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central iowa's guide to all things dining

Look inside for dining ideas, 

profiles and a guide of 

restaurant listings 

An issue dedicated to the smokey, 

saucy and succulent meats

AAAAA i dddddd dddddi t ddddd t ttttthhhhhhhhhhhhhhh kkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkkk

BBQ



SUMMER | 2011 www.dmcityview.com/relish28



www.dmcityview.com/relish                                       SUMMER | 2011 27

✁
 C

LIP
 A

N
D

 S
A

VE
!

          515-243-6111      

IOWA CUBS 
2011 HOME SCHEDULE

(All times CDT and subject to change)

Wednesday, August 3 Fresno 7:05 

Thursday, August 4 Fresno 7:05 

Friday, August 5 Fresno 7:05 

Saturday, August 6 Fresno 7:05

Sunday, August 7 Sacramento 3:05 

Monday, August 8 Sacramento 7:05 

Tuesday, August 9 Sacramento 7:05 

Wednesday, August 10 Sacramento 12:05 

Saturday, August 20 Oklahoma 7:05 

Sunday, August 21 Oklahoma 1:05 

Monday, August 22 Oklahoma 7:05 

Tuesday, August 23 Oklahoma 12:05 

Monday, August 29 Nashville 6:35 

Tuesday, August 30 Nashville 6:35 

Wednesday, August 31 Nashville 6:35 

Thursday, September 1 Nashville 6:35 

Friday, September 2 Omaha 7:05

Saturday, September 3 Omaha 7:05 

Sunday, September 4 Omaha 7:05 

Monday, September 5 Omaha 1:05

GREAT BASEBALL. 
GREAT FANS.
GREAT FUN. 

GREAT FOOD!
From peanuts, Cracker Jack, 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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Noah’s Ark Ristorante

-

you are sure to find something you 

RedRossa Napoli Pizza

-

in our inviting dining room or out-

-
-

drossa.com

Sam & Gabe’s Italian Bistro

intimate candlelit dining setting or 

Tumea & Sons

-

MEXICAN

Dos Rios

conveniently located in the entertain-

El Chisme 
-
-
-

-
day-Sunday. We also serve brunch on 
Sundays. Whether you’re looking to 

-

Rauls
-

-

-

-
can Food was welcomed and warmly 

Taqueria Sonora

-

-

-
-

-
riasonora.com.

Tasty Tacos 

-

-

SEAFOOD

Splash Seafood Bar & Grill

-
brant surrounding right in downtown 

STEAKHOUSE

AJ’s Steakhouse

-

-
riemeadows.com.

Iowa Beef Steakhouse 

Jethro n’ Jake’s Smokehouse Steaks

-

-

John and Nick’s

the salad bar comes with your meal. 
-

-

RELISH

the PLACES RELISH

Mouthwatering 
smoked meats 

done the 
old-fashioned way!



www.dmcityview.com/relish                                       SUMMER | 2011 25

www.sbrocoowine.com.

Trostel’s Dish
-

-
ness meetings or intimate gatherings.  

Trostel’s Greenbriar
-

-

-

FOOD & RESTAURANT PRODUCTS

Allspice
-
-

-

BD HILL WOOD Restorations LLC

and wood edges to restore the origi-

down time with any restored area. 

a three-year guarantee that my re-

www.bdhillwood.com. 

Bolton and Hay

-
-

ness.  Whether you are a large-scale 
-

-

www.boltonhay.com.

Hockenberg’s
-
-

-

-

com.

Law Equipment
-

INDIAN

Namaste Indian Groceries 
and Restaurant 

-
cery store/restaurant located in Clive. 
We have a very large menu which 

-

includes many vegetarian choices. 
-

ITALIAN

Biaggi’s Ristorante Italiano
-
-

-

www.biaggis.com.

the PLACES RELISH
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the PLACES
AMERICAN

B-Bops
We have the best burgers in town! For 
21 years we’ve won Cityview’s “Best 

serve these burgers at more than sev-
en locations throughout the metro. 

-

Big City Burgers and Greens 

-

-

Boston’s
Boston’s has the winning combina-

Club Car

cars and signs adorn our walls. Menu 
-

lunch and dinner Monday through 

Tally’s
-

bar menu offer offer a casual and 

-

and tenderloins. We offer nightly bar 

-

notice. Live music most weekends. 
-

lysbeaverdale.com.

West End Diner

-

ribs and our award-winning chili. 

westenddiner.com.

ASIAN

King & I 

bar. Fine dining with beer and wine 

king-and-i-thaicuisine.com. 

Sakari Sushi Lounge 

Sakari Sushi Lounge is the newest 

-

-

www.sakarisushilounge.com. 

Taki Japanese Steakhouse

-

-

-

-
house.com.

BBQ

Findlay’s Smokehouse BBQ

its wood-smoked meats and home-
made sides throughout the country.   

-
ner-to-go or have Findlay’s cater your 

Jethro’s BBQ

-

chickens and turkey that is smoked 

-

throsdesmoines.com.

Uncle Wendell’s BBQ

-

delicious smoked meats and baked 

-

unclewendells.com.

Woody’s Smoke Shack

-

-

-

ning Baby Back Ribs will have you lick-

-

woody@woodyssmokeshack.com.

