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AAA’s Comfort Food Road Trip
AAA’s second food tour reveals that Ohio restaurants boast dishes that have
stood the test of time.

By Anietra Hamper
When comfort food
beckons, chili tops the list;
the indulgent, layered,
spiced, treat-yourself kind
that comes from secret
family recipes and served in
a heaping bowl.
As I leaned in for my first
oversized bite of the top
selling dish, the “threeway,” at Cincinnati’s Camp
Washington Chili, I am
stopped by owner Maria
Papakirk. She could tell
from the position of the
chili, spaghetti and cheese
on my fork that I was a
newbie.
“We teach out-of-towners not to swirl it. You have to cut into the chili because then you get
a little of each ingredient. There is definitely a technique,” Papakirk said.
More practice is required for digging into the “four-way” (with onions) and the “five-way”
(with beans).
In 2016, AAA packed the car and embarked on a comfort food road trip across Ohio. We
found independent restaurants in small towns that have survived for decades despite
mounting competition from corporate chains and that have withstood the test of time with
their passionate clientele and nostalgic homemade comfort food.
We set out once again in new directions to uncover the inviting places that offer comfort
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beyond the food and worth the tank of gas to get there.
Camp Washington Chili, Cincinnati
I felt right at home on my chrome barstool at Camp Washington Chili, where I watched
family members working hard to serve food and laugh with customers the same way they
do 24 hours a day, six days a week. Even Papakirk’s 81-year-old father, who came here
from Greece, still wipes down tables daily. The employees and customers are like family,
too.
“The majority of our regulars are now our close friends,” Papakirk said. “When they walk
in the door, we are already starting their food.”
Camp Washington Chili churns out 60 gallons of chili a day and more than 1,000 cheese
coneys. Some customers have been coming here since the restaurant opened in 1940, and
some come twice a day.
So, what is special about the chili? It is made daily with fresh ground beef, no preservatives,
and it is never frozen. Two 70-gallon tanks of chili that are stirred throughout the day can be
seen through the kitchen doors. While freshness is part of the secret, so is the blend of
spices. So secret, in fact, that Papakirk and her father are the only two people allowed to add
them to the chili mixtures.
The chatter and white noise of clanking dishes during the rush times of lunch and after the
bars close add an excitement to the meal, much like the bells add to the ambiance at a
casino.
The family’s Greek roots means their lives revolve around food and camaraderie—two
things you will find in abundance of when you walk through the doors.
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Miller’s Chicken, Athens
Until I stepped foot into
Miller’s Chicken, I thought
all fried chicken was pretty
much the same. With my
first bite of chicken covered
in a hand-breaded mixture
of secret spices from a
family recipe, I discovered
what the locals here have
known for almost 50 years:
Not all fried chicken is
created equal.
Almost as famous as
Miller’s fried chicken are
the chicken livers, gizzards
and hearts sold one small
batch at a time and equaling
several hundred pounds a week. For those who enjoy this fare, finding it on a menu
nowadays is uncommon.
Sandy Zoulek’s family knows how to do chicken. Miller’s started as a poultry shop in the
1940s selling meat and eggs. Zoulek’s father took ownership in 1968, bringing new ideas
with him.
“He started with one fryer making chicken, french fries and onion rings. Aunt Dorothy
started making salads like coleslaw, baked beans and potato salad,” Zoulek said.
The restaurant now has seven fryers, each filtered daily. Zoulek said this is why you can
taste a difference in their fried chicken. Aunt Dorothy’s homemade macaroni salad is the top
seller at 15 gallons a week.
The small brick restaurant with an unassuming sign is tucked away on a residential street,
and seats only 52 people. In a town that is expanding, Miller’s longevity can be attributed to
small-town nostalgia and consistent food quality.
“Back in the ’60s and ’70s, you only had a few restaurant choices,” said Zoulek. “We are
lucky to still be here. When people come to town, they’ve heard of us and stop, and people
who grew up here know they have to go to Miller’s during their stay. It’s a good thing.”
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Bishop’s Fine Food
Restaurant, Wooster
Denise Dorseywas a carhop
waitress at Bishop’s
Restaurant in 1980, when
food orders were still taken
on pieces of paper. Today,
she owns Bishop’s Fine
Food Restaurant, which has
been in the community
since the 1950s. Sit-down
tables have replaced the
drive-in, and orders are now
taken on an iPhone, but the
food, customers and
reasonable prices have not
changed.
“Some things you just can’t
change,” Dorsey said. “I’ve
known customers for a lot
of years. I’ve seen their children grow up as young adults with children of their own.”
The hearty wood decor and open kitchen is like walking into a friend’s home.
I had the daily special of meatloaf, mashed potatoes and green beans, but Bishop’s is most
known for its Nutty Muffit sandwich, onion rings and pies.
The Nutty Muffit, served since 1959, is the number-one selling menu item. The famous
sandwich is an original-recipe double cheeseburger topped with coleslaw and ice cream
sundae nuts. Legend has it that the nuts were the result of a culinary mishap somewhere
along the way, but as most great accidental recipes go, the idea stuck.
The onion rings are not only the size of your face, they are fresh with a crave-inducing
blend of spices in the breading as evidenced by the 500-pounds of onion rings sold each
week. “We use a colossal onion. We peel them, slice them, ring them, and we make our own
batter. Every onion ring is hand-dipped and never frozen,” Dorsey said.
If you have room for dessert, the banana cream pie, like all the pies, is made from scratch
and goes great with a cup of coffee and conversation, just like the old days.
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Behm’s Restaurant,
Celina
What is now Behm’s
Restaurant at Grand Lake
St. Mary’s was once a tiny
building that rented out
wooden boats, cane poles
and bait for fishing while
supplying resort-goers with
a ham sandwich and bean
soup for lunch. Things were
basic when Stan Grimm’s
grandparents bought the
land in 1930.
Today, instead of bait and
bean soup, Behm’s draws
customers who come for
their dinner-plate-size pork
tenderloin sandwich and turtle soup.
“The tenderloin covers the plate,” said owner Stan Grimm. “You can’t even make a bun big
enough to cover it. It is a local sandwich. It is homemade and everything is fresh.”
Grimm goes through 50 pounds of tenderloins a week, which is rivaled only by the 300
pounds of fish consumed in a week at this tiny lake resort restaurant.
While many of Behm’s clientele are boaters who dock and eat, some patrons drive here just
to enjoy a hearty home-cooked meal and desserts that are made daily by a local baker.
The structure has gone through changes over the years and even a devastating fire, but the
property resurrection now includes a view of the lake out a wall of glass windows. Behm’s
has a tranquil atmosphere that is a reminder of the simple things that make life so
pleasurable—like food and family.
“I am most proud of my family. They worked hard for all of this and what it is today. We’ve
had people here from all over the world,” Grimm said.
Planning a comfort food road trip of your own is a delicious way to see Ohio and support
the family-owned restaurants that serve up a taste of home.
Planning Your Trip
For more information on these restaurants, visit campwashingtonchili.com,
facebook.com/millerschicken, bishopsrestaurant.com and facebook.com/behmsrestaurant.
Contact your AAA Travel agent or visit AAA.com/travel for trip-planning assistance.
Anietra Hamper is a television news personality and freelance writer from Columbus, Ohio.
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