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central iowa's guide to all things dining

Look inside for dining ideas, profiles and a guide of restaurant listings 

The ultimate 

Be inspired by Iowa Pork

PORK QUEST
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Denny’s in Clive
11820 Hickman Road

99¢ ENTRÉE
WITH THE PURCHASE OF AN ENTRÉE AND TWO BEVERAGES

20% OFF
ENTIRE GUEST CHECK

$5 OFF

99¢ ENTRÉE
WITH THE PURCHASE OF AN ENTRÉE AND TWO BEVERAGES

20% OFF
ENTIRE GUEST CHECK

$5 OFF
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Produce safe food
Protect and promote animal well-being
Ensure practices to protect public health
Safeguard natural resources in all of our practices
Provide a safe work environment
Contribute to a better quality of life in our community

Pictured is the 
Ryan Reed family 

of Ottumwa.
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In the 1920’s, Blind Boy Fuller and Leadbelly 
wrote blues ballads to the glory of pig meat. Half 
a century later, John Lennon, Meat Loaf and Pink 

Floyd all did the same. In this new millennium, high-

“king of proteins.” It’s not unusual these days to see 
menus declare pig breeds, pig diets, pig farms and 
even pig lifestyles.   
  Earlier this month, the Food Network‘s Andrew 

about the state. Mostly he visited places we write 
about in this issue of Relish — pig farms, restaurants 
that specialize in pig meat and processors who make 
pork into divine creations like prosciutto. This issue 
is dedicated to the Iowans who love pig meat and 
love to do amazing things with it. In so doing, they 
are establishing the state’s niche in American food 
culture. We have long been known for the quantities 
of our hog herds. Now we are the state where the 
best quality pork is found. 
 This issue of Relish composes new verses to Lead-
belly’s chorus — “Oh, pig meat’s what we loves.”  
RELISH

— Jim Duncan, editor
CVFDude@aol.com
Twitter.com/foodude

The glory of pork
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Publisher: Shane Goodman
Editor: Jim Duncan
Contributors: Jared Curtis
 Amber Williams 
 Annie Petersen
 Gregory Goode
Sales mgr: Ashley Roberts
Account executives: Laura McClatchey
 Christi Adams
 Rebekah Olson
 Brooke Kienast
Design mgr: Celeste Jones
Graphic designers: Karen Ericson
 Lindy Vorrie
Business mgr: Brent Antisdel
Distribution: Brent Antisdel

Phone:  515.953.4822
Fax:  515.953.1394 
Address:  414 61st Street 
 Des Moines, IA, 50312
Website:  www.dmcityview.com/relish
E-mail:  editor@dmcityview.com

RELISH magazine is a quarterly publication of Big 
Green Umbrella Media, Inc., an Iowa corporation. 
Nothing may be reprinted in whole or in part without 
permission of the publisher. Copies of past issues, as 
available, may be purchased for $3 each (plus ship-
ping if required).8631 HICKMAN ROAD URBANDALE

(Just north of  Dahl’s on Hickman)

271.9200  www.samandgabes.com

LIVE MUSIC
THURSDAY–SATURDAY

F
U

LL B
A

R
A

N
D

C
O

M
P

LE
T

E
 

W
IN

E
 M

E
N

U

TUESDAY–SATURDAY 5pm–CLOSE

A
RT
E

 
N

U

A
 F

A
M

IL
Y

 T
R

A
D

IT
IO

N
F
O

R
 7

5
 Y

E
A

R
S

!
AWARD-WINNING FINE
ITALIAN DINING



www.dmcityview.com/relish                                       SUMMER | 2012 5

6 the DRINK

8 the APPETIZER

9 the ENTREE

10 the DESSERT

11 the PRODUCER

12 the CHEF

13 the FACES

14 the DISH

18 the FEATURE

23 the PLACES

32 the RECIPES

the CONTENTS RELISH

FENG SHUI 1/2 PRICE HAPPY HOUR
on drinks, appetizers and special rolls

M–F  3–5:30pm

Named Top New Restaurant
of 2011 by Cityview’s Food Dude

Showcasing innovative Asian-style cooking

Featuring the freshest sushi presentation around
Offering Top Shelf Sake and Asian Cocktails

5418 Douglas Avenue  Des Moines
528-8246  www.wasabichicuisine.com

MON–THU 11am–10pm

FRI and SAT 11am–11pm  SUN noon–10pm
Like 

us on
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the DRINK

When it comes to deciding on a beer that goes well 
with pork, Dave Coy, brewer at Raccoon River 
Brewery, likes to emphasize the importance of the 

roast pork with the caramelized sweetness of red ales, or 

might look for the crisp, sharp hoppy characters,” he says. 
 But if Coy, who’s been a brewer at Raccoon River since 
1997, had to choose just one beer versatile enough to go 
along with any pork dish, he would go with an IPA. 
 “You can almost contrast it with anything, and it will hold 
up,” he says. “It’s the best of both worlds: It’s a bigger beer, 
so you have some of the maltiness, but it’s also a hoppy 
beer, so you have those wonderful citrus characteristics.” 
 Coy’s own Bandit IPA would be more than up to the task, 
as would Hop Wrangler from another Iowa favorite, Peace 
Tree Brewery in Knoxville. Most beers brewed by Goose 
Island or New Belgium would also work well.
 Coy says pilsners like Raccoon River’s Tallgrass Light, 
classics like Budweiser, Miller or Coors or anything that’s 
light and crispy are great for spicy dishes and those with a 
high fat content, though IPAs will also work for the same. 

he says. 
 For most roast pork dishes, Coy says he would go with a darker, maltier beer, like Cerveza Negra, a 
clone of Negra Modelo he devised. 

are going to be great complements to pork dishes.”
 When push comes to shove and diners are in need of a drink to go with their pulled pork sandwiches or 
barbeque ribs, Coy says you can always rely on a good India pale ale.
  “I’m a little more of a hophead than some,” Coy says, “but I consider an IPA [to be] an almost universal 
beer pairing.” RELISH

RELISH

Pilsners and IPAs, including Raccoon 
River’s Bandit IPA, are perfect 
choices to pair with pork.

By Gregory Goode 

2502 SE TONES DR.  ANKENY
964.2112  www.chipsrestaurant.com

A Unique Dining & 
Sharing Experience LAKESIDE PATIO

 COMFORT FOOD
 DAILY SPECIALS

THE PATIO IS OPEN!

ALWAYS FRESH. 
ALWAYS GOOD.

