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  Dedicated to Chiara and Daniel, who were kind enough to help me out with this book by testing out rainbow cones, turtle sundaes, and pepparkaka. May you grow to love and appreciate the history of your hometown city of Chicago as much as I do.
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  A my Bizzarri is an extreme Chicago history buff and free-lance travel writer. She resides in a vintage 1910 home in the Logan Square neighborhood of Chicago. Read her blog at DiscoveringVintageChicago.com.
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  Introduction




  Nelson Algren summed it up best: “Loving Chicago is like loving a woman with a broken nose.” She might have some serious, glaring flaws, but she is so beautiful, with such a heart of gold and such an indomitable spirit, you can’t ever seem to let her go. She is a city “singing so proud to be alive and coarse and strong and cunning,” as described by poet Carl Sandburg. Chicago started off as a small fur-trading settlement and rose into a metropolis in a span of less than 250 years, refusing to let even a massive fire get in her way. She’s one tough lady.




  In the summer of 2014, I set out to explore the classic bars, diners, taverns, restaurants, and shops that make Chicago what she is. Along the way, I couldn’t help but think of my great-grandparents, who immigrated to this city from England, Ireland, and Italy, in the hopes of giving their children opportunities greater than they could ever have imagined. As I visited the Chicago Fire Academy, I thought of my great-great-grandfather, Walter Daker, a city firefighter who battled the Chicago Fire, and my great-grandfather, Walter Daker Jr., who received a call at the firehouse on Christmas day only to realize that the candlelit family Christmas tree had started a fire in his own home. In Little Italy, I paused to remember my great-grandmother and grandfather, who had immigrated to the neighborhood from a small mountain town in northern Italy. As I took my daughter on a special shopping/research date at Marshall Field’s (I will never refer to it as Macy’s), I recalled setting off to State Street during the holidays with my grandmother to see the Walnut Room Christmas tree and enjoy lunch at the Berghoff. My father took my son and me on a guided tour of the neighborhood where he grew up—Bridgeport—and regaled us with many fun stories of his youth, from fishing in McKinley Park to jumping off factory building rooftops, over steaming bowls of Lindy’s chili, a favorite from his childhood, too. I am so thankful that I can share this family history with my own children, and I am deeply grateful to the many families that have worked so hard to keep these vintage Chicago places, all so near and dear to the hearts of Chicagoans, alive and well. If you grew up in Chicago, I know that you, too, have special memories tied to many of these places.




  Most of the featured places are fifty years or older. Some date as far back as the late 1800s. A few are newer establishments inspired by vintage Chicago. Every single place celebrates the spirit of Chicago, recalling people, events, or historic moments that have defined our city.




  I was touched and delighted by the many business owners who shared their own family stories with me. From Peter Poulos—who chatted with me about his hardworking mother, Margie, and the many personal family memories contained in his little corner ice cream parlor, Margie’s Candies—to Jim Graziano, who proudly recounted the story of his great-great grandfather’s journey from penniless and heartbroken immigrant to a leading Chicago grocer and importer. Every single one of the proprietors I spoke with displayed a genuine dedication that left me feeling quite humbled. When asked the secret to such long-standing success, most replied more or less the same: serve a quality product and serve it with love and respect.




  It is my hope that this book will encourage readers to patronize these historic, local, primarily family-owned businesses. When you buy from an independent, locally owned business, as opposed to nationally owned businesses, you strengthen the economic base of our city. And of course there’s no doubt that you’ll receive a better quality product or service. I share John Roeser’s amazement that people today tend to prefer saving a dollar or two on a birthday cake, for example, by purchasing a sub-par cake made with artificial, cheap ingredients from a mass retailer, when Roeser’s Bakery offers some of the most delectable, house-made cakes in the world. How could anyone step into a fast food joint when we live in a city that has Lem’s barbecue rib tips, Kurowski’s kielbasa, Manny’s matzo ball soup, and Lindy’s chili within reach? You can’t even compare the products and services of the businesses featured in this book with those of mass retailers, either: Just try putting an Optimo hat on your head—you’ll ooze with elegance. Burn a beeswax lambathe from Athenian Candle and watch it glow longer than any candle you’ve ever lit. Bite into an Andersonville coffeecake from the Swedish Bakery—and you’ll have a hard time returning to the artificial ingredient–laden cakes found at most grocers.