CATERING

CateringDSM 

-

-

-

ECUADORIAN
Mi Patria

the only one in the metro area serv-

menu and a dinner menu are offered. 
Menu items usually include rice and 

-

FAMILY

Chips

-

Fat Boyz Saloon & Grill 
-

Iowa Cubs
-

-

FINE DINING

Cafe Shi
-

-
tional menu. From succulent sweet 
ribs served with cucumber kimchee 

Sbrocco

-

-

-
sonal and locally raised ingredients in 

RELISH
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but already has created a considerable bike and vin-
tage car drive-in scene. 
  Local Q has also been gathering prestige from afar. 

made it onto both Peter Jennings’ “World News To-
night” and “The Early Show” with Bryant Gumbel. 
Woody’s Smoke Shack was named a top national bar-

becue by “Good Morning America.” Jethro’s and Cactus 
Bob’s were both featured on national TV shows about 
extreme eating. 
 Other local barbecue products added to our renown. 
Speed Herrig, founder of Cookie’s Barbecue Sauce of 
Wall Lake, was one of the original six inductees into 
the National Barbecue Hall of Fame. Seven Oaks, a 
Lineville company owned by “retired” sisters Marta 
and Margaret West, has been rated the best lump 
charcoal in America, by respected BBQ website na-

Moines is also catching on in stores and restaurants. 

any place. While Southern barbecue was diminished 
by regulations and technology, central Iowa smoke-
houses have gained national repute, and maintained 
purist orthodoxy to a large degree. Jethro & Jake’s and 

daily with long distance drivers, many of whom learned 
of them from national TV. Our other joints have their 
own personal followings. 

a choir, singing its praises. RELISH

the FEATURE RELISH

Shad Kirton’s championship smoked chicken

Largest Selection of Used Equipment in the Midwest!

HUGE NEW LOCATION and SHOWROOM!
6000 Aurora Avenue  Des Moines  282.0033

With locations in Des Moines, Omaha, Lincoln, Minneapolis, Atlanta, Denver and Kansas City

www.hockenbergs.com

Layout & Design Services

New & Used Equipment

Lease or Buy
OPEN M–F 8–5 Sat. 9–Noon

DEALER 
of the 
YEAR

OPEN 
TO THE 
PUBLIC!
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tures beyond smokehouse culture with a full-time 
pastry chef, old-fashioned diner fare like pork tender-
loins and hot beef sandwiches, plus tea house fare like 
chicken salad with grapes.  
 Claxon’s serves burnt ends in half-pound wedges, 
with ciabatta, plus deep fried pickles and fried hominy. 
Smoked prime rib and rarely smoked, lean meats like 
pork loin and turkey breast share the menu with stan-
dards. Their fresh banana pies feature soda cracker 
crusts. Patton’s dresses its all-hickory Q up in a chic 
café ambiance. What other barbecue might serve an 
amuse bouche “soul roll” of southern foods wrapped 
like a dumpling and fried? Cornbread dressing, cob-
blers, beans and rice, sweet potato fries and straw-
berry cake have as many fans as their smokehouse 
meats. Cactus Bob’s includes homemade kettle chips 
among its side dishes and built its reputation with 
prickly pickles and smoked jerky. Whole smoked tur-
keys, bone-in hams and whole smoked prime ribs add 
to it. 
 When Pigs Fly is the place to go for sweet potato 
pie made with pecans, and peach cobbler made with-
out crust. Their chocolate banana bread pudding and 
sugar rolls have followings. Findlay’s Smokehouse & 
Barbecue offers fresh barbecue meats in a butcher 

shop, plus deli sandwiches and pork tenderloins. Uncle 
Mike’s BBQ & Soul Cuisine mixes its Q with southern 

natural casings, collards and Hoppin’ John — a mixture 
of corn, rice and beans. Boss Hawg’s is new to town 

the FEATURE RELISH

Rib dinner at Jethro’s

BRISKET

PULLED PORK

PULLED CHICKEN

SMOKED HAM

BABY BACK RIBS

BAKED BEANS

CHEESY POTATOES 

PASTA SALAD

POTATO SALAD

SWEET HOT APPLES

CREAMY MAC ‘N’ CHEESE

COLE SLAW
AND 

MUCH MORE!GOOD MORNING AMERICA'S TOP 4 BBQ RESTAURANTS IN AMERICA

Full service CATERING available
Tables  Tents  Music  Decorations

2511 COTTAGE GROVE   277-0005  woodyssmokeshack.com2 0 1 0
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the FEATURE RELISH
 In February 2003, Wedeking opened the Flying 
Mango café. It quickly became a lifestyle statement to 

-

who play there out of love for the place though their 
reputations command much larger venues. 
 “I have a standing joke with Carrie. I tell her she’s 
too big for The Mango, and she says, ‘I’ll never be too 
big for The Mango,’ ” Wedeking explained. 
 Flying Mango is still pure barbecue. All smoking is 
done solely with fruitwoods, mostly young woods. 
 “We do Q for Q sake. I like young, unseasoned fruit-
woods — pear, apple and cherry — because I like it to 
smolder. That creates more smoke and more smoke 
means more moisture in the meat,” Wedeking ex-
plained. 
 Flying Mango is also known for smoking exotics like 

menu and a chef, Nick Illingworth, who moved from 
Bistro Montage, a French café of renown. Even the 
pies at The Mango are old school, with lard crusts and 

 Other local barbecues found their own niches. 

chefs at Splash, runs Jethro’s and Jethro & Jake’s. His 

smokehouse treats are accompanied with many side 
-

sive place. Mac and cheese is made with shell pasta 
and aged white cheddar. Onion rings are buttermilk 

uses a sassafras chicken stock with smoked chicken 
and sausage. Coleslaw comes in hot German and cold 
Midwestern versions. Even nachos have a unique op-

of smoked meats for toppings. Chips come hot from 
the fryer. 
 Uncle Wendell’s evolved from a bakery and features 
home baked goodies as well as pure wood smokehouse 
basics. Owner/chef Wendell Garretson is a refugee 
from Cajun cuisine and resourcefully uses his smoked 
bones to make amazing stocks for soups, jambalayas 
and gumbos. His jambalaya often also employs au-
thentic Cajun meats, like smoked cheeks. His brisket 
is always fresh sliced, never refrigerated for reheating. 
 Woody’s Smoke Shack always features free home-

more unique: creamed smoked chicken on biscuits on 
Mondays; smoked pork chops on a stick on Tuesdays; 
and smoked salmon on Fridays. The Thursday-only 
collard greens are top notch. 

