I'll take a dozen
meat loaves to go

Trust us on this. Cynthia Kallile's fusion of o
classic comfort foods warks, despite whar you
think upon hearing thar her Chicago Meatloal
Bakery sclls mear Joaf in cupeake form. When
you enter her Lincoln Park storefront, the offer-
ings filling the glass case look like baked sweets,
But closer inspection reveals that the cake is
meat, the icing is potatoes and the decoration is
fresh herhs. Anchoring the display is the “Loaf:
ARoma” a giant meathall with spaghetti icing
The muse behind Cynthia’s leap from corpo-
rate life 1o meat loal artisry was her mother's
comfort food. “Our mother could always psych
our a recipe and taught us w love w experiment

\%[0)(s
Tomelor

our$

in the kitchen” Cynthia says. Her mom says
she’s still “zoved” ar what her meat kaf inspired. |
The bakery offers classic full-size meat kaf to
sanisfy fradiionalists, but mose people ope for
generous singleserving cupcakes, available in
cight flavors each day, costing abour 8 cach and PRy
served in cake boxes, Ot her chaices inchade mea a k’\
loal pastries {in the form of pies, koaves and Biyer
L.Ju_a] and hite-size mearfilled rares called *loaf-
“I've spent my entire life trying not to cat
meat loal” says customer Jennifer Regan of East
Pearia. “Now [ come all the way to Chicago and
find mysell earing and liking it 1 canit beligve it”
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