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the dish DANA McMAHAN

Chefs and restaurateurs don’t
always cook for themselves
when they’re at home. And no
matter what’s on the menu at
their own business, many of
them have a favorite takeout.
We asked some folks from the
local food scene a few questions:

What is your favorite takeout
in town? What do you order?
Why are they your favorite?
And what takeout do you wish
we had available in Louisville?

A clear consensus emerged,
as well as some possible ideas
for any entrepreneur looking to
start a takeout shop.

Allan Rosenberg,
Papalinos Pizza

Favorite: YangKee Noodle.
Dish: Firecracker chicken

with brown rice and dumplings.
Why? It’s healthy, quick and

delicious. Also Take Out Taxi
will deliver YangKee Noodle or
you can call ahead for curbside.

Takeout wish: I wish we had
a better overall delivery system
in Louisville. When I lived in
New York City, you could have
anything delivered at any time.
… You could get the best bur-
gers ever delivered right to your
door — that I miss!

Sondra Powell,
Red Hot Roasters

Favorite: There is so much
fantastic food in Louisville, but
if I have to pick just one: Simply
Thai.

Dish: We’ve been getting
takeout there since they opened.
Everything is fantastic, but if I
had to just pick one favorite I’d
chose the pad Thai — I add broc-
coli and get it with half chicken
and half tofu because I can nev-
er decide between the two. I like
spicy food, but I can only handle
their spice level 3 because spice
level 5 will make you break out
in a sweat and bring tears to

your eyes.
Why? Simply Thai is the best

Thai food I’ve had anywhere in
the country, and I like to support
other family-owned local busi-
nesses like mine. The staff is
fast and friendly, and they al-
ways get my order right. All the
flavors meld together, and it
cools to the perfect temperature
to devour during the drive
home. Plus, there is enough left
for lunch the next day.

Takeout wish: I just re-
watched the 1945 version of
“Mildred Pierce” with Joan
Crawford so I’m wishin’ we had
a place to carry out chicken and
waffles like Mildred’s.

Brooke Vaughn,
Please & Thank You

Favorite: Simply Thai.
Dish: Vegetable green curry

level 5. Vegetable pad Thai

level 5.
Why? It’s the only place that

takes spice seriously that we’ve
found in town.

Takeout wish: All of it. If
people are doing good carryout,
we’ve missed it. Possibly a lack
of advertising?

Edward Lee,
610 Magnolia

Favorite: Dak-Shin Indian.
Dish: I always get the goat

chettinad, extra spicy.
Why? The Indian food tastes

authentic, and they know how to
bring the spice level up to what I
like.

Takeout wish: Home-made
doughnuts, fried and hot. With
funky flavors.

Kathy Cary, Lilly’s
Favorite: Simply Thai is my

favorite takeout.

Dish: I get pad Thai, spring
rolls, edamame dumplings and
fried rice.

Why? Clean flavors, spicy,
always consistent.

Takeout wish: Need a great
soup takeout with awesome
condiments.

Matthew Davis,
Lil Cheezers

Favorite: either Papalinos or
Great Wall.

Dish: I get pepperoni pizza
slices or sweet and sour chicken.

Why? The service is always
fast and courteous, and the food
is always hot and fresh.

Takeout wish: Grilled
cheese?

Andy Myers,
Anchorage Café

Favorite: El Mundo.
Dish: Bison tacos.

Why? It’s close to my house,
and the food is consistently
good.

Takeout wish: I just moved
here a year ago, but I can’t
seem to find a nice diner with
typical diner food. You know, a
place that serves a nice pot
roast with veggies or a thin
flat-top burger or pancakes at
night.

News
bites

» Los Monitos and Mayan
Cafe, 813 E. Market St., are
teaming up to present a three-
week Latin American food
tasting and culinary Spanish
class, part of Los Monitos’ Lan-
guage and Dining series, begin-
ning May 16. www.losmoni-
tos.com/ mayancafe

» Heine Brothers is sponsor-
ing a photo contest with two $50
Heine Brothers gift cards as
prizes. To enter, take a photo of
yourself in front of its new
Airstream coffee shop at Shel-
byville and Fairmeade roads
and post the photo on its Face-
book page: www.facebook.com/
HeineBrothersCoffee.

» Apocalypse Brew Works
opens today at 5 p.m. at 1612
Mellwood Ave.

» A Mixology 102 class
Thursday from 5:30 to 7:30 p.m.
at the Distilled Spirits Epicen-
ter, 801 S. Eighth St., hosted by
Bourbon Women, will teach
participants how to “make or
break” a cocktail with just one
flavor. Cost is $30 for members
and $75 for membership plus
the event. The price includes
cocktails and hors d’oeuvres.
Register at http://bourbonwo-
men.org/store/ events.php?ac-
tion=viewEvent &EventId=19.

Tell Dana! Send restaurant “dish”
to thecjdish@gmail.com.

Top Takeout: Food insiders pick favorites

Edward Lee of 610 Magnolia likes the extra spicy goat chettinad from Dak-Shin Indian.
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