-

MI PATRIA
Central Iowa’s Only 

Ecuadorian Restaurant

1410 - 22nd Street  West Des Moines 
515-222-2755  515-222-2754 (fax)

Tuesday –Sunday: 11am–9pm  Closed Monday

10% OFF
Bring this  coupon in & get

your entire bill.
Expires 10/31/11

with purchase of  2 drinks. 
Expires 10/31/11

1/2 OFF
Buy 1 dinner, get 1 dinner

LIVE MUSIC 
Thursday nights 6pm–close

I LOVE THE DEALS 
on

DesMoinesCoupons.com!

WOOD-FIRED 
PIZZA

FRESH, FLAVORFUL 
SALADS

BEER & WINE 

GELATO & SORBET

12695 University Ave. 

515-221-2529
www.redrossa.com
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Through most of the 20th century, barbecue was 
a specialty of the American South, distinguished 
regionally by the local woods: hickory in the 

Carolinas and the mountain states; burr oak in east 
Texas; mesquite in west Texas; and fruit woods in 
Georgia and Missouri. Things changed utterly with the 
new millennium. Southern barbecue lost its authentic-
ity after Yankee environmentalists moved south and 
enacted wood-burning bans on once proud barbecue 
towns like Raleigh and Atlanta. In 1998, I asked the 
Chamber of Commerce President in Lockhart, Texas, 
why almost all the best barbecues in his state were 
found in small towns. 
 “Very simple, son. Big cities have too many encum-
brances to good barbecue,” he replied. 

-
es?” I asked. 
 “They come in two main forms — health codes and 
safety codes. Even here in our town, some fresh-out-
of-college bureaucrat proposed installing sprinklers 
over the pits. He didn’t last long,” he laughed. 
 Wood burning bans inspired a technological revolu-
tion that led to the invention of modern smokers that 
simulate pure wood with gas and wood chips. It turned 
out that those were just as easy to sell in the north 
as the south. The shift away from pure wood-burning 
barbecue also inspired a boom for Q nostalgia. That 
manifested itself most notably in the burgeoning pop-
ularity of competitive barbecue, which adheres to the 
old, pure ways. Through most of the last decade, the 

was one of the most popular events on the competi-
tive cycle. That brought the best southern smokers 
to central Iowa where they competed with local guys 
who quickly learned that they could smoke with the 

the largest prize in barbecue history, on The Learning 

competition. 
 Iowa towns soon learned that these competitions 
were tourist attractions. Mason City Globe Gazette 
publisher and “Up In Smoke” festival director Howard 
Query explained how his town initiated its barbecue 
event. 
 “We wanted a premiere event to draw people here. 
I could see that competitive barbecue was an up-and-
coming sport,” he said.

 

To understand barbecue as a “sport,” compare it to 
professional golf. Both have four major events: the 

others across the country allow competitors to qualify 
and prepare for the big four. Most Iowa events are 
geared for Sam’s Club and use its “Kansas City rules.” 
This year, 18 barbecue competitions are listed on the 
Iowa BBQ Society website. All will be drawing long dis-
tance competitors, tourists and manufacturers of bar-

treatments.
 By the middle of the last decade, Q had also become 
a restaurant craze in central Iowa. Five new barbecues 
opened in 2005 — just in Ankeny. As local smokers 
learned they could compete with anyone, local smoke-

-
sance began when Mike Wedeking lost a job.
 “That was 15 years ago. I had been smoking meat 
since I was a student at Hoover High School in the 
’70s, and a lot of people thought I was really good at 
it. They encouraged me to give it a try professionally. I 
bought some equipment and pitched a job to AG Expo, 

— to cook three meals a day for three days for 6,000 
people,” he explained.  

the FEATURE RELISH

Des Moines — ‘Smoke Town USA’ 

Hickory smoked brisket
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Caffeine News 
coffee into a health food. 

One found that drinking at least two cups of coffee a 
day reduces the risk of Alzheimer’s disease by half. 

most severe breast cancers. Biochemical engineers at 
the University of Iowa discovered new mini bacteria 
whose enzymes live on pure caffeine. It was thought 
this discovery might lead to new medications to treat 

 
 
Accolades 
Darrin Warth
grand champion honors at the Las Vegas regional 

-
becue competition ever... Sean Wilson

Hal Jasa and Michael Bai-
ley -

Doni DeNucci, 
long time, much appreciated President and CEO of 

 Madison 
County Winery

Zach Mannheimer began offering Flight 
School: Wine Courses — two-hour samplings with 
cheese and food pairings.   

Political News 
A bi-partisan group of U.S. Congressmen re-formed 

Mercy for Animals released a guerilla video made at 
an Iowa Select farrowing facility. It showed botched 
castrations, piglet tossing and other practices that 
appeared cruel. Within a week, the New York Times’ 
Mark Bittman was writing about the lack of trans-
parency in the pork industry and Iowa’s proposed 

rolled over.  
    