  F
 C  F
 S  M  S

5810 MERLE HAY RD.  JOHNSTON
253.0124  greenbriartrostels.com

12851  .  
221.dish  dishtrostels.com
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the APPETIZER

Next time you visit Bistro Montage, don’t 
let intimidating items like duck pâté 
and rillettes scare you away from the 

charcuterie. Order the Country Terrine. 
 Diced pork shoulder, acorn-fed pork fat, 
peppercorns, cognac, raisins, shallots and 
pistachios are all mixed together, wrapped in 
Applewood-smoked bacon and cooked in a water 
bath to form an appetizer so good you might not 
want anything else for your meal.
 “This is a very pork-centric terrine,” says Bistro 
Montage’s Chef de Cuisine, Ian Robertson. “We 
use just the right amount of other ingredients to 

 Robertson says that as an Iowa native, he wanted to make a summer terrine for pork lovers who are 
branching out and trying new things in Des Moines’ burgeoning food scene. 
 “I feel like people are being more adventurous with what they’re willing to try,” Robertson says. “The 
pork terrine is a nice, safe terrine that people are used to compared to a duck liver terrine. Pork is easy 
to relate to. In the future, we’ll be getting a little more adventurous.”

on a clean, white rectangular plate, served with crostini, a traditional Cumberland sauce, candied 
walnuts and tender, pink, pickled ramps (a relative of the onion), it’s hard not to be impressed. The 
presentation of the dish is composed so beautifully, it’s almost hard to disrupt the image. Almost. 

not to just meet your expectations but to go above and beyond and wow the customer.”
 Charcuterie, and items like terrines, are becoming more and more popular, but Bistro Montage’s 
stands ahead of the class. 
 “The quality of the ingredients and the amount of love that we put into it ensures that it comes out 
the best that it possibly can,” Robertson says. RELISH

RELISH

By Annie Petersen

Charcuterie like the Country Terrine at Bistro 
Montage offer a pork-centric treat.

15970 Hickman Road  Clive  987.1151
just 3 miles west of i-35 on Hickman  www.johnandnicks.com

ENJOY THE FAMOUS 
SALAD BAR

at John & Nick’s 
it’s bigger and better with 

over 60 fresh homemade items.
the best part is the salad bar 

comes with your meal!
enjoy black angus steaks, 

great selection of incredible 
seafood, chops, pasta and 

our house specialty: prime rib! family-friendly prices!

John Nick

by popular 
demand! now open 7 days a week!

saturday 11am–4pm
sunday 10am–3pmbrunch
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Nwould be at a taco truck. But those days are 
long gone, as a growing number of people are 

becoming familiar with them. 
 “Pork cheeks are one of the more ‘uncommon’ cuts 
that are becoming more popular,” says Nic Gonwa, chef 
at Alba. “Braising pork cheeks is a great way to prepare 

average pork loin.” 
 Both Gonwa and chef/owner Jason Simon work with 
plenty of pork at the restaurant, as it offers vast dining 
options. 
 “Pork is a very versatile meat, and you can do so 
much with every part of the animal,” Gonwa says. “We 
use as much as we can at the restaurant because it pairs 
well with so many things, and it offers an endless array 
of what we can do with it.” 
 Alba serves its pork cheeks by braising the cheeks and 
then complementing them with baked lentils and bacon 

 “We wanted to do something different with the cheeks, so we came up with a backyard barbecue-style 
dish,” Gonwa says. 
 Although Iowans love their pork, cheeks weren’t always at the top of the list. But Gonwa says more 
people are trying and discovering their unique taste. 
 “People are eating more things that they wouldn’t have tried 10 years ago,” Gonwa says. “I think 
the popularity of cooking shows has helped people become more familiar and interested in unfamiliar 
products.”  
 Simon agrees. 
 “We’ve had good luck selling them. People are becoming more adventurous, and once they’ve tried 

than taco trucks, so I’m hoping they catch on, and we start seeing them available in more places.” 
 As with any dish, there are plenty of ways to prepare them, but Gonwa believes braising the cheeks 

 “Braising them works best because it breaks down the cartilage and melts that fat back into the meat, 
and they become fork tender,” he says. “If you’re someone who enjoys pork, you’ll love these.”  RELISH

the ENTREE RELISH

By Jared Curtis

Pork cheeks are becoming a more 
popular entree thanks to preparations 
like Alba’s barbecue version.

Popularity grows for uncommon cut 

2677 – 86th St.
1

10% OFF
LUNCH

 

2 0 1 0
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the DESSERT

Diners with a hankering for a new spin on 
a summer treat need to look no further 
than Trostel’s Dish in Clive, which is 

serving up funnel cake bites with homemade 
fresh strawberry jam to get people in the state 
fair mood. Jed Hoffman, chef at Trostel’s, says 
the bites are in line with his restaurant’s food 
philosophy.
 “It’s just something that you don’t normally 
see but you know what it’s supposed to taste 
like,” he says. “That’s one of the things we try 
to do here: Take something you know and put 
a little twist on it that makes it ours.”
 When it comes to preparation, Hoffman likes 
to keep it simple. The bites are covered in a 
dusting of powdered sugar, and the jam is 
made from strawberries with a little lemon and sugar added.
 “It’s a pretty straightforward jam. It’s a little looser, just because I like it to be as much of a dipping 
sauce as it is a spreadable sauce, so you get the best of both worlds,” he says. 
 The sweetness of the bites mixed with the slight tartness of the jam help cut through the fat content 
of pork, making for an ideal complimentary dish. 
 “It’s the fat that makes it so delicious; that’s why everybody loves bacon,” Hoffman says. “It’s really 
rich [and] kind of fatty, so it needs that little extra acid and that little extra bite for counterbalance.”
 The bites were introduced last summer as part of a state fair-inspired menu. The dessert proved so 
popular, Hoffman says the decision to bring it back was “a pretty big no-brainer.” Hoffman recommends 
coupling the bites with Trostel’s honey glazed ribs. 
 “We do a slow-cooked St. Louis style rib with a mustard rub and honey glaze and a homemade 
barbeque sauce to go along with it,” he says. “We’ve had that on since our last menu change, and it’s 
been selling really well.”
 The bites will likely be available until the next menu change around November, allowing diners to 
taste a bit of summer during the fall. 
 “It’s one of those dishes that when it walks through the restaurant, everybody turns their heads,” 
Hoffman says. “They say, ‘Oh! That smells like the state fair! I gotta get one of those!’ ” RELISH

RELISH

By Gregory Goode

Cake Bites at Trostel’s Dish.

2605 Ingersoll Avenue  288-3381
www.sakarisushilounge.com

HAPPY
HOUR
MON–THURS

5–7PM

2 0 1 2

OPEN
MON–FRI 

11AM–2PM and 5–10PM 
SAT 5–10PM

THE CITY’S BEST MARTINIS AND JAPANESE CUISINE
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the PRODUCERS

If you order bacon, pulled pork or a sizzling pork chop from 
a restaurant in Des Moines, there’s a good chance it came 
from a pig raised by Missy and Rod Bice. Their farm is located 

just north of Woodward, in Boone County, where it’s been in the 
family for more than 100 years. The century farm has been there 
for as long as anyone remembers, and with four kids growing 
up in the agriculture industry, it’s likely to remain that way for 
another hundred years.
 As a family-run operation, Golden Circle Pork comes with a 
stamp of integrity. That’s why they were recognized with the 
Environmental Stewardship Award of Iowa in 2010 and honored 
with the same recognition at the national level a year later.
 “We were nominated by our supplier, Murphy Brown, because 
some of the stuff we do is above and beyond what others do,” 
Rod says, such as planting and maintaining grass around the 

harvest.

they’ve found technology to be a friendly tool, both for them and for the hogs, too.
 “There are four sensors in the barn that are constantly sending information about temperature, air 
speed, humidity and wind back to a computer, which automatically adjusts the curtains accordingly,” Missy 
explains. “There’s more environmental control, because if we keep the building temperature controlled 
better, the animals will do better, and the better off we’ll be.”
 “We look at it as, it’s no different than you and me,” Rod adds. “Allow the hogs to live like you like to 
live, and they’ll be happier and more productive. We keep them happy, and the happier they are, the 
healthier they are.
 “That’s why we named it Golden Circle Pork. It’s sustainable agriculture: Pigs fertilize the corn, the corn 
feeds the pig, the pig feeds the people.” RELISH

RELISH

By Amber Williams

Missy and Rod Bice continue 
the family tradition of running 
their century farm with 
integrity and sustainability. 

