
 The plot thickened plenty, 
even if the chili never did. 
 Cincinnati, Ohio’s chili in-
dustry, which traces its roots 
to a Prohibition-era discov-
ery by immigrant brothers 
Tom and John Kiradjieff, has 
grown into a $159 million 
economic engine. 
 That’s the conclusion of a 
new “Chilinomics” study 
conducted by Gold Star 
Chili. 
 The results are staggering: 
 More than 200 Cincinnati-
area chili parlors employ 
2,700 people. Their $48 
million annual payroll works 
out to about $18,000 per 
employee.
 Tri-State chili companies 
spend about $45 million each 
year on ingredients, most 
of it supplied by local food 
vendors. They spend another 

$38 million with suppliers 
of insurance, maintenance 
services, and other operating 
expenses. 
 The chili industry typically 
turns out 10 new stores a 
year, which cost a combined 
$12 million to build and 
equip.
 Finally, cravings for that 
spicy stew that Cincinnatians 
call chili but outsiders call 
soup over noodles supports 
annual grocery spending of 
$16 million 
	Gold	Star’s	financial	ex-
ecutives started crunching 
numbers last year to support 
a new marketing campaign. 
Gold Star is trying to col-
lect 50,000 signatures on a 
petition asking local govern-
ments to designate Cincinnati 
as Chili Town USA. 
 
See Chili Page 4A

“

You’ll never see anyone 
eating it like that,” said Tom 
Yunger, owner of a Skyline 
Chili parlor in north-central 
Cincinnati. “You’re twirling 
it.” I drop my fork, chas-
tened. After that faux pas, 
it’s obvious I’m a Cincinnati 
chili virgin. How was I to 

know that, in this southern 
Ohio town, when a plate of 
spaghetti lands in front of 
you, topped with what looks 
like bolognese sauce, you’re 
supposed to cut it with a fork 
and scoop?  
 For food that breaks all the 
rules of chili -- it’s sweet, 
not spicy; it doesn’t con-
tain beans unless you ask 

for them, and it’s served on 
spaghetti, of all things -- 
Cincinnati chili sure has a lot 
of them. Its basic components 
are ground beef in a tomato 
base. But instead of Texas-
style heat, it packs spices nor-
mally used in holiday cook-
ies: cocoa, cinnamon, nutmeg 
and clove. 
spaghetti chili” in culinary 

by: Ben Chapman

Your Way. Any Way.

 Skyline Chili, the cultishly 
loved chili spot that started 
upstate but has a home in 
Cincinnati, is expanding 
all over the place. Accord-
ing to an email from the 
real estate and develop-
ment	firm	Skylineis	seeking	
spaces for new locations 
in Boston, Connecticut, 
Northern Ohio, and Brook-
lyn, Queens, Long Island, 
and West Chester. For each 
location, they’re seeking 
6,000 - 10,00 square feet 
of space within “buildings 
with character.” Here’s 
hoping	they	find	a	space	
in Willmington to create 
a Skyline Chili District. 
The owners of the South 
Trail property on which the 
closed Longevity Cafe sits 
are seeking to expand their 
parking lot.
 Ted and Georgia Nich-
oloudis, Loveland, have 
a new restaurant tenant at 
1737 S. Tamiami Trail, and 
they want to create a larger 
parking area for it.
 The couple also owns the 
home at 2043 Arlington 
St.,which is behind it. prop-
erty, and is seeking to 
See Seeking on Page 8B

Skyline 
Seeking 
New 
Locations

Michael Gordon and Steve Miller of Hamilton showcase their 
three-ways at the Skyline Chili branch in Clifton.

by: Jake Feldhues
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Don’t miss your chance to be a part of 
something great...

Summer MBA Classes Start:
June 1, 2011

Cincinnati Chili Lovers Breakdown Chart

Quick Facts

parlance. Add a layer of 
shredded cheddar cheese for 
a “three-way,” toss in fresh 
chopped onions for a “four-
way” or mix red beans onto 
the	growing	stack	for	a	“five-
way.”  Some even make it hot 
by using red-chiles!
 For food that breaks all the 
rules of chili -- it’s sweet, not 
spicy; it doesn’t contain beans 

unless you ask for them, and 
it’s served on spaghetti, of all 
things -- Cincinnati chili sure 
has a lot of them. For Texas-
style heat, it packs a punch!   
sed in holiday cookies: 
cocoa, cinnamon, 
nutmeg and 
clove.
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Founded: 1949 in Cincinnati, Ohio
Headquarters: Fairfield, Ohio 
Area served: OH, KY, FL, IN
Key people: Kevin McDonnell, CEO; 
Nicholas Lambrinides, Founder

Founded: 1965 in Cincinnati, Ohio
Headquarters: Mt. Washington, Ohio 
Area served: OH, KY, IN
Key people: John Sullivan, CEO; 
Baoud Brothers, Founders