‘Food Is Better in Europe’ News 
Italian police arrested a Naples butcher after discover-
ing worm-infested meat for sale in his store 10 years 
past its expiration date. Inspectors also discovered 
pasta and biscuits crawling with parasites, rotting 
dairy products and olives covered in mold. RELISH

the DISH RELISH

IOWA BEEF
STEAKHOUSE

Established 1982

1201 E. Euclid Ave.
2 blocks west of E. 14th & Euclid Ave.

262-1138
www.iowabeefsteakhouse.com

Voted  #1  Steak House in Des Moines!
2009 Iowa Beef Backer Award

BEEF UP!
HUGE SELECTION! IOWA CUTS COOKED OVER HARDWOOD CHARCOAL

All dinners include salad bar, baked potato and garlic bread!

 14 oz. FILET
 20 oz. BEEF KABOB
 20 oz. RIBEYE
 20 oz. NEW YORK STRIP
 24 oz. SIRLOIN
 24 oz. SIRLOIN TERIYAKI
 28 oz. T-BONE
 2-7 oz. CHICKEN 

   BREASTS
 2-14 oz IOWA PORK

   CHOPS
 FRESH SAUTÉED 

  MUSHROOMS

OPEN
 7 

NIGHTS A WEEK
at 5pm

13
HD TVs800 First Street    West Des Moines    277-7071    www.taqueriasonora.com

One Block South of Grand on 63rd Street

Tacos  Tortas  Fish Taco

Burritos  Quesadillas

Gorditas  Mariscos  Caldos

HAPPY HOUR 
Tuesday and Thursday: 5–7pm

Wednesday: ALL DAY!
$2.99 freshly squeezed Margaritas 

$5 off
purchase of 
$20 or more

10:30am–1:30pm
Mon–Fri

BEST 
SALSA 

IN 
TOWN!

TACO TUESDAY : $1.75 tacos all day! 

on-site mobile service
3 year guarantee

no down time

Table tops. Bar tops.
Ledges and edges.

From 1 to 50.

FREE ESTIMATE
515.991.9250

I MAKE WOOD LIKE NEW!

on

Le

See samples online at 
www.bdhillwood.com
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the DISH RELISH

Little Nipper reopened under new ownership but 
with the same popular tenderloins, bacon-fried hot 

David Luu
Pho 

888
market star Mao Sayaxang converted Jasmine Bowl 
into Mao’s Eggrolls with some Jasmine carryovers 

Mona Fickes bought Vic-
tory Lane Motor Sports Café on Easton Boulevard 
and changed the theme from racing to all sports. 

Andy McReynolds’ 
Claxon’s Smokehouse & Grill celebrated a “grand 
reopening,” with a new menu, a new look, and the 
owner’s return to the kitchen. More than half of the 

ark and Mar-
sha Linebach’s Cozy Café expanded to a second 
location, in the Tuscany Center where Jimmy’s Pizza 

Cindy Barnes opened Cindy’s Corner 
Cafe

Carefree Patisserie announced an expan-
sion to a new larger venue in Valley Junction, adding 
cake-making supplies to their repertoire.   

Bad News 
Brick’s Café 
Accordion
Casa di Vino closed after a dozen years... Brick-
house American Grille in Clive shut down af-
ter two years under that name and another 18              
as Cheddar’s.

Industrial News 
McDonald’s local operators Raccoon Valley Partners 

Urbandale... Little Caesars Pizza

Abelardo’s

Taco John’s

outlet in the Valley West Mall Food Court. The com-

refused to dismiss cases against Kellogg’s, Inc. for 
salmonella tainted peanut butter crackers.  

THE BEST IN DES MOINES!
THANK YOU FOR VOTING US

COME TASTE THE BEST!
OPEN FOR LUNCH AND DINNER

Tuesday – Saturday 11–8

DINE-IN TAKE-OUT 
CATERING

2716 Ingersoll Avenue   www.unclewendells.com  288-3207
SEE OUR MENU ONLINE!

TAILGATING FOOD AND SUPPLIES BRISKET  RIBS
PULLED PORK
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The Good News 
Scott Carlson and Mike Utley opened Americana 
in an historic Gateway building with veiled nich-
es, symmetrical staircases, views of the Pappajohn 
Sculpture Park and a kitchen run by Mike Holman 

Kris Van Tuyl
Luna Bistro in East Village’s historic 

Latin King owner Bobby Tursi 
and his son R.J. began converting an 82-year-old 
brick building in the Gateway into Exile Brewing, 

W 
Chinese Buffet was scheduled to open by press 

David Baruthio
announced an August opening for a new, inexpen-
sive Mediterranean café in Clive... Nicholas Ritz will 
soon open Capital Pub & Hot Dog Co. in an historic 
building on East 6th Street near Martin Luther King 

Terri Roberts announced plans to open 
Yo2Go, an independent frozen yogurt shop, in Jesse 

Hung Suan opened Simply Asian, Iowa’s 
Mike and 

Carter Hutchison opened Cuatro, a fusion tacque-
ria, on Fourth Street with Sean Wilson 

Emily Berger opened New Morning, a coffee 
Gus-

to Pizza leased additional space that doubled their 
size on Ingersoll and also debuted a mobile venue 

Tim Kovacevich opened Kippy’s 
Place in Elkhart with comfort food and pizza. 