The very best in Italian sausage!
A southside tradition since 1912.

244-7103

Come visit us...It’s worth the trip!

1821 - 22nd Street  Suite 103  West Des Moines
515-440-2075  www.king-and-i-thaicuisine.com

Come on in. You’ll love it!   We also have Sushi!

Monday–Friday  11am–2:30pm

Monday–Friday  4:30pm–9pm
Saturday and Sunday  12–9pmDINNER

LUNCH
Open 7 days a week for LUNCH & DINNER!

I
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They do amazing stuff. Real pigs, 
like the Berkshire, actually taste 
delicious.

The whole tradition — like the mac 
and cheese, doing it with seafood 

and things like that — I wanted 
to be able to showcase some 
simple food, like mac and 
cheese, but also to bring a 
new sophistication to it. The 
pork reuben — we actually 
cure the pork in house, 

we make our sauerkraut in 
house — it’s just what I do 

for fun. I love playing with old 
recipes. 

It’s sweet corn season. I used to 
think that Ohio had the best, but not 
any longer. 

 
I used to play golf, but now I mostly 
read and spend time with my wife 
and daughter. 

For things like chops, they should 
make a brine. Without having to use 

of the brine into the meat.  And then 
braising is the other. That’s what we 
do with the porchetta. 

Because wine and food are supposed 
to be fun, and that’s what we’re 
doing. That’s our motto. Wine is 
supposed to be fun. RELISH

CHEF/OWNER AT LOUIE’S WINE DIVE

I’ve been cooking for about 20 years.

Pork. You’ll see on the menu I’m pork-
centric. 

My favorite dish to prepare 
here in the restaurant is our 
Louie’s Porchetta. It’s a play 
on a classic Roman food. It’s 
a street food. They take a 
whole pig apart and debone 
it and then stuff it with 
rosemary and thyme. We’re 
doing it with shoulder — we 
deconstruct the pork shoulder 
and then roll it with La Quercia 
prosciutto, and then it’s got herbs 
and spices inside of it, and then 
we roll it up and tie it, and sear it, 
and then slow cook it. And it’s a dish 
that I won a trip to Italy for a couple 
of years ago, so it’s near and dear to 
my heart.

Anything my friends prepare. We just 
had an amazing meal at my buddy’s 
house last night. It was awesome. 
But, yeah, any time I don’t have 
to cook, it’s the best. I don’t have 
hardly any time to cook at home 
anymore.

The versatility. It’s got the perfect 
fat-to-meat ratio for making 
sausages and all that kind of 
stuff. We only use Berkshire pork. 
We don’t use any kind of feed lot 
pork. It’s from a company called 
Heritage Berkshire International. 

By Annie Petersen 

the CHEF RELISH
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the FACES

1   Bandit Burrito

2  
 Two Rivers

3  
 John & Nick’s Prime 
 Rib & Steak

4  
 Mojo’s

5  
 Namaste India

6  
 Sakari Sushi

7  
 Taki Japanese 
 Steakhouse

8  
 Jethro’s

9  
 Carefree

1 2 3

4 5 6

RELISH

7 8 9

Enjoy Old World Pasta, Pizza, Salads & More

One Owner, One Name,
Family Run Since 1946

The Original Lacona Family Restaurant!

288-2246
www.noahsdesmoines.com
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Strangeness haunted the food world during 
the previous quarter. In France, taco trucks 
invaded Paris while Nicolas Sarkozy banned 

both cheese and wine from the Presidential Palace. 
Thailand’s Ministry of Commerce cracked down on 

were already taken by trademark licenses, Kraft re-
named its snack foods division “Mondalez.” To deal 
with declining market share, Coca Cola partnered 
with fashion designer Jean Paul Gaultier. No one is 
holding his or her breath waiting for Mondalez Mac 
and Cheese or accessorized Coke bottles, but they’re 
still coming. 
 Dire predictions made the food world uneasy. 
As drought and record-setting high temperatures 
parched Iowa, political analysts warned that the 

Farm Belt grain harvest could catastrophically emu-
late 2010. That’s when a drought-withered Russian 
wheat crop caused food prices in North Africa to tri-
ple, leading to the Arab Spring riots. Locally, ana-
lysts warned that a drought-ravaged harvest, cou-
pled with a rising dollar, could end the export-based 
agro boom that has protected Iowa from the high 
unemployment rates that have crippled many other 
Midwestern states.
 However, on the restaurant scene, things were still 
booming. So eat, drink and be merry... 

Oblivious to the doom forecasts mentioned above, 
 claimed the 

Obama Administration is on pace to double U.S. ag-

By Jim Duncan

the DISH RELISH

www.tastytacos.com

ANKENY 
2401 SE. Delaware Ave.

964-2400

EAST 
1418 E. Grand Ave.

266-4242

NORTHEAST 
2900 E. Euclid Ave.

262-1100

URBANDALE 
8549 Hickman Rd.

331-2000

SOUTH 
5847 S.E. 14th St.

285-1946

Join us on Facebook
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passed a bill allowing restaurants and bars to create 
and store infused liquors and cocktails... Jason Ka-
pela opened  in the old Iowa Bak-
ery Cafe space... Mark Linebach opened his fourth 

 in three years, in the old Robin’s Wood 
Oven Grill locale on East 14th Street at Army Post 
Road... Jimmy Lynch (801 Steak & Chop) announced 
plans for an upscale seafood restaurant in the west-
ern suburbs and also a farm to fork restaurant called 

... Gustav Perez opened 
 in the former La Hacienda on Army 

Post Road... Jose Vazquez opened  in the for-
mer Boss Hawg’s BBQ on Southeast 14th Street... 
Gerold Kern opened  in the former 
East Side Grill on Hubbell Avenue... Jenny Tang and 
Zhen He opened  in the 
former Chi Chi’s venue at Southridge Mall... Ames’ 
Matthew Goodman announced he will open a new 

 store in late August at 13th 
and Locust Street... Ban and Aws Alsharqui opened 

 in Apple Valley Shopping 
Center... Scott and Kelly Coleman opened 

 in Valley West Mall... 
opened in the former Pad Thai on Martin Luther 

 in Valley West Mall... Eduardo 
Plascencia opened  in the old Alohana 
venue on University Avenue in Clive... José Velarde 
and Jesus Rodriguez (Cazador) opened 

 on Douglas Avenue...  opened a $40 
million, 200,000-square-foot Plant Genetics Re-
search Facility in Johnston. 
 