  Equally important, local, family-owned businesses keep our city unique. In our increasingly homogenized and globalized world, cities that hold on tightly to their family-owned, distinctive businesses are more likely to attract visitors, entrepreneurs, and new investment.




  Chicago just wouldn’t be Chicago without these historic, one-of-a-kind places, and the people that run them from behind the scenes with nothing but love, hard work, and pride.




  ARTIST’S CAFE




  412 S. MICHIGAN AVE. • CHICAGO, IL 60605 (312) 939-7855 • ARTISTS-CAFE.COM/ORIGINAL
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  Coffee with a Rising Star




  At the cornerstone of the historic Fine Arts Building, the family-owned and -operated Artist’s Cafe has been a favorite gathering place of international artists, actors, writers, dancers, musicians, and lovers of art since 1961. Though it calls itself a cafe, it’s truly a classic coffee shop, the perfect spot to meet for a quick cup before or after a show. Balanchine, Baryshnikov, Studs Terkel, Blythe Danner, Jean Reno, Lauren Hutton, John Cusack, Jim Belushi, and hundreds of other established and hopeful stars have all spent time here, with the glitzy, vintage sign shining upon them from above the sidewalk patio.




  Built in 1885 by Studebaker for the assembly and display of their carriages and wagons, the Fine Arts Building was converted into a space for Chicago’s arts and literary community in 1898, making it the home to one of the nation’s oldest artist communities: The Jazz Institute of Chicago, the American Rhythm Center, the Chicago Youth Symphony, the Boitsov Classical Ballet School and Company—all call the Fine Arts Building home. For over a century, students of the fine and performing arts have come here for voice instruction, dance rehearsals, and even to have their beloved musical instruments repaired. Chicago artist and sculptor Lorado Taft, portraitist Richard Clarkson, and popular magazine illustrators Frank X. Leyendecker and J. C. Leyendecker—all had studios here. Frank Lloyd Wright once had an office on the tenth floor, and in the hallway of the second floor a beautiful art glass window that once belonged to his studio now hangs. Literary journals including The Dial, The Little Review, and Harriet Monroe’s Poetry magazine were once headquartered here. Even social activist groups such as the Chicago Woman’s Club—whose members included Julia Lathrop, Jane Addams, and Lucy Flower—and the Illinois Equal Suffrage Association found their place in this artistic hub.
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  Fittingly, the Fine Arts Building is an architectural treasure, a continuous source of inspiration, with details large and small providing a stunning backdrop for the in-house population of artists, musicians, dancers, writers, and sculptors. Two enormous granite columns at the main entrance rise up to the fourth floor, framing large windows that once showcased shiny new Studebaker carriages. The bronze cast elevator doors, ornate clocks, Art Nouveau motifs, and early 20th-century murals that circle the tenth-floor atrium have all been lovingly maintained over the years. The building’s exterior brickwork was recently restored, revealing delicate pink hues. The Venetian courtyard garden, with its charming fountain and mosaic flooring, and the views of Lake Michigan from the Michigan Avenue studios complete the building’s breathtaking beauty. The building’s motto—“All passes; Art alone endures”—comes to life in not only the working artists who mill about the building, but also in the eclectic masterpiece that is the Fine Arts Building.




  

    Vintage Spots: The Loop




    ORCHESTRA HALL AT SYMPHONY CENTER: EST. 1904




    Founded in 1891, the Chicago Symphony Orchestra, considered one of the top five US orchestras, calls Michigan Avenue’s Symphony Center home. Orchestra Hall was designed by renowned Chicago architect Daniel Burnham in 1904. Note the names of music’s greatest composers—Bach, Mozart, Beethoven, Schubert, and Wagner—inscribed above the second-floor ballroom windows on the façade. The venue has also hosted performances by such greats as Judy Garland and Benny Goodman; Amelia Earhart and Martin Luther King Jr. have also graced the stage to deliver historic speeches.