Transitions 
Leonetti’s Bella Cucina opened in the former Jim-
mie’s American Café space on Eighth Street in West 

Aunt Jennie’s 

 Jimmy John’s an-
nounced it would build a new outlet in the former 
Quality Ford space, while The Q said it would close 
the end of July with a Cedar Rapids buyer replacing 
it with an East Asian restaurant. The Q’s barbecue 
will move to Genevieve’s in the Holiday Inn Mercy 

 Timothy’s Steakhouse space 
Wasabi 

Chi Col-
lin Caffrey, Marcus Pitts and Joe Ferin re-opened 
Benchwarmers on South Ankeny Boulevard with 

East 
Side Grill Kelly’s 

the DISH RELISH

LAW EQUIPMENT

ALL YOUR RESTAURANT, 
FOODSERVICE AND BAR 

EQUIPMENT NEEDS.
New and used equipment, smallwares and glassware in stock!

Full line dealer. If we don’t have it, we can get it.

100th and Hickman Road
10095 Hickman Court, Suite 8   Clive
1 building west of Hopkin’s Sporting Goods

515.334.5036 www.lawequipment.com

e dealer. If we don t have it,,, we can geg
ware in stock!
t it.

Ground up 
DESIGN SERVICES 

AVAILABLE. 

SPECIAL ORDERS 
WELCOME. 

From one piece to
complete build out.

Walk-ins, hood systems, 
ice machines, furniture 
and beer equipment.

GREAT MEAL  GREAT FUN  FULL MENU  FULL BAR

200 Gateway Drive  Grimes
986-0355

“Where the Old West meets the Iron Horse”

HOURS: Mon.–Thu. 11am–12am  Fri. & Sat. 11am–2:00am
Sunday 11am–11pm

Order our FAMOUS CHEESE CAKE for your special events!

HAPPY HOUR 
4–6pm & 10pm–close

Monday–Thursday

GIFT CERTIFICATES
& PRIVATE

PARTY ROOM
AVAILABLE

BIKE NIGHT 
FREE Wi-Fi

EVERY
FRIDAY!

Look for our
NEW MENU!
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The lean times of 2011’s second quarter were 
fat times in the paradoxical universe of calorie 
counting. A study by the Robert Wood Johnson 

Foundation revealed that Iowa had grown consider-
ably fatter, with an additional 3 percent of the state’s 
population joining the ranks of the clinically obese 
since the previous year. With 27.6 percent of all Io-
wans now considered obese, we rank No. 22 nation-
ally and second in the Big Ten. Sen. Tom Harkin re-
sponded, “We are poised to raise the most unhealthy 
generation in modern history.”  

that Americans drink twice as many as they did 20 
years earlier. That study explained that real prices of 
soft drinks declined considerably during a period in 
which the prices of other foods increased consider-
ably. Harkin then voted against ending federal etha-
nol subsides that have been blamed for raising the 

price of corn and soft drinks. We told you this story 
was paradoxical.
 American obesity became a major export, too. 
Yum, the leading soft drink seller in the restau-
rant sector, announced that its 4,000 restaurants 
in China produced more revenue than its 17,000 
U.S. locations. Coca Cola said its worldwide sales 
grew by a whopping 3 percent in just one year 
with only tsunami-stricken Japan showing a drop                    
in consumption. 

-
ored the nation’s healthiest school cafeterias. St. 

and high schools and Johnston’s Horizon Elementa-
ry School accounted for half of all Iowa honorees, 
with St. Augustine winning the highest honor among 
them. Meanwhile, the restaurant scene was charac-
terized by hope with far more restaurants opening 
than closing.  

the DISH RELISH

Good news, bad news, people and new stuff

5810 MERLE HAY ROAD
www.greenbriartrostels.com

FABULOUS FOOD 
 

GREAT WINE LIST
 

SPECIAL BAR & 
PATIO MENU

 
WEDNESDAY NIGHT
HALF PRICE WINE

phone: 221.dish  
www.dishtrostels .com

 ALWAYS FRESH
  

  ALWAYS GOOD
  

CASUAL DINING

LAKESIDE PATIO DINING
  

COMFORT FOOD
DAILY SPECIALS

     
964.2112  www.chipsrestaurant.com

Now Open 
for Lunch

Seasonal Salads & 
Sandwiches

Mon Fri  11am to 2pm

Whether you’re in 
blue jeans or wearing 
a tie, you’ll love us!

Wine Flights

Specialty Beers
& Cocktails

A Unique Dining & 
Sharing Experience
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the FACES

1  Patricia Weidner
 Prairie Meadows

2  Robert Sanda
 Tally’s

3  Wendell Garretson
 Uncle Wendell’s

4  Julio Gamboa

5  Blake Wenzel
 Jethro ‘n Jake’s

6  Andrew Meek
 Sbrocco

7  Cesar Miranda
 Mi Patria

8  John Jeager
 John & Nick’s

9  Woody Wasson
 Woody’s Smoke 
 Shack

1 2 3

4 5 6

RELISH

7 8 9

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 Namaste India
Authentic North & South 

Indian Cuisine

7500 University Avenue  Clive

LUNCH BUFFET
Tuesday–Sunday
11am–2:30pm

DINNER
Sunday, Tuesday, 

Wednesday & Thursday 
5pm–9pm
DINNER

Friday & Saturday
5pm–10pm

CLOSED MONDAYS255-1698

FREE
Limit 1 coupon per table. Not valid with any other offer.  

Tuesday, Wednesday & Thursday only. 
Coupon required. Expires 10/31/11.