In the sandwich wars, the Tharp family opened its 
14th area , on 86th Street in Johnston, 
while Ahmed Merchant opened his 11th area  

, on Urbandale Drive, and announced his 12th 
would take over the former  on Grand Ave-
nue...  
west side store would open on Eighth Street in West 
Des Moines...    announced a 
$10,000 grand prize for “the most imaginative and 
delicious new coffee drink” — contestants compete 

the DISH RELISH

8561 Hickman Road  Urbandale  537-8361
www.samandlouiesnyp.com

Sunday–Thursday 11am–9pm  Friday–Saturday 11am–10pm

Dine-In
Carry-Out
Catering

Party Room

EAT IT, LIVE IT, LOVE IT!
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on Aug. 15 at the Iowa State Fair…  Berry 

on Ankeny Boulevard in Ankeny…  debuted 
a new store next door to their old store on Southwest 
9th Street… and 

began work on their second area stores, 
both in a strip mall on Ingersoll Avenue where Stew 
Hansen Dodge used to be…  (Iowa) an-

in Ankeny on Oralabor Road… -  announced 
plans to build 22 new diners…  expand-
ed into tea drinking India… Consumer Reports rated 

 and  among the nine best chains in 
America. (Other top rated chains do not operate in 
the metro.) was cited among 
the worst for both value and noise. The report also 
praised the following bargains — bar menus in 

 and ; senior specials at  and 
; and Facebook specials at   

and … Fast food giant   (Cali-
fornia), ubiquitous in mall food courts and student 
unions, opened its second area stand-alone store, 

on Mills Civic Parkway…  (Georgia) began 

to …  announced an Aug. 14 opening 
for their new super store at 86th Street and Douglas 
Avenue…  
on University Avenue in West Des Moines. 

 closed… First, sign 
blew away in a storm, then the restaurant folded… 

in West Des Moines closed after 30 
years…  retired… 

 passed on after failed efforts to transform from 
the three-decade-long Paradise Pizza.

 
celebrated its 20th anniversary...  

,   and  opened the area’s 

 celebrated its 
15th anniversary... Cityview   hit age 5.

the DISH RELISH

133 SE Delaware Avenue      Ankeny      965.1987
Proudly serving Ankeny and the Des Moines metro area since 2003

HOURS MON–THU 6am–10pm     FRI–SAT 6am–11pm     SUN 6am–10pm

Cooking up everything from burgers, 
sandwiches to salads, desserts and more! 

Come enjoy our new and classic menu!

CooCooo
sandwsandndww

Use our 
BANQUET

SPACE 
for any event. 

Call us and we will 
bring the banquet 

food to you. 

FREE WiFi

Buy one Pork Loin and get one 

FREE 

with purchase of 2 beverages. 

Grilled or breaded. 

All day Wednesday.
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the DISH RELISH

 
 began serving breakfast seven days a 

week...   expanded to lunch service 
on weekdays...  began serving tacos 
six days a week at Bombay Bicycle Club...  

 commenced a move to 28th Street and 
Ingersoll Avenue and added a line of products from 
Topped Doughnuts. Aug. 1 is their planned open-
ing... Liam Robertson returned from stints in Michelin 
starred restaurants in Europe and Chicago to become 
chef at  ... 

expanded from the Waveland Clubhouse to those 
of Grandview and Blank golf courses... 
Sky ice cream outlet in Valley West Mall morphed 
into a ... began lunch 
service Tuesdays through Fridays. 

“The Complete Idiot’s Guides to…” could become one 
of the best series of food books ever. Published by 
Penguin’s Alpha division, the guides to “Fermenting 
Foods” and to “Eating Paleo” impressed us so much 

with their scholarship, clarity and recipes, we’ll rec-
ommend the entire series…  introduced sev-
eral good new products for BBQ season, including 
Mediterranean Herb & Wine Marinade, Seasoned Salt 
with Mediterranean Herbs and Fire Roasted Chile & 
Garlic Salt… Barilla Center for Food & Nutrition pub-
lished “Eating Planet 2012,” a marvelous study about 

the world near starvation and another third obese… 
  opened a “house call” service of out-

door grills, providing complete cleaning and tune-up 
(422-0664).

 (7-11 and Sny-
der’s) and 

prove that bad is the new good… British 
Health Care authorities began administering the dia-
betes drug metformin to protect the unborn babies 
of morbidly obese mothers-to-be… A Chinese sheep 
gave birth to an eight-pound baby sheep cloned with 
worm genes. RELISH 

EAST 

Monday – Sunday 10:30 am – 9 pm

WEST

Sunday – Thursday 4 – 9 pm
Friday and Saturday 4 – 10 pm
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At the Chicago Board of Trade, rookie brokers 
have long been instructed to distinguish be-
tween the words “pig” and “hog.”

“Pigs get fed. Hogs get slaughtered.”
 Elsewhere, a pork chop by any other name was just 
a pork chop for most of the 20th century. Neither chefs 
nor diners much cared what kind of pig produced that 
chop. That’s been changing rapidly in the third millen-
nium. Niman Ranch began to impress new distinctions 
on pork dining in the late 1990’s when they popular-
ized the term “free ranged,” meaning that their Niman 
pigs are given continual access to pastures, dirt yards 
and pens with bedding. Because of that, they don’t 
need to be given antibiotics, hormones or sulfas to 
mask disease. 
 “Free ranged” was just the beginning of a nomen-
clature revolution in porkdom. Today, top restaurants 
distinguish their menus by dropping the names of pig 
breeds, pig farmers and pig diets in addition to pig 
lifestyles. 801 Steak & Chop House even designates 
something unique about pig afterlife. Its double-boned 
pork chops are “dry aged,” an expensive process that 

 Jason Kapela, owner-chef of Louis’ Wine Dive, pro-
fesses that his restaurant specializes in “all things 
pork.” He insists on Berkshire pigs for his brined honey 
ham chop, his Cuban sandwich (which includes both 
pork loin and ham), his prosciutto-stuffed porchetta, 
his city chicken (skewered fried shoulder), his “four 
pork ragu” and even his Reuben sandwich, which he 
makes with corned pork instead of corned beef. At Bis-
tro Montage, owner-chef Enosh Kelley touts his BLT 
being made with bacon from Eden Farms, which is a 

the same thing at Trostel’s Greenbriar with both his 
smoked and grilled pork chops. At Sbrocco, chef An-
drew Meek designates his pork chops as Berkshire and 
his bone-in belly as Acorn Berkshire, meaning the pigs 
were fed a diet of at least 60 percent acorns their last 
four months. 
 At Django, George Formaro’s menus only partially 
credit Berkshires. They specify Niman Ranch for their 
pork chops, Milanese, ham and bacon. Niman Ranch 
today prefers a cross of Duroc, Chester White and 
Berkshires for a genetic makeup best suited for living 
in an outdoor environment and also for expressing ex-
ceptional mothering abilities. 
 Berkshires are hardly new. They’re the third most 

popular breed in the U.S. behind Yorkshires and Du-

-

Network created Cochon 555, a national tour and com-
petition to promote heritage breeds and whole hog uti-
lization. His motives were old fashioned.
 “Whole heritage pigs are the ultimate creative chal-
lenge and provide the example of zero waste. Our el-
ders never wasted any part of the animal, and heritage 
breeds take us back in time to our traditions, sharing 
the heritage of those whom we respect and recipes we 
collect. Heritage breeds are synonymous with family 
farms; they are the only ones raising these niche pro-

explains. 
 Author Ted Reader, currently promoting his new 
book “The Complete Idiot’s Guide to Smoking Foods,” 
is also on the waste-not bandwagon.
 “Pig is truly the miracle animal from snout to tail 
and head to toe; pig is the barer of good eating,” he 
exclaims.

the FEATURE RELISH

Derek Eidson cooked this Iowa Swabian Hall pig in Centro’s 
pizza oven.

