MAC ATTACK

Done right, mac 'n° cheese can be the most
a.-:mrurrin_|_1 of all comfort food. Bur done
wrong, well, then it's just an artery-clogging
mess, Thankfully, these chefs ger it right
with their gourmer riffs on the classic dish.

Say cheese? Dehinitely.

ROCKIT BAR £ BRILL Coming from a restaurant
family meant thar executive chefl James
Gortwald never experienced the blue box
stuff as a kid. Maybe rhar’s why his version
of mac 'n’ cheese is so good. Starting with
al dente Scoobi Do pastE—Iin |.|.:;'|I'|.|J|'\.
terms, twisted macaroni—imported from
ltaly, he mixes it with heavy cream, then
loads in gorgonzola, Wisconsin cheddar
and Monterey Jack. To ger a nice crust
and add another texture, Gorrwald grates
parmesan on top ("We're not shy when it
comes 1o the cheese,”™ he savs) and pops the
dish under the broiler. 22 W Hufbard St.,
312.6495.6000. rockithara .'.'r.‘t-_'l il coms.

g

SMITH & WOLLERSKY “This Mew York import may
be known for its steaks, but vegetarians
feel the love with EI.II'II mac n' cheese thar
pairs the usual dairy suspecis—cheddar,
mozzarella, parmesan—uwith finely chopped
mushrooms, shallots, white truffle oil and
a crispy layer of panko bread crumbs. The
meni says it serves two, but you don’t have
to share. 318 N Seace Se, 312.670.99600,

_IHIf:.‘.?.n'.l'J(flJ'\!.'l"q"q'.l.'_l.{'; Py rdad

CHALKBOARD [t's not even listed on the menu,
but that doesn’t stop half the ables from
ordering this just-so  balance berween
comfore and sophisticarion. Chef and
owner Gilbert Langlois credits the dish’s
popularity with finding the perfect pasta

cavatappi—to hold the rich, creamy sauce
We're sure the addition of hickory-smoked
:_:l'-|:|||.| from Wisconsin  has ‘-III:1|1'||II|I.H
to do with it, oo, 4343 N Lineoln Ave.,

TR AT 7144, chalbboardrestasrant.com, m
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[TASTE TEST]

FOOD
DRINK

's macaroni and cheese.