$5 off

REVISED MENU
LOWER PRICES

DINE IN ONLY

Buy 1 entree, 
get 2nd entree

Limit 1 coupon per table. Not valid with any other offer.  
Minimum purchase of $25.

Coupon required. Expires 10/31/11.DINE IN ONLY

Dinner
for 2

LUNCH BUFFET  $7.99

Friday–Sunday BUFFET  $9.99
NEW! Chaat section added!
DOMESTIC BEER  $1.75

IMPORTED/PREMIUM 
BEER  $2.50

(except Indian beer)
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Nickolas Illingworth
HEAD CHEF AT FLYING MANGO 

What’s your favorite food?

I love fresh pasta and slow-cooked meats. 
I love taking your time with food. 

What is your 
favorite BBQ dish 
to prepare at 
work?

I really enjoy 
our brisket and 

smoker, and I love 

Where do you like to eat 
when not at work?

Any local restaurant including 
Alba, Café di Scala and Baru 66. I 
also like cooking at home, too. 

Is there a seasonal ingredient 
you like working with?

It’s important to support local 
farmers, so anything that is local 
and in season I’m using. 

Why do you like working 
with smoking/BBQ process?

either while smoking or grilling. I 
also like the fact that we offer a 
variety of smoked items. 

Q

Q
A

A

Q

A

By Jared Curtis 

the CHEF RELISH

Why does it work so well 
with this process? 

The smoke preserves the meat. 
It keeps it tender, and you 

process. 

What do you do when 
you’re not cooking?

I like to go out to eat 
and have someone else 

cook for me. I also like to 
relax, hang out at home or 

with friends. 

What’s the best cooking tip 
you can share with readers?

Take your time and let it go. 
Also, support your local chefs. 

Why should patrons visit 
your restaurant?

We are a unique, family 
restaurant that serves quality 
food in a great neighborhood. 

doing barbecue for seven years 
and getting better every day. 
His longevity in the business 
speaks for itself. 

WWQ

A
Q
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Q
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the PRODUCER

Meat is still just meat, no matter how it’s 
cooked. To make it barbecue, it’s all about 
the sauce. And as far as barbecue sauce 

goes, a host of options line the grocery isles. But if 
you like to keep it homegrown, Cookies Barbecue 
sauces are a luscious local option.
 An anonymous fan nominated Cookies into the 

Herrig, is joined only by an elite handful of others.
 “Speed Herrig has taken a small, one-man 
operation and turned it into one of the largest regional 
sauce manufacturers in the country,” the BBQ Hall of 
Fame states. “He started by selling his friend’s sauce 
out of the back of his pickup truck to local stores 
and restaurants. He was so successful, he eventually 
bought the company from a friend, and today that 
sauce is available in 34 states. Along the way, he has 
not forgotten to give back to the community and the 
world of BBQ.”
 Herrig is responsible for former governor Tom 

nation to have such a dedication. 
 
Vilsack is a big Cookies lover anyway, which didn’t hurt, and the kid who answered the phone was, too,” 
Herrig says. “He signed a proclamation at the state fair that year.”
  Now, every October, Cookies offers a pulled pork and barbecue beef lunch for nursing home residents, 
“and they just love it,” Herrig says. “It’s really surprising how much they love and appreciate it.”
 Cookies, which is located in Wall Lake, produces up to 6,000 gallons of barbecue sauce a day, available 

RELISH

Cookies, Iowa’s Hall of Fame BBQ sauce

RELISH

By Amber Williams

Monday-Friday

HAPPY HOUR!
Monday–Friday 

from 3–6 and 10–close includes

12401 UNIVERSITY AVE.  CLIVE
440-6051

$2 
domestics 
and wells

$2.50 
frozen 

margaritas
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the DESSERT
Nothing says American like…

After a hearty meal with family and friends 
feeding on dripping barbecued meat, 
nothing calms the tanginess like 

fresh, homemade fruit pie — two American 
staples needed to complete any traditional 
summer meal. 
 “Once you’ve had delicious barbecue, 

It’s like having Easter dinner every day,” 
says Cheryl Wasson, co-owner of Woody’s 
Smoke Shack. 
 The key ingredient in making “the perfect 

feeding people, she says.
 “Serving pie is an expression of wanting to feed people and 

do. We only make fruit pies with fresh fruit from area gardens and farmers’ markets.”
 Any fresh fruit pie will complement barbecue, Wasson says, including blueberry, raspberry, cherry, 
gooseberry and apple. But Wasson especially recommends peach or rhubarb pies.
 “Rhubarb pie, made correctly, is a lost art,” Wasson says. “People can get it too sour. Ours is sweet 
and with crusty crust — and cherry is the same way.” 
 Making it sweet requires a bit more than just loving pie and experienced hands. Pure cane sugar 

crust and atop the rhubarb for consistent sweetness baked throughout.
 “One bite of homemade pie tells the whole story,” Wasson says. “People will leave rubbing their 
tummies.” RELISH

RELISH

By Amber Williams

15970 Hickman Rd  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



www.dmcityview.com/relish                                       SUMMER | 2011 11

2677 – 86th St.
1

10% OFF
LUNCH

 
2 0 1 0

www.tastytacos.com

Ankeny 2401 SE. Delaware Ave. 964-2400

East 1418 E. Grand Ave. 266-4242

Northeast 2900 E. Euclid Ave. 262-1100

Northwest 3715 Douglas Ave. 274-0884

Urbandale 8549 Hickman Rd. 331-2000

South 5847 S.E. 14th St. 285-1946

Join us on 
Facebook

Try our NEW pork menu items!
Celebrating 50 years!
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the ENTREE

