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tournament for volunteers.
Called METRO Squash, O'Mal-
ley’s effort is based on similar
programs in Boston, Philadel-
phia, and New York City that
now involve hundreds of players,
a handful of whom have gone on
to attend some of the best prep
schools in the country. METRO
Squash will start small, taking in
fewer than 20 sixth and seventh
graders. “Most of these kids have
probably never played squash.
They haven't heard of it and they
haven’t seen it,” says O’'Malley.
“That’s what makes it so excit-
ing. It’s going to show them
another world.”

A 2002 graduate of Denison
University in Ohio, O’'Malley
was born in Manhattan and, at
16, went to a Connecticut board-
ing school. It was there, at Pom-
fret School, that O’Malley found
squash, a game played inside
a four-walled court by two play-
ers who whack a small rubber
ball back and forth above a met-
al strip 19 inches from the floor.

O’Malley moved to Chicago
after college and found his cur-
rent job, as an assistant squash
instructor at the University
Club, after entering 2003’
Windy City Open. METRO

Squash was the dream of several
players, including John Flani-
gan, the University Club’s

squash pro, but it was O’'Malley
who took it on full-time, making
calls and getting support. The
final piece of the project came
together last November, when
the University of Chicago agreed
to donate use of its courts.

Now, METRO Squash hopes
to sign up underprivileged stu-
dents from the Hyde Park area.
“The goal isn’t to have a world
full of squash pros,” O’'Malley
says. “It’s for kids to feel part
of a positive community and to
have them excel academically,
emotionally, and physically” B
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Coffee heats up at area restaurants;
a chocolate emporium; healing arts
for pets; and other items for January

»> UNCOMMON GROUNDS: Apparently, the newest requisite for hot Chicago restaurant

status is a custom brew by the local coffee maker Intelligentsia, blended to set off the subtle
flavors of a finely calibrated dessert course. The trend—initiated by the inimitable Charlie
Trotter’s five years ago—has recently taken off at hot spots such as Spring, Moto, Avec, and
Green Zebra, whose custom coffee is currently a blend of organic Latin American and
Indonesian varieties. “We really like the seasons of coffee, because, like produce, they taste
different,” says Green Zebra’s co-owner Sue Kim-Drohomyrecky. Can a water sommelier

be far behind?

Buckhanon

»> FANNIE WHO? The Chicago Chocolate Company (847 W. Randolpb St.; 312~738»0804)
opens a Randolph Street café midmonth. If hot chocolate (made with the company’s
own melted milk chocolate) and house specialties like chocolate-covered blueberries dont '

provide enough sensory overload, look behind the counter,
where wall-mounted fountains flow with real chocolate.
The Lincoln Park mints are rumored to taste just like Frangos.
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_ his musical career at age ﬁve when he says

_ “nothing more than a cute oddity,
.~ played in orchestras, punk bands, an
 his way to jazz. Brock, now 30, gigs v
Band when he’s not playing solo. Catch
. five-string violin January 22nd at the
. lennium Park (with Grazyna
a free indoor concert. Advanc
sale at the show; look for it in st
Info: www.zachbrock.com.
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Ketel One Vodka distilled from wheat. ©2005 Imported by Nolet Spirits U.S.A., Aliso Viejo, CA. All rights reserved. 40% ALC/VOL.
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