    220 S. Michigan Ave.; (312) 294-3000; cso.org




    AUDITORIUM THEATRE: EST. 1889




    The Auditorium Building is one of the best-known designs of the architectural design duo Dankmar Adler and Louis Sullivan. At the time of its completion in 1889 it was the tallest building in the city and largest building in the States. The building’s theater was the first home of the Chicago Civic Opera and the Chicago Symphony Orchestra and through the years has also hosted political conventions and even Grateful Dead tours. The theater now plays host to the world-class Joffrey Ballet.




    50 E. Congress Pkwy.; (312) 341-2310; auditoriumtheatre.org


  




  The Artist’s Cafe has served breakfast, lunch, and dinner to the creative world since 1961. The best place to sit here is on the sidewalk patio, which gives a unique perspective of the Fine Arts Building, bustling Michigan Avenue, and across the street, Grant Park. The food is traditional American diner fare—grilled cheese, banana french toast, tuna salad sandwiches—all perfect for a pre-or post-performance meal. People come here to rev up before a day of creating, or simply to soak in the atmosphere, which is still filled with the movers and the shakers of the art world. It’s more than likely that your server, too, will be an art student at the nearby school or the art institute, a fledgling writer, or a budding actor struggling to pay the bills, so remember to tip generously.




  ATHENIAN CANDLE CO.




  300 S. HALSTED ST. • CHICAGO, IL 60661 (312) 332-6988 • ATHENIANCANDLE.COM
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  History on Fire




  In the heart of Chicago’s Greektown, Athenian Candle has been hand-dipping tapered candles, in house, for more than 90 years. Family owned and operated, this small, unique shop reminds us that Old World traditions are not to be lost to time. Athenian Candle’s beautiful lambathes—traditional, Orthodox candles—have been a vital part of the many weddings, baptisms, and religious holidays that have marked the growing Chicago Greek-American community.




  A large part of the first Greek immigrants to Chicago arrived as ship captains in the 1840s. Many started out as street-food peddlers, saving up their earnings to open mainly restaurants, but also shops and other businesses of their own, then sending for siblings and cousins from the homeland. Chicago’s original Greektown was located in the triangle formed by Blue Island Avenue, Halsted Street, and Polk Street, an area that came to be known as the Delta. The 1960s construction of the Eisenhower Expressway and the University of Illinois at Chicago forced the neighborhood to move north a few blocks to its current location, a bustling 4-block stretch of Halsted Street that runs from Madison to Van Buren Streets. Themistocles, a candlemaker in Greece, and his wife, Efthimia Godelas, founded Athenian Candle in 1922 when they immigrated to Chicago. The business now stands as the only original Chicago Greektown proprietorship on Halsted Street today.




  The lambathes at Athenian candle are still made of 100 percent high-density, highly refined paraffin wax or 100 percent pure bees-wax with cotton wicks, giving them a soft glow and a smokeless, slow burn. The tapers are hand-dipped one paper-thin layer at a time, 12 to 29 times, to create various sizes ranging from 8 to 15 inches in length. The beeswax tapers are made using the traditional hand-dipped method and using 100 percent pure, unbleached, all natural bees-wax, so they last longer and burn clearer. The tapers play a big role in the traditional Greek Orthodox wedding ceremony, which requires four candles: two large ones placed on the altar table and two small ones for the bride and the groom that are given to them by the priest toward the end of the wedding ceremony as a symbol of Christ lighting the way of their new life together. The tapers are also central to the Greek Orthodox baptismal ceremony, when children circle the font three times, carrying smaller lambathes; the godparents hold a decorated baptismal candle.
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  Athenian Candle also carries other important wedding and baptismal items, including stefana (wedding crowns worn by the bride), stefanothikes (wooden box frames to display the crown), maririka (baptismal ribbons that are pinned on the attending family and friends), and gold and silver crosses.




