GUMBO

Thrap Chets, BI25 5, Halsfed 52, 722423210

By Michasl Nagrant | FoR R E
o may have had p decenr biowl .“nl"gl]lﬂl\i‘.
in Chicago, but chances are, it’s no match
for the bowl at Three Chefs ($5.99 for a
small bowl, $9.99 for a large bowl) in Auburn
Gresham. All the components that make this
gumbo great— the dark and brackish roux
(a cooked mix of fat and flour that thickens
gumbo), chubby curls of pink shrimp, slivers
of garlicky chicken sausage, sweet pepper
and cayenne —combine to warm your soul.

“There’s no big pot {of gumbo} sitting
around,” owner and executive chef Wallace
Effort said. “We saute the shrimp and the
vegetables fresh each time. People love it so
much, I'm trying to figure out how to vacuum-
pack it and get some of that Jewel money.”

At Three Chefs, which is celebrating its
fourth year of business this spring, Ef-
fort only dabbles in the Cajun and Creole.
“There’s no Creole background in my
bloodline that T know of,” he said. Despite

WORTH A TRIP

thiae, when Effone focuses on Mew Orleans-
tui'lu cuisine, for r:-.:;mpln wr\‘ing up st
and flaky blackencd catfish lcquered ina
crawfish gravy (§9.0ul, the resls iy — evcuse
me for going all Erneril an you—Eam-tastic,

Before opening Three Chefs, Eifors
worked a number of gigs, incliding a sting ar
Spiaggia, and eventually became an executive
sous chef for a magar food service company.
While taking some time aff, Effore, whi lives
in Englewood, said, “Every time T went loak-
ing for good foorl, [ hadl to leave the neighe
borhood. T was excited whemn a freensd fomand
the location [for Three Chets]." Thaugh he
heard the building had been condomned for
more than eight years and was in bad shape:,
Effort wasn't deterred, "This s
and it’s what T do,” he szicl, “ Tl cook For free
if T have to, you knowe T kuew T eowld handle
[fixing up the space].”

The state of the &
obstacle Effort faced,

v prlssian

et the only
The: reszaueant is callec

“Three Cheds because Effart kad two ather
business pareners that walked away before
the space opeaed. Bt changing the name to
e Chet Bestawrant isn'in the pl;lﬂs_ e
i have three chefs working on weekenids, so
the name still wock

Lffore’s hard work is paving o

stopped in for lusch on a recen Savarday, the

place was packed. The same weekend, Mayor
Emanuel stopped in and ardereed rakeour
133
liffars’s casfish, spectacular from-scrarch
Biscurts tapped witly guiscring popger-
Aecked tarkey sansage gravy (S1.a8), and
; B® gravy L33-99),
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S Eumbo at Thiree Chots

WAITLYH MOGUAID PHOTD FOR AEDEYE

cloud-light sweet prtato-pecan Hapjacks
(Samc) are covked only adter vou place your
nrtlu Because Theee Chefs makes so much
on the Ay you will wait—and watt, ad wai
B, ina

st more=fos your fond o arrive.
oeighborhood where the restancants are pre-
mearily polish sausage joines and Tealion beef

starads that threw Fead straight from deep
freese and inen the deep foyer, Three
a sweet anomaly worth wasting Fos,

DLRCED AN D MEALS

b is

RFPORTERS VST
HREFAENFOA BY REBEYE
AECE YEETRIGUNE COM | EHECEYETATORIRK

| afterdark

friday | april 4
RIGHT ON RED
FIGHT THE QUIET
BLOOD RED BOOTS

$750 ADV /$10 DOOR | 18+ | 10PM - TAM

friday | april 18

THE CASUAL TIES
DIEGO SOL & THE METRONOMES
AND MORE TBA
$10 DOOR | 18+ | 10PM - 1AM

saturday | april 12

JOY RIDERS
TOM FULLER BAND

$750 ADV / $10 DOOR | 18+ | 10PM - MIDNITE
11T \
saturday | april 19

LATIN STREET DANCING PRESENTS

TROPICAL SATURDAY

LIVE BANDS/SALSA LESSONS/DJ
ADVANCE TIX AT LABORIQUA.COM

$10 ADV / $15 DOOR | 18+ | 10:30PM - 3AM
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MONDAYS

Brownstone Tavern (3937 N Lincoln Ave) @8pm

TUESDAYS

WEDNESDAYS

THURSDAYS

. SATURDAYS

SUNDAYS
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Racine Plumbing (2642 N. Lincoln Ave) @8pm
‘The Monarch (1745 W North Ave) @8pm

sessase
Gatsby’s Pizza and Pub (427 E Rand Rd in Arlington Hslun s) @7:30pm
Four Shadows Tavern (2758 N Ashland Ave) @8pm

Holiday Club (4000 N Sheridan Rd) @8pm

McGee's Tavern & Grill (950 W Webster Ave) @8:30pm

Standard Bar (1332 N Milwaukee Ave) @8pm

The Pumping Company (6157 N Broadway St) @8pm

The Ogden (1659 W. Ogden Ave) @8pm - stans Ay\nl 1st!

Michael Diversey's (6T0W

Big Chicks 110?4 N Sheridan Rd) @8pm

Delish Diner (2018 W Division) @8pm

Dimo’s Pizza (1615 N Damen Ave) @8pm

Grandview Tavern (1202 W Grand Ave) @8pm

High Dive (1938 W Chicago Ave) @8pm

O'Malleys West (2249 N Lincoln Ave) @8pm
‘Wheelhouse (3553 N Southport Ave) @8pm

‘World of Beer (1601 Sherman Ave in Evanston) @7:30pm
The lhn: -5520 W H\ggms m Ra nont) @8pm

Fizz Bar (3220 N Lincoin :\ve; ‘@8 30pm
Mullen’s Bar & Grill (3527 N Clark St) @3pm

Replay Beer and Bourbon (3439 N Halsted St) @8pm
The anpmg c-mpany (6157 N Broaway St) mapm

AJ Hndmn’l Pubm: ﬂauu (3801 M Asnland Awe] Esam

Michael Diversey’s (670 W Diversey Pkw Bpm

www.geekswhodrink.com
@geekswhodrink

facebook.com/geekswhodrink
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