By Jim Duncan
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Locally, no one has wrought more culinary miracles 
out of the bodies of pigs than Herb and Kathy Eck-
house of La Quercia. Their Norwalk company made the 

husbandry. 
-

ties — some for meat, others for lard, still others for 
their hardiness. We believe heritage pork offers ex-

-

-

explains. 

prosciutto made in the USA, is crafted from prized 
Berkshire. 

making Berkshire pork rich and silky,” says Eckhouse. 
 That product was so successful that Eckhouse also 
launched a line of Berkshire Lonza, curing loins. For 
La Quercia’s Organic Berkshire Cross varietal, they 
use pigs created by crossing of Berkshires and Stan-

www.dmcityview.com/relish

WE BRING THE CUSTOMERS.
YOU MAKE THEM SMILE.

SRELISHRELISH
central iowa's guide to all things dining
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dard Whites that are raised on Jude Becker’s sixth 
generation farm in northeast Iowa. For their Purebred 
Berkshire line, they use pigs from Eden Farms of Des 
Moines. Some herds are acorn-fed, emulating the pre-
World War II diet of the pigs that created the world’s 
most famous hams — the prosciutto di Parma. (A diet 

Relish.) La Quercia 
also produces a Woodland Tamworth line of products 
(lonza, pancetta and soon prosciutto) that come from 
a red-haired breed. Some of them forage their food 
from the nuts of oak and hickory trees in the Ozark 
Mountains for La Quercia’s Tamworth Acorn line. Going 
back to Colonial times, Tamworths were known as “the 
bacon pig” because of their thick, meaty bellies and 
golden fat. La Quercia also produces unusually sweet 
tasting Country Cured Bacon with the same pigs. 

On Cochon 555’s two visits to Des Moines, chefs com-
peted using whole Guinea Hog, Tamworth, Mulefoot, 
Hereford, Farmers Cross, Berkshire, Glouscestershire 
Old Spots, Red Wattle and Duroc pigs. Some highlights 
of those dinners included things that most Iowans 
have not seen on menus for decades. Meek caramel-

ized skin-on belly of Hereford with smoked sea salt 
and prepared a sensational liver mousse with diced 
hearts. Bill Overdyk (now at Gateway Market Café) 
prepared Guinea Hog rillettes, a crisped tail-to-snout 

STEALING TASTE BUDS
ONE BITE AT A TIME

BREAKFAST BURRITOS  6AM-10AM
CATERING  ORDER ONLINE  HANDMADE MENU ITEMS

LOCALLY OWNED, INDEPENDENT BURRITO SHOP EST. 2007

2 BLOCKS NORTH OF I-80 
ON MERLE HAY ROAD

WWW.BANDITBURRITO.COM

dd

dd

WWW.FACEBOOK.COM/PAGES/BANDIT-BURRITO @BANDITBURRITO
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terrine, skins, handmade liver tortellini and cotechino 
Modena (sausage made with rind, fatback and oth-
er pork parts) served in bone stock reduction. Jamie 
Monaghan (then of Embassy Club) used a Tamworth in 
an all Cajun fest of marinated pork belly, étouffée with 
dry cured sausages from selection of cuts, a butter 
lard ham sandwich, Bourbon-brined loin, and smoked 
fatback. 

 Using a Farmers Cross 
hog, George Formaro (Cen-
tro, Django, Gateway, Zom-
bie Burger) made pozole, 

Milanese coated in pump-
kin seeds, poached huevos 
motuleños (Yucatan bacon 
and eggs) and chicharones 
(fried skin). Hal Jasa (now 
of Proof) also used a Duroc 
for a consommé with cheeks, 
a fried ear salad of water-
cress with quail egg, corned 
tongue with pickled ramps, 
fried rillletes, trotters, liver/

heart pâté, belly with poached grapes, cassoulet with 
sausage and a pâté.
 Caterers Cyd Koehn and Tag Grandgeorge used a 
Duroc to create a pork consommé Bloody Mary, ril-
lettes, fried belly, stunning brain mousse, potato salad 

shoulder and lard cookies with goat cheese frosting. 
Using an endangered Glouscestershire Old Spots hog, 

4040 UNIVERSITY AVENUE 777.3416
OFF 42nd STREET

JOIN US FOR 

BRUNCH!
9am–4pm

BUILD YOUR OWN 
BLOODY MARY BAR 
AND BOTTOMLESS MIMOSAS!

FRENCH TOAST  SLAP JACKS
CORN BEEF HASH AND

THE BREAKFAST PLACE

4708 University Avenue  Des Moines  279-4341
EXCELLENT, AS ALWAYS!

THANK 
YOU!

For 15 years,
Best Breakfast!

 AWARD WINNING 

4708 Un

FAST SERVICE!
GOOD FOOD

MADE FRESH!

35653 Ute Avenue  Booneville  987-1038

Lunches and 
Specials

Waveland 
West & 

Booneville Bar

10 minutes west of Valley West Mall off I-80

WAVELAND MENU
and FULL BAR

Excellent Pizza

Outdoor Patios

Home of the 1/2 lb
“BIG” Burger

Bloody Mary Bar
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Kansas City’s Howard Hannah prepared headcheese, 
trotter garlic soup, a sous vide of shoulder, ham and 
organ pâté, pork & beans made with legs, blood pud-
ding and “KC salt” (crushed cracklings). 

(Lincoln Café) used a Mulefoot to prepare a platter of 
home made headcheese, mortadella and other sal-

-
cuit,” and “East Carolina BBQ,” which is a euphemism 
for using whole hog. As champion, he returned to 
use a Red Wattle hog to make pork belly spring rolls, 
“wattle head slick” with boiled peanuts and greens, 
white sausage that included innards with fennel 
kraut and ciccioli (compressed, dried fat) with pick-
led ramps. He won again.
  Steigerwald uses whole hogs exclusively at his 
restaurant. Lately, one of his favorite breeds has 
been something new and old at the same time. Swa-
bian Hall pigs made Stuttgart famous for pork in the 
19th century, but the breed was lost in the mid 20th 
century. Carl Blake recreated the line, now known as 
Iowa Swabian Hall (ISH), by crossing Chinese Meis-
han, the world’s fattiest pig, with Russian Wild Boars. 

One of them won last year’s Cochon 555 competition 
in San Francisco. Chicago restaurant legends Charlie 
Trotter and Stephanie Izard use ISH in their restau-
rants. At Centro, Derek Eidson, recently prepared a 
whole ISH pig in his restaurant’s coal burning pizza 
oven. The result was a gorgeously golden beast with 
sandwich ready skin. Because of the breeding, dark 
meat on the legs and loins taste like a cross between 
pork and goose. He recently used Iowa Swabian Hall 
Guanciale on a bruschetta with Rainer cherry jam 
and arugula. 
 Blake has been expanding the number breeds in 
his herd. He now raises purebred Meishan, Mulefoot, 
Red Wattle, Ossabaw, Russian Wild Boar and Large 
Black as well as ISH. He’s also working on what he 
thinks could be the next new thing in porkdom. 
 “We’re raising barley fodder and feeding it exclu-
sively to some pigs. They grow just as fast and re-
main as healthy as those we feed traditional feed to. 
The big thing is that we can grow the fodder from 

of traditional feed. That could become a huge cost 
advantage.” RELISH

2712 Beaver Avenue  515.279.2067 
www.tallysbeaverdale.com

OPEN Monday–Friday  11am–close 
Saturday  11am–close

Sunday  9am–3pm

51
d
15.279.2067 

dale.com

WE CATER
ANY EVENT!

