* ANGELFOODBAKERY

Imagine hopping insice an Easy Bake oven, rolling
around in yummy smells and bouncing off bubble
gum colored walls. That's the feeling you get wher
entering The Angel Food Bakery on Montrose. It's a
melting pot of bright, lime green walls, colorful plas-
tic tablecloths, and wide-eyed teenagers on their
way home from school. And, although it's only been
open a few months, this charming bakery is already
at the top of its game.

Evoking childhood memories with goodies like
s'mores (toasted to order), airstreams (homemade
Twinkies wrapped in foil), chocolate marshmallow
igloos, big bowls of sour cherry rice pudding and the
house favorite, "The Barthelona," a Spanish-style hot
chocolate with homemacde whipped cream, this
delightful corner bakery is the perfect addition to
the burgeoning bakery scene in Chicago.

Take a look at some of the
delectable items created
at Angelfood.

Upon returning from her honeymoon in Barcelona,
owner and self-taught pastry chef Stephanie
Samuels happily recreates the tidy meat and cheese
sandwiches that make up the common European’s
breakfast fare. A savory treat made with rustic cia-
biatta bread and stuffed with diverse ingredients
like proscuitto, creamy brie and fig jam, neatly
wrapped up in wax paper.

ANGEL FOOD BAKERY

1636 W. Montrose

(773) 728-1512

Angelfoodltd.com

File under: Savory treats

Hours: 7 am.-7 p.m. Tuesday-Friday; 8 a.m.-7 p.m.
Saturday; 9 a.m.-2 p.m. Sunday; closed Monday