  Everything traditional and religious is on display, from electric and oil lamps (kandilia) to incense (livani), as well as everything you’ll need to carry on traditions at home, including Greek readers and cookbooks, worry beads (komboloi), rosaries, prayer cards, and crucifixes. The icons and iconostasia—decorative wood boxes to display icons—are especially beautiful.




  

    Vintage Spots: Greektown




    THE PARTHENON RESTAURANT: EST. 1968




    Chicago’s Parthenon Restaurant is Greektown’s oldest restaurant as well as the honored birthplace of two Greek-American favorites: flambéed saganaki and Greek-American-style gyros. Brothers Chris and Bill Liakouras worked as waiters for eight years, saving up to open their American dream in 1968. The Parthenon serves up over 140 dishes, including sea bass, red snapper, calamari, and moussaka.




    314 S. Halsted St.; (312) 726-2407; theparthenon.com




    PAN HELLENIC PASTRIES: EST. 1974




    No trip to Greektown is complete without a visit to Pan Hellenic Pastries. Try the galaktoboureko, a traditional milk custard with a hint of lemon encased in a buttery phyllo shell, or the honey and walnut baklava. Strong Greek coffee and tea are always available. Take home a box of the colorful almond, butter, orange, and anise cookies.




    322 S. Halsted St.; (312) 454-1886; panhellenicpastryshop.com




    NATIONAL HELLENIC MUSEUM: EST. 1983




    The National Hellenic Museum aims to connect visitors to the history of the Greek immigrant while also showcasing Greek culture thanks to an extensive collection that spans thousands of years of Greek history. The museum’s HOMER Oral History Project is the largest national effort to record the Greek immigrant experience in America via interviewing and recording the life stories of Greek immigrants. The museum also offers friendly Greek language and culture classes, as well as a weekly bilingual story hour for children.




    333 S. Halsted St.; (312) 655-1234; nationalhellenicmuseum.org
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  As you visit Athenian Candle and its Greektown neighborhood, you’re sure to note Old World traditions blending with the new. You’ll hear the Greek language being spoken by young and old. You’ll see the pride of the community as they celebrate holidays with parades and festivities throughout the year, including the Greek Independence Day parade, the Taste of Greece, and the holy days surrounding Greek Easter. “People are comforted by family traditions,” explains Helen Paspalas, current owner of Athenian Candle and granddaughter of original founders Themistocles and Efthimia Godelas. “We know the religious traditions well, and we help families perpetuate the culture and the ceremony of the Orthodox Church. We take time to explain the traditions to converts and to the younger generations. People trust us. We are so pleased to see our customers carry on the traditions of their own grandparents.”




  THE BERGHOFF




  17 W. ADAMS ST. • CHICAGO, IL 60603 (312) 427-3170 • THEBERGHOFF.COM
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  Liquor License No. 1




  Since 1898, Chicago’s iconic Berghoff has been serving German-American cuisine and culture in Chicago’s Loop. What started out as a men’s only saloon is now run by a fourth-generation daughter, Carlyn Berghoff, making it one of the oldest family-run businesses in the nation. Though a draft beer no longer costs a dime, and accompanying sandwiches aren’t free with the purchase of a 10-cent stein of beer like they used to be back in 1898, the original sandwiches are still on the menu—turkey, corned beef, or roast beef and a hard-boiled egg—and Berghoff’s famed lager is still on draft.




