Evelyn’s Food Love is Newest Addition to
McCormick Square Food Options
Southside restaurateur Evelyn Shelton debuted Evelyn’s

Evelyn worked a few culinary jobs until she became

Food Love to rave reviews at McCormick Square during

chef manager at a small Chicago hospital before being

the Chicago Dental Society’s Midwinter Meeting in late

recruited as patient services manager for Northwestern

February. The McCormick Place collaboration, which

Memorial Hospital and became their executive chef within

operated an upscale cafe during the Dental Show, came

a year. She later became foodservice director at another

about thanks to her wildly popular Washington Park

Chicago hospital.

neighborhood restaurant by the same name.

In 2016, an opportunity to open a restaurant presented

Serving roasted chicken, catfish, dry-rub barbecue ribs,

itself and Evelyn jumped at the chance. “This was

black-eyed peas and collard greens, Evelyn’s Food Love

something that I had been working toward so I decided the

is a unique flavor of Chicago with its roots based in the

time was right. We opted to buy a location in Washington

Chicago Vice President of Culinary, who introduced himself, told

southern agricultural heritage of her grandparents.

Park, creating a spot where diners from the neighborhood,

Evelyn that he’d heard rave reviews about her eatery and asked

the city and suburbs could sit down and enjoy great fresh

if she’d be interested in meeting with his team about a potential

food,” shared Evelyn. “There were many location options

opportunity to open a retail location at McCormick Square.

Evelyn’s journey to opening the Washington Park restaurant
and McCormick Square presence was a winding path. With
an undergraduate degree in broadcast communications
and a Master’s in Health Services Administration, Evelyn
decided after a few years of working in healthcare to enroll

but we consciously wanted to support this underserved
neighborhood by setting down roots and creating impact in
a meaningful way. Evelyn’s Food Love opened in 2017.”

“Evelyn’s menu is fresh and appealing to our many visitors,” said
Bradley. “It’s a chance for attendees and exhibitors to taste a
Chicago neighborhood experience without leaving the building.

in Kendall College’s Accelerated Culinary program. Jumping

Fast forward 18 months and Evelyn got a call at the

Evelyn’s experience as a foodservice director uniquely prepared

in with both feet, she attended Kendall’s culinary program

restaurant; the caller ID said McCormick Place and Evelyn

her to scale her intimate restaurant menu to the demands of

by day and the baking program in the evenings.

didn’t recognize the phone number but picked up the

McCormick Square. We love this addition to our menu options.”

Armed with culinary degrees and healthcare experience,

phone. On the other end was Doug Bradley, SAVOR…

“I truly believe that I can do anything if I set my mind to it,”
said Evelyn. “Opening my restaurant in a neighborhood where
I can serve others and now expanding to McCormick Square
is a new chapter in my journey. I am so grateful that people
want to support our organization as we seek to support those
around us.”

McCormick Square
The McCormick Square campus features McCormick Place –
the largest exhibition and meeting facility in North America –
which offers 2.6 million square feet of exhibit space, 173 meeting
rooms, one of the largest ballrooms in the world, the 1,258-room
Hyatt Regency, the new 1,205-room Marriott Marquis Chicago,
the 4,249-seat Arie Crown Theater and the 10,387-seat Wintrust
Arena. Located on Chicago’s lakefront just minutes from
downtown, McCormick Place is owned by the Metropolitan Pier
and Exposition Authority and is managed by SMG, a worldwide
convention management company. The Illinois Council of
The American Institute of Architects (AIA Illinois) has named
McCormick Square one of Illinois’ 200 Great Places, in honor of
the state’s Bicentennial in 2018. mccormicksquarechicago.com

Chicago

SAVOR
SAVOR is the food service division of SMG, the largest public
facilities management company in the world and manages the

at McCormick Place

Chicago

foodservice at McCormick Place and the Wintrust Arena. We pride
ourselves on preparing and serving exceptional food and beverage
whether for intimate VIP experiences or banquet events for over
20,000. Besides great, authentic food, the core elements of our
food vision include our partnerships with local growers, producers
and community members, our commitment to using antibiotic free
meats and poultry, and our dedication to minimizing our impact
on the environment through our robust sustainability, recycling
and composting programs. savorchicagomcpl.com