ALL YOU CAN EAT 

RIBS
EVERY MONDAY

COME IN AND 
CHECK OUT OUR

PORK
TENDERLOIN

DES MOINES’ FIRST ROOFTOP BAR 
AND DINING!

6163 NW 86th Street in Johnston
1 mile north of the Interstate in Foxboro Square 

334.3699      www.mojoson86th.com  
Local farms.  Fresh spin.  You eat well.

LUNCH Mon.–Fri. 11–2    DINNER Mon.–Thu. 5–9    Fri. and Sat. 5–10      

Join us for our COLD SMOKE WEEKEND
JULY 27 and 28 Check out August dates, too!
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AMERICAN
B-Bops

We have the best burgers in town! For 

21 years we’ve won Cityview
readers’ poll and are proud to serve these 

burgers at more than seven locations 

throughout the metro. Multiple locations 

in Des Moines, Ankeny, Altoona, Urban-

dale and Ames. www.b-bops.com. 

Big City Burgers

Our dine-in, call-ahead and online order-

ing options make dining with us easy too. 

We are conveniently located in the Capi-

tal Square Building in Downtown Des 

Moines, and offer lunch Monday through 

rentals, or we can cater your next event at 

your home, business or in the ‘burbs. 400 

Denny’s

Conveniently located off the interstate in 

Clive, Denny’s is always open and serving 

-

Fire Creek Grill

located at Mills Civic Parkway and 50th 

Street in West Des Moines, you can en-

during Iowa’s great spring and summer 

Des Moines. 515-224-0500 Lunch 11 a.m.-

4 p.m. Monday through Saturday. Dinner 

4 p.m.-close Monday through Saturday. 

Closed Sunday.

Louie’s Wine Dive

Louie’s is obsessed with really good 

our relationships with small, lesser known 

vineyards, at a great value to our guests. 

Wine is supposed to be Fun, not preten-

tious, so let us know when you taste that 

new varietal and how it changed what 

you thought wine was supposed to be. 

4–11 p.m., Tue.-Wed. 11 a.m.–11 p.m., 

Thu.-Fri. 11 a.m.–1 a.m., Sat. 9 a.m.– 1 a.m.  

and Sun. 9 a.m.–2 p.m. 

Tally’s

Tally’s restaraunt bar and catering offers 

area. A casual ambiance, contemporary 

cuisine and extensive bar menu offer a 

20% off
your ENTIRE ORDER!

Dine-in only. Monday and Tuesday only. 
Not valid with any other offer or coupon. Coupon valid through 10/31/12.

BORDENARO’S PIZZARIA  6108 SW 9th Street  287-1607

EARLY WEEK SPECIAL!

Bordenaro’s Pizzaria

CATERING, SOUTHSIDE DELIVERY and CARRY-OUT  Enjoy our NICE eating area 
outside

6108 SW 9th Street  Des Moines  287-1607
www.bordnearospizza.com

EEARLY WEEKEEEEEEEAEAEAEAEAEAEAEARLY WEE

PIZZA

We also serve appetizers
sandwiches, pasta and more!

DELICIOUS
and FAST
and now
an even 

better deal!
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casual and affordable or special and el-

egant dining experience. Tally’s offers dry 

tenderloins. We offer nightly bar specials 

large or small with little notice. Live music 

Trostel’s Greenbriar

Trostel’s Greenbriar is offering a new menu 

-

0124. www.greenbriartrostels.com.

Two Rivers Grille and Two Rivers Coffee 

Bar/Lounge

Bistro Style Americana Cuisine Featuring 

a.m.–2 p.m. and 5–10 p.m. Sunday-Sat-

urday. Food served until 11 p.m. Lounge 

-

2 p.m. We also have a take-out menu and 

barista/bar menu 11 a.m.-1 a.m. Sunday-

Saturday.

Waveland Cafe

Stop by Des Moines long-standing tradi-

-

Cityview

to please but we also offer burgers, sand-

-

lent pizza and have great outdoor patios. 

ASIAN
King and I 

Authentic Thai Cuisine with many menu 

dining with beer and wine served. Select 

American menu items are also available. 

-

Sakari Sushi Lounge 

-

-

-

ing experience a remarkable one, whether 

-

RELISH

1105 - 73rd Street
1500 E Euclid Avenue
4820 SE 14th Street

4565 - 86th Street, Urbandale
2205 SE Delaware Avenue, Ankeny

3635 - 8th Street SW, Altoona
1112 South Duff, Ames

VOTED BEST BURGER
in CENTRAL IOWA FOR 21 YEARS!

V

BBQ Bacon Cheddar 
Burger

PREMIERE CUPCAKE SHOP  BAKING AND CAKE SUPPLY STORE

304 - 5th Street  Valley Junction  277-0705
PLEASE ALLOW AT LEAST 3 DAYS FOR SPECIAL ORDERS

WHETHER IT’S BREAKFAST, 
LUNCH OR DINNER...

WE HAVE A CUPCAKE FOR YOU!

 BREAKFAST :  CHOCOLATE CHIP PANCAKE 
   WITH BACON

 LUNCH :  BACON AND BUTTERSCOTCH

 DINNER :  MUDDY FARMER
   CARAMEL CAKE FILLED WITH FUDGE, 
   TOPPED WITH CHOCOLATE BUTTERCREAM, 
   PEANUTS, PECANS AND PIGGIES
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Taki Japanese Steakhouse

Taki’s goal is to create an exciting and beau-

-

-

create the authentic experience in Japan 

known as teppan. This award-winning Jap-

city’s most comprehensive sushi bar selec-

tion. Traditional Japanese appetizers and 

dinners make up the Taki lunch and dinner 

www.takisteakhouse.com.

Wasabi Chi

Approach love and cooking with reck-

less abandon... Wasabi-Chi is a destina-

tion worth seeking, a warm and elegant 

-

ceptional Asian cuisine and sushi. Wasabi 

everyone. We offer dine-in, take-out and 

-

BBQ
Jethro’s BBQ

in town, this Drake neighborhood sports 

bar is the place to go. Jethro’s racked up the 

awards in Cityview -

chickens and turkey that is smoked daily in 

BRITISH
The Chip Shop

The Chip Shop, operated by Ames British 

many other British and Irish specialties 

at an affordable price. Also on the menu 

— bangers and mash, burgers, 10 oz. rib 

eye steaks, salads including the Plough-

man’s Platter, sandwiches and more. Try 

-

DINER
Crouse Cafe

Moines’ Southside. The third generation 

best in homemade. Whether stopping by 

the PLACES RELISH

Largest Selection of Used Restaurant Equipment in the Midwest!

6000 Aurora Avenue  Des Moines  282.0033  www.hockenbergs.com
With locations in Des Moines, Omaha, Lincoln, Minneapolis, Fargo, Atlanta, Denver and Kansas City

New and Used Equipment  Lease or Buy
Layout and Design Services

OPEN 
TO THE 
PUBLIC!

DEALER 
of the 

YEAR!

OPEN 
MONDAY–FRIDAY  8–5

SATURDAY  9–Noon

COME VISIT OUR 
HUGE SHOWROOM!
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disappointed. 

Ankeny Diner 

over 20 years. Stop by and bring the 

FAMILY
Chips

-

Lunch and dinner served seven days a 

2112. www.chipsrestaurant.com.

Iowa Cubs

group meeting or special holiday event. 

