
peast your Limis, The difference Berween the
steoessfil chefand vous nvesage line coak, or
S0 AL appears, is peturdng a force just a liede
harder than che foree that comes at vou, aka
pushing
“Push” is also what's racmoned on the righs
wrek of Toff Mahin, the executive
{Imfpanlu-r Behind Srella Baren,

anuw pizzenia in Lincoln Pask.
Mahin—whio icl fimg zar
Mok el The Far Duck (ance
ratec the best reszaurant in
e worddp, belped Lavoent

Croas open LaCandd became one of Lettuce
Lnrerrain You's youngest partivers, all before
ape 3o = embadies that tatton.

Despite all bis work, his accolades, the
sweeess of tho Stella Basza restaurants in Cali-
fonia ancl the Bl of Dio-Eite Donues in
the Loop, [ never heard of the guy anzil Tsar
down o dinner Stella Basra Cowred by Makhin
anel Eesnece Entercain You) a few weeks aga.

: ' i The crisk Yo mary piy'/; pl:cr;
% JA breat their dough like Eanye

West rrears haress, which issa
siry, with 2 healthy dose oFdes-
daim ame neglecr, They freee
it T ey el filbes, Tlaey diort

Ter i rise long ersough,

Becfone e opened his fizse

piu:n:ria, Maluin resred 30 diter-
e recaps, seteling on dough made

Friam Fres -gmuml Califarnia whesr, Rlrered

water aid sea sale. He mines these imgredicnts

mg{frl‘.e_-r and lgtsghe qh;mgh rise far rl,rl}'s The
alougl: 25 deabde-proadid, which means it rises
for 2. hawrs and then is puringlear jars and

luft to cise again for 12 hows or more, The
claugh is then carefully removed From the
cylinder ard seretched by harel fioreach acces.
The centeris punched down, but the edges
are prostectecl, never distusbed or prodeled, s
that the exreriar ise is preseroed, The resalr
is nerackling almoss rustic sourdough-like

center and i puify; elewy vim, This is the bese
pizea orusr T hawe had since Tae dhe pres st
Nelleote made from bowsesmilled double-zero
flonsr, Tr endghe even be Better

Brsvanse Stella B first

Try the
tasty pies at
Lincoln Park
pizzeria
Stella Barra

eleserd whas happened when Mahin couldn’
Fizde Behind lusury ingredicnts, so Tehecked
oy the basic peppsroni pie ($14,95), Topped
swith ooey koobs of mozearellb ancd wafers of
crackling garlicky pepperani, this

opencd in ;‘l'lulh}‘f mn f_‘:ﬂ:l‘(‘lﬂli‘i, PIZZAREVIEW  FEwis perfect.,

the lancl of clies fads, Makin alsa Stella B

ofliers cach |:ll'.hi5. pizzasina “thiry 1954 M. Ml text 1. T sance: Wik the cheese and
sin” crust version. When my sere- FI3-E34-4100 mear wore srellan, the real starwas

er ikl iF T wangeel thain sin crust 1T
o anvy of oy pivess, 1 fashed kim DR
i loak of disbeliel, confusion and

ansger. 1 ezt byrrer T use SUgAr. I

tha st elieet. Tivat 1oy joods s eo judge the resulz
and mo she idea, so T relensed andl gos one of
vny pries this ey Troghad Telad. The result is
acrigp, almost haked rorzilla-like crust that
crackled sith ¢ach bive. The closest T've had to
thin sin crust ight be a Chicago cracker-thin
crust. Fut cracker crst s wsually dry, whereas
Mahin's thin sin had a slighr pliability and
moisture T lmven't tasted mnmwhere else.

Tise toppings: [ lusl my thin sin crust topped
with galden shaved rounds of butternut
sejuash, crunchy candivel bits of bacon, slivers
of hery Cakabgian chili, wisps of parmesan
ansd pungent spicy erets af aregano (815.95).
The sweetness of The squash and the occa-
siomal smiting bite of the chili was explosive.
Tamey pisas abound here, including one with
wruwyere anel black erufile (Si5.095), but T won-

the chunky salsa-like tomate sauce,
which had o rremendos mough-
“'J.t'ﬂfillg RLYVCOHTReS S ['lll.llllill.!(l o
by aswees finsshing nove, IF I
could, el carry 2 flask of the stuffwith me
for dipping breadseicks, o dreinking straighs,
whenever I felt like it.

The scene: The dimly lit room—which
features dark walls outfitted with industrial
conduit and construction-site hazard light fix
tures, big overstuffed booths and mixed styles
of mid-century modern dining chairs —feels
more like a cool lounge than a pizza parlor.

The bottom line: You may never have heard
of Jetf Mahin, but after eating a few of the
thoughtful, well-crafted tasty pizzas—some
of the best in town —at this new Chicago
outpost of Stella Barra, you will not forget his
name.,
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