  As with many Chicago innovations, the Chicago World’s Fair of 1893 played a role in the founding of the Berghoff: Herman Berghoff immigrated to America from Dortmund, Germany, in June 1870, just a few months shy of his 18th birthday. After a series of odd jobs, he began brewing Berghoff’s Beer in Fort Wayne, Indiana, together with his three brothers, Gustav, Henry, and Hubert. The brothers started off with a bang, producing more than 12,000 barrels of their famous lager beer during their first year in business; by 1890, they were turning out more than 90,000 barrels annually. Not content with his burgeoning brewery, business-minded brother Herman set off to the Chicago World’s Fair hoping to sell his family beer and expand his market. For a nickel a glass and a dime a stein, Herman sold his beer from a tent just outside the fairgrounds, and came up with a genius marketing scheme by offering a free (super-salted) corned beef sandwich on the side, to drum up even more thirst for a cold beer.
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  Herman liked bustling Chicago and since his Berghoff Beer was a hit at the fair, he was inspired to acquire a wholesale license to sell his beer to Chicago hotels, restaurants, and saloons. When the city denied his license, not wanting an out-of-town beer to compete with the more than 30 breweries already churning out beer in Chicago, he opened up a men’s only saloon. He continued to offer his World’s Fair–inspired deal: A glass of Dortmunder-style beer cost just a nickel a glass and came with a free sandwich—corned beef, boiled ham, or frankfurter—with a hard-boiled egg and a pickle on the side. A small note in the 1898 end-of the-year Chicago Daily Tribune reported that Herman Berghoff’s brewing company of Fort Wayne, Indiana, paid $175,000 to rent a building at the corner of State and Adams Streets for five years. Later, he opened a saloon at 17 W. Adams St., just next door to his original saloon; Herman Berghoff’s still stands today, beckoning the beer-thirsty and hearty meal–hungry since 1898.




  By 1914 the Berghoff had morphed from a saloon to a full-service restaurant; its four-story building housed not only three kitchens and a bakery but also a butchery and a woodworking shop—all of which are still in operation today. The menu expanded, too. Hearty German-inspired cuisine, including kassler rippchen (smoked thuringer and bratwurst in sauerkraut topped with a smoked pork chop), creamed herring, Lyonnais potatoes, wiener schnitzel, sauerbraten (marinated then roasted sirloin of beef topped with a sweet and sour gravy), apple strudel, and creamed spinach, soon drew patrons just as much as the excellent draft beer. All of the original favorites are still on the menu today, along with a more contemporary twist on the old German classics. You’ll still find Berghoff’s original draft lager on tap—available today in amber, dark, or seasonal varieties—as well as Berghoff Hefe Weizen, a smooth, Bavarian-style wheat beer; the light copper-colored, medium bodied Berghoff Pale Ale; the deep mahogany Berghoff Dark; and Berghoff Amber Stein, a copper-reddish pale ale. Berghoff’s crusty and hearty rye bread is still served in every bread basket.




  Berghoff today consists of two buildings, both built following the Great Chicago Fire, one three stories with high ceilings and the other four stories high. You’ll find the main entrance to the restaurant just below the famous marquee, with the family name still shining on in cursive, neon orange. The dining room’s warm oak paneling and columns, the white linen-topped tables, and the brass chandeliers with their Victorian light bulbs will take you back to turn-of-the-century Chicago. The waiting staff is still among the city’s best, though they no longer purchase their customers’ meals on their own dime, retaining the resale value to earn a living as independent contractors, as they used to when the restaurant relied mainly on beer sales to keep the business in the black. Be sure to find the portraits of three generations of Berghoff men on the south wall of the main dining room, just to the left of the kitchen—Herman Sr. is located at the center.




  The Berghoff had been running smoothly until Prohibition went into effect in 1920. The Berghoff Brewery continued to brew its beer but sadly, they had to extract all the alcohol. Herman faced a choice: He could either engage in illegal business or accept the reality and close his saloon. He came up with a bubbly solution: Enter Berghoff’s rich-tasting root beer, which is still sold to this day, along with Bergo black cherry and orange sodas. They also jumped on the healthy-tonic bandwagon and produced Berghoff Malt Tonic, as well as near beer, which contained less than 0.5 percent alcohol. He also expanded the sandwich menu and turned the saloon into a full-service restaurant. Still, nothing could replace a nice cold beer at the Berghoff, and when Prohibition was repealed in 1933, Herman Joseph Berghoff ran straight to City Hall and was issued Liquor License No. 1, which you can see a copy of hanging on the wall by the bar near the safe.