-

and beverage purchase. Centerplate is 

committed to a truly extraordinary expe-

FINE DINING
Bistro Montage

-

perience that is cozy and intimate, with 

lunch menu. Open Tuesday-Saturday at 5 

1924. www.bistromontage.com.

Mojos

Local cuisine that puts a new spin on old 

new flavor combinations certain to please 

-

FOOD & RESTAURANT 
PRODUCTS

Hockenberg’s

-

-
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supplies and disposables to consulting 

Graziano’s

Graziano Brothers is proud to offer the 

best in homemade Italian sausage. Es-

tablished in 1912 by brothers Frank and 

-

sonings without any preservatives and 

pasta, bread, tomato products and dol-

Law Equipment

and bar equipment needs. New and used 

equipment, smallwares and glasswares in 

we can get it. Ground up design services 

one piece to complete build out. 10095 

www.lawequipment.com.

GREEK
Yanni’s

and Italian dishes prepared by a team 

commitment is to provide a high qual-

ity authentic dish at a affordable price. 

and Italian dishes that are guaranteed to 

please the most demanding taste. Not 

only do we offer Des Moines and Ankeny 

-

-

p.m. Saturday 4-10 p.m. Sunday 11 a.m.-2 

ITALIAN
Biaggi’s Ristorante Italiano

restaurant that offers an extensive menu 

and imported pasta, soups, salads, pizza, 

and desserts. Fresh. Affordable. Italian. 

5990 University Ave., West Des Moines. 

221-9900. www.biaggis.com.

Noah’s Ark Ristorante

Noah’s Ark Ristorante has been a well-

-

-

HAPPY HOUR 
Monday–Friday  3–6pm 

1/2 price Appetizers

MARTINI NIGHT 
Wednesday

1/2 price all night

LIVE MUSIC 
Wednesday and Friday nights

Reservations
Call 515.224.0500

800 S. 50th Street  WDM  firecreekonline.com
PRIVATE BANQUET ROOM available for all your party needs

6905 Mills Civic Parkway Suite 124, WDM
515.225.4373  www.vintagewineia.com

Wine by the glass!
Whether you are in the mood for a glass of wine or a whole 

bottle at retail pricing or even a cold bottle of beer, 
Vintage is the coolest place in town for a splash. 

With over 1,000 selections of wine 
and over 50 beers, 

there is something for everyone!

We offer a large selection of 
PREMIUM CIGARS

Come enjoy a glass or bottle 
of wine on our patio!
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Tasty Tacos 

-

ly. Six convenient locations throughout 

and 2401 S.E. Delaware Ave. in Ankeny. 

-

PIZZA
Angelo’s Pizza

Angelo’s has introduced “Cincinnati Style 

Their Cincinnati Style Chili can be ordered 

-

wiches. You can view the menu online at 

West Des Moines, 244-4114 and 205 E. 

Bordenaro’s

-

you like things a little warmer or the Veg-

and Thursday Single Topping Carry Out 

we can deliver to you! 

Pagliai’s Pizza 

pasta and sandwiches to Iowans. Started by 

-

dition continues with the third generation 

days a week, dine-in, carry out and delivery 

available in some areas. See www. pagliais.

Sam and Louie’s 

Sam and Louie’s not only serves original 

New York style pizza but offers a variety 

specialty, we also prepare the best pastas, 

hoagies, strombolis, calzones and salads 

anywhere. Wash it down with an ice-cold 

wine. Both young and old can come to 

-

atmosphere and unique personality that 

Sam and Louie’s has to offer. Voted best 

pizza by our customers!

Pork Tenderloin
Pan-Fried Chicken

Chicken-Fried Steak
Hot Beef Sandwich

Onion Rings
French Toast & Hash Browns 

Eggs & Sausage
Omelettes

Real Mashed Potatoes
Biscuits & Gravy

Malted Milk
Homemade Pies
and much more!

We’re serving 
some of the things

YOU 
SHOULD 

EAT 
before... you know...

CROUSE CAFE
115 E. Salem Avenue  Indianola  961.3362
TUE–THU 6am–8pm  FRI–SAT 6am–9pm  SUN 8am–2pm  MON closed

Just 
10 minutes
from the
southside 

and worth 
the trip!

3rd generation 
family restaurant 

serving all your favorites!

DAILY 
SPECIALS!

Handicap
Accessible

100th and Hickman Road
10095 Hickman Court, Suite 8  Clive

1 building west of
515.334.5036   www.lawequipment.com

NEW AND USED EQUIPMENT

FURNITURE

 LAW
RESTAURANT
EQUIPMENT

FREE LOCAL DELIVERY!
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SEAFOOD
Splash Seafood Bar and Grill

surrounding right in downtown Des 

-

Waterfront Seafood Market 

restaurant, market, sushi and oyster bar. 

-

ter. Visit our West Des Moines location at 

2900 University Ave. in Clocktower Square. 

-

SMALL PLATES
Trostel’s Dish

You’ll love the unique dining experience at 

our restaurant. We offer small dishes with 

seasonal selections every three months. 

-

intimate gatherings. Bar opens at 4 p.m. 

Monday – Saturday. Dinner starts at 5 p.m. 

SPECIALTY FOODS
Ames British Foods

-

and Australia. We have a huge selec-

our Irish Bangers, black pudding or ‘rash-

ers’ a.k.a bacon! We also carry meat pies 

and pasties. Come in to our great new 

-

STEAKHOUSE
AJ’s Steakhouse

Located at Prairie Meadows Racetrack 

-

pasta and the best prime rib in town. The 

atmosphere is elegant but never stuffy. 

LUNCH BUFFET
Monday–Saturday 11:15am–2:15pm

DINNER
Monday–Saturday 5pm–9:30pm

Sundays – Closed
TAKE-OUT & CATERING available

5514 DOUGLAS AVENUE
279.2118 DES MOINES

WWW.INDIASTARDM.COM

FINE 
INDIAN 
CUISINE

Monday-Friday

Delighting Diners 
Since 1978
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Jethro n’ Jake’s Smokehouse Steaks

Now in Altoona. Still at Drake. No Austra-

lian or Texan spoken here. These steaks 

-

-

John and Nick’s

-

ily-owned restaurant and opened John 

-

made items. The best part is the salad 

-

-

 

Tokyo Steak House

-

salmon roll, sashimi lunch to new style 

and service today. Come in during our 

www.tokyosteakhouseankenyia.com.

WINE
Vintage Wines

retail wine bar experience. Whether you 

whole bottle at retail pricing, or even a 

50 beers, there is sure to be something 

-

-

RELISH
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Bamboo Buffet and Grill
chinese, sushi and hibachi

4349 Merle Hay Road 270.8989
Haymarket Square Mall in Des Moines

LUNCH
Monday–Saturday 11am–3:30pm

DINNER
Monday–Thursday 4pm–9:30pm

Friday and Saturday 4pm–10:30pm
Sunday 11am–9:30pm

LUNCH BUFFET – $8.25
Monday–Saturday 11am–3:30pm

Children 3–5 years: $3.75
6–10 years: $6.50

DINNER BUFFET – $10.25
Monday–Thursday 4pm–9:30pm

Friday and Saturday 4pm–10:30pm
Children 3–5 years: $4.75

6–10 years: $7.50

SUNDAY ALL DAY – $10.25
Children 3–5 years: $4.75

6–10 years: $7.50
Under 3 years: free!

SENIOR DISCOUNT
10% off for those 65 and older

      OPEN7 DAYS 
A WEEK!