‘The beast’ brisket

When it comes to the 
beef brisket, go big 
or go home. It’s not 

the easiest cut of meat to 
smoke, and if it’s not cooked 
to perfection, it’s not the 
friendliest meat to chew either. 
But when the stars align in the 
smokehouse, it makes one hell 
of a sandwich. Anyone who thinks 
a sandwich is just a sandwich rather 
than a meal hasn’t had the six-inch thick 
beef brisket drizzled in homemade barbecue sauce served at 
any BBQ restaurant that does it right.
 “The barbecue brisket is the hardest meat to smoke. Anybody 
can smoke a baby back rib and pork butts and essentially get 
the same product as anyone else,” says veteran chef Wendell 
Garretson, owner of Uncle Wendell’s BBQ. “Brisket is a hard 
beast to do.
 “It’s a horrible cut of meat,” he continues. “It’s not marbled 
like other meats are, and it’s that muscle right on the middle of the cow that doesn’t move much. So when 
you cook it, it takes a long time.”
 Smoking the beef brisket is not for the impatient chef. Sometimes it takes all night long. Most restaurants, 
like Uncle Wendell’s, start the cooking process in the evening and cut it up and serve it the following lunch 
hour.
 “You’ve got to cook it low and slow. When you think it’s done, cook it longer,” Garretson says. “There’s 
a lot of energy and work that goes into making it good consistently.” 
 A zippy barbecue sauce that complements the meat soaking into some freshly baked loaf bread gives 
the meat-stacked sandwich its full-course status, especially when served with a tangy and crisp side dish. 

RELISH

RELISH

By Amber Williams

Try the brisket at Smokey 

Mango and When Pigs Fly BBQ.

Tuesday–Saturday: 11am–10pm  Sunday: 10:30am–3:30pm (Brunch only)
Closed Monday and every day from 3–4:30pm

225 - 5th Street in Valley Junction
www.elchismedsm.com  255.5756

Serving a Fusion of Mexican and Italian Cuisine

DINE IN  CARRY OUT  CATERING
Bring in this ad and get FREE CHIPS AND SALSA! (limit one per table)
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1261 - 8th Street  West Des Moines
515-422-7802  www.raulsmexicanrestaurant.com

HOURS
Tuesday and Wednesday 

11 a.m. to 9 p.m. 

Thursday–Saturday 
11 a.m. to 10 p.m. 

Closed Sunday & Monday

Mi Casa
es Suya!

Voted Cityview’s BEST MARGARITA 
“Raul’s GRANDPA MARGARITA”

3 years in a row
Stop in and try our silver margarita!
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the APPETIZER

Chicken wings

When people think of barbecue, thoughts of brisket 
or pulled pork come to mind. But don’t forget 
about some of the most popular barbecue snacks 

around — the chicken wing or buffalo wing. Numerous 

and how it originated in Buffalo, N.Y., but that was in the 

miles away from Buffalo, we still love wings, and numerous 
places throughout serve some of the best. One of the more 
popular wings comes from Jethro’s, as they add a little something 
else to stay ahead of the competition. 
 “The wings are the most popular appetizer on the menu, 
and it’s not uncommon for us to go through 400 pounds 

Jethro’s BBQ/Splash Seafood. “A lot of places have good 
wings, but the majority of them are breaded. Our wings 
are unique because we smoke them and then lightly fry 

 Smoking wings is not the most common way to prepare them, but going the extra mile makes the 
difference. 
 “When we started, we knew we needed standout wings,” Iannarelli says. “They’re not smoked 
quite as long as our other meats, and we rub them lightly with our rib rub, and it all complements 
the wings.”
 Numerous wings throughout the country are slathered in sauce, and although Jethro’s has a 

 “We offer some great sauces including our chili teriyaki, but a lot of people seem to enjoy ordering 
them plain and then dipping them in sauce,” Iannarelli said. 
 It takes a lot more than just breading and frying chicken to create an outstanding wing, and 
Iannarelli believes Jethro’s slow-smoking process entices fans of all styles of wings. 

breaded. The breading adds some heaviness to the wing, and I think our smoking process provides 
the best wings in town.” RELISH

RELISH

By Jared Curtis 

Try chicken wings at Jethro’s, 
Jethro’s and Jake’s, Gerri’s, 
Chicken Coop Sports Bar & Grill 
and Trophy’s Sports Bar & Grill.

Enjoy Old World Pasta, Pizza, Salads & More

One Owner, One Name,

Family Run Since 1946
288-2246

Featuring FREE Range

Angus Beef
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award winning chef
andrew meek

"no chef in Iowa understands 
seafood better than Andrew Meek."

– jim duncan

"top 100 farm to table chef"
– Gourmet magazine

Anthony Bourdain golden clog 
award nominee

James Beard ‘Best of the Midwest’ Nominee

four star restaurant
– datebook

New menu 
featuring 20 social 

plates under $8  
to be shared

among friends.