  The Berghoff continued the old Chicago men’s saloon style up until the late ’60s by keeping a separate, men’s only bar. In 1969, seven members of the National Organization for Women, and not long after that Gloria Steinem, all sided up to the men’s only bar and asked for a drink. When one of the women asked the bartender, “You have no intention of changing your policy of segregated facilities. Is that correct, sir?” he responded, “If you women are that hard up for a glass of beer, I’d be glad to serve you at the bar.” Finally the bar was opened to both men and women, but it took some time for the restaurant to offer women restroom facilities: There is only a men’s restroom at the bar; women’s restrooms are relegated to the basement. Today, CEO Carlyn Berghoff, who took up the helm of the family business at 17 W. Adams, saving the beloved restaurant from closure in 2006, ensures that the restaurant is female-friendly. For her 50th birthday, which coincided with the 50th anniversary of Prohibition’s repeal, Carlyn invited tens of women—and women only—to celebrate at the Berghoff.




  Perhaps the best way to enjoy the Berghoff today is to sit at the long wooden bar that stretches the entire length of the east wall of the restaurant. In the early days, patrons stood at the bar, resting their feet on a brass railing; today you can settle onto one of the comfy stools. Check out the antique clock and the hand-painted murals above the bar and take a close look at the pastoral scenes carved into the wood paneling at the rear of the bar. Look up toward the south wall and you’ll see two small windows with stained-glass panes, once used as a security lookout station. Order a draft beer and a corned beef sandwich and let yourself be transported back to the late 1800s, when Chicago and the Berghoff were both booming. Ask for a shot of the Berghoff’s private stock of single-barrel Kentucky bourbon, and breathe in the “Eau de Berghoff”—that appetite-inducing aroma of corned and roast beef, roasting away, all day, in the oven. As Chicago legend Studs Terkel summed up in 2005, “The Berghoff seems to be one of the connecting links to the early Chicago that’s still healthy, good, and meant what it said—good food and service.”




  BEVERLY RECORDS




  11612 S. WESTERN AVE. • CHICAGO, IL 60643 (773) 779-0066 • BEVERLYRECORDS.COM
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  From the Beatles to the Monkees




  Chicago’s vinyl records source since 1967, Beverly Records offers an unbeatable selection of new, used, and rare record albums. John Dreznes bought the store, originally a card shop, for his beautiful wife, Christine, so that, in his words, “I could keep track of her.” Christine added costumes and a small collection of Top Ten 45-rpm vinyl records to the mix. When a customer asked for an album by the Four Seasons, savvy and business-minded Christine assured her that the album was in the store’s warehouse—even though there was no warehouse—and “borrowed” the album from her daughter Jacqueline’s record collection, setting the card shop in a new direction. John and Christine hunted for records at garage sales and bought out record shops and radio stations to amass their huge selection of records. The store soon grew into a popular record search center, even though Christine used to joke that she didn’t know “a Monkee from a Beatle” unless she was in a zoo, according to her son, Jack.
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  Beverly Records exists to help you find that rare record you’ve been searching for forever. Son Jack explains his favorite customer memory:




  

    In 1974, I had just returned from the service and worked part time with Mom at the shop. She was selling smoke bombs, exploding cigarettes, renting costumes, and selling few rare records. In the early ’70s, rare records were mostly recordings from the ’20s and ’30s. Back then the Beatles, the Stones, Pink Floyd were all still available new from the distributor—wish we’d ordered a few extra! Anyway this guy came in looking for a song from the ’20s and could only hum a few bars. I had no idea what it was so I called my mother over. He hummed it and she knew exactly what it was. She walked into the back room, found it, and played it for the guy to make sure it was the right song. She thought he would be happy that we found it. Instead he starts bawling his eyes out at the counter. I was getting a little nervous now. Then, holding back a big frog in his throat, he said, “That’s it! That’s the song my mother used to sing to us when we were kids! Her funeral is tomorrow and I wanted to play it for my brothers and sisters.” Of course we all began bawling our eyes out and giving one other hugs. Well, he became a customer for life after that. When he died his daughter showed up with a bunch of records that he’d willed back to us for others to enjoy like he did. I decided way back then to stay in the shop and help my Mom build this business based not so much on material things, but more on the memories that are attached to those material things. We are only still around today because of our loyal customers. We consider many of them a part of our family.
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