All buffets 
include 
drink!

PARTY 
ROOM FOR 
UP TO 80 
PEOPLE 

AVAILABLE!

M

M
Fr

AVAILABLE!
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1 1/2 pounds 
boneless pork 
loin roast, 
trimmed, cut 
into 1-inch 
cubes  
2 tablespoons 
red wine 
vinegar
1 1/2 
teaspoons 
kosher salt

1 tablespoon extra-virgin olive oil
1 tablespoon fresh basil, chopped, or 1 teaspoon dried 
basil
1 tablespoon fresh oregano, chopped or 1 teaspoon 
dried oregano
2 cloves garlic , chopped
2 small zucchini, trimmed and cut crosswise into rounds
2 large bell peppers, seeded and cut into 1-inch 
squares

Prepare outdoor grill for direct medium-hot grilling. For 
a gas grill, preheat grill on high. Adjust temperature to 

coals are covered with white ash. Spread coals and let 
burn for 15-20 minutes.  
 Whisk vinegar, 1 teaspoon salt and hot red pepper 
together in large bowl. Whisk in oil. Add basil, oregano 
and garlic. Add pork loin, and toss to coat. Spread 
zucchini and bell peppers on top of pork, season with 
remaining ½ teaspoon salt, and let stand 5 minutes. 
Stir to coat with marinade. Do not marinate longer than 
15 minutes. Skewer pork, zucchini and bell peppers, 
alternating ingredients, onto 6 metal kabob skewers.  
 Lightly oil cooking grate. Place kabobs on grill and 
cover grill. Cook, turning occasionally, for about 10-12 
minutes or until pork is browned. Let stand for 3 minutes, 
then serve. 

Serve with pasta salad with tomatoes and mozzarella.

6 servings
10 minutes 
 20 minutes 

15 minutes

Calories: 160 calories. Pro-
tein: 24 g. Fat: 5 g. Sodium: 540 mg. Cholesterol: 75 mg. Satu-
rated Fat: 1 g. Carbohydrates: 2 g. Fiber: 1 g. RELISH



www.dmcityview.com/relish                                       SUMMER | 2012 33

the RECIPES RELISH

1 pound bacon

1/2 teaspoon baking soda
1/2 teaspoon baking 
powder
1 teaspoon salt
8 tablespoons butter, (1 stick), cubed and softened
1 cup brown sugar, packed
1 cup sugar
1 cup peanut butter, smooth (not natural)
2 large eggs
1 tablespoon vanilla extract

Turbinado, OR raw sugar

Preheat the oven to 375 degrees F. Arrange the bacon on 

each piece halfway through cooking. When all the fat has 
been rendered and the bacon is very crispy, drain the 
strips on paper towels. Reduce the oven temperature to 
350 degrees F. Pour the rendered grease into a metal bowl 
and chill it in the refrigerator (or freezer) until cool and 

process.

in a mixing bowl and stir until well combined. Chop the 
bacon or crumble it by hand into small pieces, about 1/4” 
square.
 Using an electric stand mixer beat the butter until 
creamy. Mix in 8 tablespoons of the cool bacon fat. Add the 
sugars and beat until creamy, about three or four minutes. 
Scrape down the sides of the bowl with a rubber spatula. 
Beat in the peanut butter until thoroughly combined. Add 
the eggs, one at a time, and then the vanilla. Scrape down 
the sides of the bowl again, and then, on low speed, mix in 
the dry ingredients. Stir in the ground peanuts and bacon 
until mixed.
 Form the dough into golf ball-sized rounds and place 
them on a sheet pan, spaced about two inches apart. Dip 
a fork in water and press the tines into the surface of each 

to form a crisscross pattern. Sprinkle the cookies with a 
generous amount of turbinado sugar.
 Bake the cookies, two sheet pans at a time, for about 
10-12 minutes, rotating the pans midway through baking. 
The outer edges of the cookies should only just begin to turn 
golden while the center of the cookie will still look a bit pale. 
Let the cookies cool for two to three minutes on the sheet pan 
before transferring them to a wire rack to cool completely. 

48 cookies RELISH

BARISTA 6:30 -11am
BARISTA/BAR MENU 11am -1am Sunday-Saturday

SUNDAY BRUNCH 11 am - 2 pm
GRILLE 6:30 am - 2 pm & 5 - 10 pm Sunday-Saturday

INSIDE THE WEST DES MOINES MARRIOTT 
1250 Jordan Creek Pkwy  Wes  Des Moines

(515) 267-1500

Grille  Co ee Bar  Lounge

We Proudly Brew Starbucks Coffee

Take-out Offered
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the RECIPES RELISH

1 whole pork 
tenderloin, 
about 1 pound
1 cup apricot 
preserves
1/4 cup white 
wine vinegar
2 tablespoons 
Dijon-style 
mustard
1 teaspoon 
ground ginger
1 10-oz 
package mixed 
salad greens
1 15-oz can 
apricot halves, 
drained, sliced
1/2 cup dried 
tart cherries
4 - 5 ounces Provolone cheese, cut into 1/2-inch cubes
8 green onions, sliced
1/4 cup pecan pieces, toasted

In small bowl stir together preserves, vinegar, mustard and 
ginger. Reserve 3/4 cup for salad dressing.

heat 5-6 minutes per side; brushing with remaining 
apricot mixture during last 2 minutes on each side until 
internal temperature on a thermometer reads 145 degrees 
F. Remove tenderloin to cutting board and let rest for 3 
minutes.
 Meanwhile in large bowl toss together greens, apricots, 
cherries, cheese, pecans and onions. Divide mixture evenly 
among 4 plates. Slice pork into 1/2-inch pieces. Arrange 
portions of pork on top of greens on each plate; drizzle 
with reserved apricot mixture.

*To toast pecans, place pecan halves in shallow baking pan 
in a 350 degrees F. oven for about 10 minutes. Let cool, 
chop coarsely.

4 

 10 minutes prep

 15 minutes cook RELISH
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          515-243-6111        

IOWA CUBS 2012 
HOME SCHEDULE
(All times CDT and subject to change)

Wednesday, August 1 Colorado Springs 7:05
Thursday, August 2 Colorado Springs 7:05
Friday, August 3 Colorado Springs 7:05   
Saturday, August 4 Colorado Springs 7:05   
Sunday, August 5 Reno 3:05   
Monday, August 6 Reno 7:05   
Tuesday, August 7 Reno 7:05   
Wednesday, August 8 Reno 12:05   
Saturday, August 18 Memphis 7:05   
Sunday, August 19 Memphis 1:05   
Monday, August 20 Memphis 7:05   
Tuesday, August 21 Memphis 12:05   
Wednesday, August 22 Oklahoma City 7:05   
Thursday, August 23 Oklahoma City 7:05   
Friday, August 24 Oklahoma City 7:05   
Saturday, August 25 Oklahoma City 7:05   
Sunday, August 26 Oklahoma City 1:05   

GREAT BASEBALL. 
GREAT FANS.
GREAT FUN. 

AND GREAT FOOD!
From peanuts, Cracker 

Jacks, hot dogs and 
brats to pre-game 
picnics and catered 

skybox feasts, 
Principal Park has a 
terrific taste lineup!

The Cub Club is great for breakfast and lunch – 
weekdays from 7am to 2pm. 

And it is the perfect spot for special events such as 
club meetings, receptions and holiday parties!
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