208 court avenue
downtown ~ 282.3663 [food]

sbroccowine.com

Book your private party in the Chef’s Cellar, a private 
dining room where Chef Meek will offer his signature 

dishes, ‘farm to table’ dining events, and demonstrations.
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the DRINK

There is nothing like enjoying an ice-cold beer while chomping down 
on barbecue. Although numerous styles and tastes of beer go well 
with some Q, an amber, especially an American Amber or a Red 

Ale like Peace Tree Brewing Co.’s Red Rambler, will help wash that tasty 
barbecue down. 
 “The Red Rambler lends itself to barbecue really well because of the 
caramel and malts included,” says Scott Ziller, co-owner of Peace Tree 
Brewing Co. in Knoxville. “We’ve heard a lot of great responses from 
customers who have enjoyed plenty of different styles of barbecue while 
enjoying a Rambler.” 
 According to Beeradvocate.com, amber ales go particularly well 
with hamburgers. The slight malt sweetness contrasts the heavy rich 

tongue, rinsing the fat and allowing you to enjoy the burger’s meaty 

 “I think it all works together from the taste of barbecued 
meats to the smokiness to the beer. They all complement each 
other very nicely,” Ziller says. 
 Along with enjoying a beer with some barbecue, Ziller also 
likes to use it as an ingredient and add it to the mix. 
 “I recently put a pork butt on the grill and brushed on some 
Red Rambler on it as a marinade, and I was quite pleased 
with how it turned out,” he says. “It lends itself quite well to a 
number of barbecue dishes. We’ve even had customers use it 
in chili with great success.” 
 Ziller isn’t the only one jumping on the Red Rambler/BBQ mixture. 
 “The Knoxville Fareway store has started making brats with Red Rambler,” he said. “It pairs so well, so 
it makes sense to use it in the cooking process as well.” 
 Whether you’re mixing an American Amber or Red Ale in the dish or just enjoying a few while cooking, 
it’s an easy combination to enjoy. 
 “We’ve had a lot of people tell us how great it pairs with a dish or as an addition to the sauce,” Ziller 

dishes.”  RELISH

A worthy amber ale
RELISH

Find Peace Tree Brewing Co. 
Red Rambler at the Peace Tree 
Tap Room in Knoxville or locally 
at el bait Shop, Beer Crazy, 
Ingersoll Wine and Spirits and 
numerous Hy-Vee locations. 

By Jared Curtis
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Hours:

2712 Beaver Avenue
515.279.2067

www.tallysbeaverdale.com

DES MOINES’  FIRST ROOFTOP BAR!

CHECK OUT OUR JUICY NEW HALF & HALF BURGER 

OPEN FOR 

LUNCH
MONDAY–SATURDAY
STARTING AT 11AM

$2 DOMESTICS

WE CATER 
ANY EVENT!

OPEN  MONDAY–SATURDAY  11AM–CLOSE

SUNDAY BRUNCH  9AM–2PM

ALL YOU CAN EAT RIBS 
EVERY MONDAY

                                  IOWA BACON & STEAK GROUND TOGETHER!
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In the last decade, barbecue was central Iowa’s 
fastest-growing restaurant genre. That reversed 
a 50-year down cycle for a tradition that was al-

ways geographically challenged in Iowa. Barbecue, 
the art of slowly cooking food with smoke, is an old 
American preservation technique that historically 
thrived south of the Frigid Zone, where ice was rare. 
In Iowa, ice has always been plentiful and far more 
expendable than hard wood, which was better used 
to keep us from freezing in the winter. 
 In the last quarter of the 20th century, authentic 
barbecue in Iowa was synonymous with Kin Folks, a 
legendary place that takes up most of downtown At-

an hour’s drive. Along with just a handful of other 
places like Al & Irene’s in Cedar Rapids, Claxon’s in 

Kin Folks kept the state’s smokehouse culture from 
completely burning out. Others settled for grilling 
meats at high heat, applying sweet sauces, and call-
ing it barbecue. 

place in America. This issue of Relish tells the amaz-
ing story of how that happened so quickly. Meet the 

City. And check out their goods. RELISH

Smoke city

from the EDITOR RELISH

Publisher: Shane Goodman
Editor: Jim Duncan
Contributors: Jared Curtis
 Amber Williams 
Sales mgr: Anthony Bonanno
Account executives: Dave Mable
 Laura Borlabi
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).

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

SERVING THE BEST BURGER TO 
CENTRAL IOWA FOR 21 YEARS!

“B
etter T

han Good”
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303 LOCUST  Des Moines  244.5686 3100 FOREST AVENUE  279.3300
www.splash-seafood.com

www.jethrosdesmoines.comww

The BEST just got BETTER!

2601 ADVENTURELAND DRIVE  Altoona  957.9727
www.jethrosdesmoines.com

Now in Altoona. 
Still at Drake.

                No Australian or Texan spoken here.  These steaks are corn fed, Iowa raised, USDA Choice meat,
               hickory smoked over a campfire and broiled to perfection in our 1,600 degree Jethro n’ Jake's

fire machine – the heat seals in the juices and flavors.  All our steaks are seasoned with black pepper, salt 
and finished with a touch of smoked garlic butter.

Same Jethro’s Menu 
plus Jake’s 

Slow Smoked Steaks!

Book our new “Piranha Room” 

Man vs Food

 readers: 

                     No Australian or Texan spoken here.  These steak
hickory smoked over a campfire and broiled to p
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FOOD SERVICE 
EQUIPMENT & SUPPLIES

GREAT GIFT IDEAS FOR PEOPLE WHO LOVE TO COOK!

NEW GOURMET 
HOUSEWARES 

SECTION

Huge Showroom Open to the Public
Largest inventory of new 

& used equipment

 el w re A e   e  Moine     www boltonh com

ANNUAL 
GARAGE SALE

Family owned & operated

i it our e ten i e u e  ep rtment
S  & D   C  
Factory Discontinued Items

ring thi  coupon in or n e tr

 O
n  cr tch ent  cle r nce  
ctor  i continue  or u e  
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