DONNA VICKROY (708) 632-5982 ¢« THURSDAY, MARCH 5, 2009 =«

S [TALIAN BEEF BORN THAT WAY?
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ou might think Pop’s Italian Beef and Sausage is
named for somebody’s dad or grandpa. Actually,
Pop's is a nickname of a nickname of yet another
nickname that was assigned to owner

Frank Radochonski when he was in the fifth grade.

“My mom used to put a bag of Fritos in my lunch every day.
I didn't even like them, but I got ‘em every day,” recalled
Radochonski. “So the kids starting calling me Fritos.”

When their teacher introduced them to some Spanish,
the kids learned that fried potatoes was pronounced

“papas fritas.”

“Then everybody started
calling me Papas Fritas,
then Papas and finally
Pops,” he said. “It stuck.”

Radochonski, who
graduated from Reavis High
School and still has many
of the same friends, went
with what he knew when he
opened the first Pop’s in
Palos Heights in March of
1980, Today, there are nine
Pop's dotting the Southland.

Though Pop’s is known
for its burgers, fries and
sausages, Radochonski said
the shops take a great deal

il ‘ You can only
get this kind of
bread in Chicago.
When people who
have moved away
come back here,
the second their
plane lands, they
come here. PP
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New to Italian Beef?

You must be new to the area or new
to red meat. Not to fear. Whether you're
a South Side newbie or you simply want
to expand your palate, we've _
got help to get your through that
all-important first order.

The following passage is excerpted
from ItalianBeef.com. The site also
features recipes and reviews of local
Italian beef joints.

Lueckily for you, there arve actually
only o few options available to you
when ordering a beef sandwich, and
you will probably try several
combinations of them until you find
the one that's your favorite. Bul pay
aftention, practice the lingo, and
learn to order like a pro.

1} Dry, Wet, or Dipped?

The most important thing lo decide,
and the first word that should come
out of your mouth after the word
“beef.” Some rvestauranis may iry lo

mess arownd with the terminology (for

example, Portillo’s exchanges “Wet” for
“Splashed”), bul true Chicagoans go by
these three terms:

Dry: The beef is pulled from the juice
with longs, most of the juice is allowed
to drip off, and it is pul into a roll. No
Juice is added, and the sandwich is
about as diy as it can gel.

Wet: The beef is pulled from the
Juice and immediately put into a roll,
leaving the beef “wel.” Some restau-
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rants will add a spoonful of fuice over
the top after this step,

Dipped: The beef is pulled from the
Juice, stuffed into a roll, and then the
entire roll is dipped into the beef juice,
making a soggy, delicious sandwich.

2) Sweet or Hot?

We're talking about the peppers here,
not the wailress. Sweel peppers or hot
peppers, to be precise, although even
that isn't very precise, because “Tot
peppers” is actually incorrect. When
ordering a beef *hot” refers to “hol gia-
rdiniera,” an lalian relish that does
include peppers (sport peppers, usual-
ly), but also celery, cauliflower, car-
rois, jelapenos, oregano, and garlic,
all pickled in a vinegar/oil mixvture.

Meanwhile, “stoeet peppers”is a
collective term typically referring to
roasted green bell peppers. Some
confusion occasionally arises when
people mistakenly think of any of a
variely of lalian sweel peppers, which
are longer, thinner peppers
that taste more like chili peppers.

However, any Italian beef
emporium will most likely be serving
you a beef sandwich containing
roasted, sometimes marinated sirips
of green bell peppers.

3) Cheese or No Cheese?

While we Chicagoans hold Ialian
beef sandwiches dear to our hearts,
our hearts may not always appreciate
the less-than-healthy foods we love.
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DIPPED, HOT, MOZL

However, when it comes to a begf
sandwich, there arven'l many corners
you can cul to make it better for you.
As such, why not top the whole thing
off with some delicious, gooey cheese?

There are two main types of cheese
offered on a beef sandwich in Chicago:
mozzarella (a.k.a. “mozz," pronounced
“maots”) and provolone. Most beef
stands won't give you a choice; they
will carry one or the other (or none af
wll, depending on where you are at).

Some restaurants may offer a ver-
sion of a beef~and-cheddar sandwich,
which is also quite popular in Chica-
go. However, it is also not considered
a true [talian beef, despite having the
exact same beef inside af @t. (Like I
said, we Chicagoans are very
stubborn about our food.) Anyone
who attempts to give you a beef-and-
cheddar and calls it an Italian beef
showld be avoided al all costs, and
possibly reported.

And that’s about it! Now you know
Reone to ovder a beef like a pro. But
before heading down to Jimmy's, or
Mickey's, or Tony's, or whatever the
beef place on the corner is called,
practice these handy phrases:

“Beef, dipped, hot, mozz."

“Beef, wet, sweet”

“Beef, dipped, sweel."”

“Beef, diry, hot, provolone.”

We Chicagoans are a people of few
words. (Talking interferes with eating. )"

GOT A BEEF FAVORITE? TELL US ABOUT IT AT DVICKROY@SOUTHTOWNSTAR.COM OR (708) 633-5982.

of pride in their Italian beef, Emi E‘;%“::;::::‘EEEF
which is cooked and sliced
fresh every day. AND SAUSAGE

It takes about three and

a half hours to cook, cool and slice the flats. The process
begins well before dawn, especially during the busy spring
and summer season, when they can go through 2,000
pounds of beef a week.

The difference between Italian beef and roast beef,
Radochonski said, is that roast beef is generally rarer
and cut thicker,

“Italian beef is made with special spices and cui
really thin and soaked in gravy.” he said.

Pop's has developed its own blend of spices which
now comes prepackaged.

Almost as important as the meat itself is the bread
that Italian beef sandwiches are made of.

“You can only get this kind of bread in Chicago,” he said.
“When people who have moved away come back here,
the second their plane lands, they come here.”

The last key ingredient to a proper Italian beef sandwich
is peppers — hot giardiniera or sweet or both.

“We go through 30 gallons of hot peppers each week,”
Radochonski said. “It takes us hours to make but people
love it."

Donna Vickroy can be reached at
dvickroy@southtownstar.com or (708) 633-5982.

Mornings at Pop's [talian Beef and Sausage begin with the
cooking of several 12- to 14-pound flats of beefs.
MATTHEW GROTTO - SOUTHTOWNSTAR

FIND POP'S AT:

m inley Park, 7301 W. 183rd St., (T08) 614-T677

® Palos Heights, 7153 W.127th St., (708) 261-0087

m Chicago, 10337 5. Kedzie Ave., (T73) 2301243

m Orland Park, 14279 5.Wolf Road, (708) 403-9070

m Homewood, 8328 Governors Highway, (708) 647-9999

m Mokena, 11336 Lincoin Highway,
(815) 469-7T677
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m Lockport, peek at how italian
16600 W. 159th St., beef is made at
(815) 838-7677 Pop's, visit

® Crown Point, southtownstar.com
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