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Now that’s 

Italian!
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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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In matters of taste, Des Moines is an Italian city. 
It’s been that way for 100 years. By the middle 
of the last century, places like Aunt Jennie’s, Mr. 

V’s, Wimpy’s, Babe’s, Johnny and Kay’s, Vic’s Tally 
Ho, Caesar’s, Luigi’s, The Latin King, Noah’s, Gary 
Fatino’s, Rocky’s White Shutter Inn, Mama Lacona’s, 
Riccelli’s, Lemmo’s, Chuck’s and Christopher’s domi-

-
ern Italians or sons of southern Italian immigrants. 
 Those deep roots created a fertile culinary tradi-
tion in which rare dishes outside Des Moines, like ca-
vatelli and steak de Burgo, became local sources of 
pride. This edition of Relish celebrates that tradition 
and the state of the art of Italian food in central Iowa 
today. Our cover story puts our Italian restaurants 
in an historical perspective. Other sections introduce 
some of the dishes, chefs, restaurateurs, artisans 
and the manufacturers who maintain an Italian ac-
cent on our culinary identity. And, of course, The 
Dish is back with the more immediate news from the 
last quarter. 

yourself developing a hunger for all things Italian. 
“In boca al lupo.” RELISH

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

Des Moines’ deep 
Italian roots
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SUNDAY BRUNCH 11 am - 2 pm
GRILLE 6:30 am - 2 pm & 5 - 10 pm Sunday-Saturday

INSIDE THE WEST DES MOINES MARRIOTT 
  C    W  D  M

(515) 267-1500

G   C  B   L

We Proudly Brew Starbucks Coffee

Take-out Offered



www.dmcityview.com/relish                                       FALL | 2012 5

6 the DRINK

7 the APPETIZER

8 the ENTREE

9 the DESSERT

10 the PRODUCER

11 the CHEF

12 the FACES

13 the DISH

17 the FEATURE

22 the PLACES

the CONTENTS RELISH



FALL | 2012 www.dmcityview.com/relish6

the DRINK

Italy is known for its food, no question. But it’s also home to some 
of the oldest wine-producing regions in the world and is the world’s 
second largest wine producer behind France. Grapes are grown 

in almost every region of the country, and there are more than one 
million vineyards under cultivation. So naturally, wine and food — 
especially of the Italian varieties — go together like bride and groom. 
 Not surprisingly, Italians are also fond of drinking wine. While Italian 

world for its wine consumption. However, most Italian wines sold in 
America are housed in wine stores, because people are unfamiliar 
with the grape varieties and foreign names, such as the rare Pecorino 
(the wine, not the cheese.)
 “Pecorino gives you the best of both worlds,” said Curt Turner, 

boring; it’s not too heavy or too light; it’s crisp and refreshing but still 
complex.”

world wines were made for pairing with food. They have more acidity, 
which makes them conducive to pairing with a broad range of foods.

Italian foods. For people who prefer to support local growers, there 
are plenty of Iowa whites that complement prosciuttos and Alfredo 
sauces — some of which are made from grapes with a miraculous 
growing history, such as Summerset Winery’s Vidal Blanc.
 Summerset’s Vidal Blanc grapes are grown in southern Iowa after 
suffering through a few bad winters in the Indianola vineyards, owner 
Ron Mark said. They’re considered French hybrids, originally developed by Jean Louis Vidal in the 1930s 
as a remedy to combat a disease that American grapes introduced to Europe in the days of Thomas 
Jefferson, Mark explained.

enhances them rather than overwhelms them.” RELISH

Italian or Iowan, white wines work

RELISH

white wine.

By Amber Williams

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

A Unique Dining & 
Wine-ing Experience DAILY RESH EATURES

 CARRYOUT ROTISSERIE 
  CHICKEN S ECIAL

 COM ORT OOD
  DAILY S ECIALS

 SIMPLY THE BEST FOR...
  STEAKS & CHEFS FEATURES
  SEASONAL MENU SELECTIONS
  HALF PRICE WEDNESDAY WINE

LUNCH NOW MONDAY–FRIDAY

ALWAYS FRESH. 
ALWAYS GOOD.

 S  M  S
 W  
 C  
 H   W  W

5 10 MERLE HAY RD.  OHNSTON
253.0124  greenbriartrostels.com

12 51  .  
221.dish  dishtrostels.com
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the APPETIZER

‘Toasted’ ravioli is a Midwestern favorite

Rumor has it that in 1942 a chef at Angelo’s 
in St. Louis, Mo., accidentally dropped ravioli 
pasta into hot oil instead of boiling water… 

and voila! That’s what my third grade teacher 
would have called a “happy accident,” and it’s been 
making people happy in the Midwest ever since. 
 If you adhere to the rumor, that was the 

restaurants in St. Louis that argue they were the 

and many think it actually originated in Sicily, 
Italy. Regardless of its origins, though, toasted 
ravioli has become a staple on the menu at 
Italian restaurants across the country, including 
Des Moines. 
 While toasting ravioli may be credited to the 
Midwest — as that is how it’s prepared by most 
chefs in the Heartland — in Italy, it is customary 
to serve them boiled. Local chefs who are honest will admit the word “toasted,” which is often how 
ravioli is described on menus, is actually just a fancy word for “fried,” (as if Iowans need the guilty-free 
euphemism, especially considering the array of fried foods we celebrate at the state fair year after year).
 Toasted, fried or boiled, ravioli makes a perfect starter for hearty Italian cuisine, and as long as it tastes 
good, is there any right or wrong way to prepare it? Each chef has his or her own take on what “traditional” 

provolone cheese.
 “We’ve been frying them for 60 years,” said Jim Lacona, owner/manager of Noah’s Ark Restaurant and 
Lounge. “We’ve always handmade them from scratch. They’re very popular.” 

or veal. It’s then breaded and fried to a golden perfection. If you are looking for a more health-conscious 
recipe, save the oil and simply boil them in water. Sprinkle them with parmesan cheese, add rich marinara 
sauce, and you have yourself a hearty, savory Italian favorite perfect for sharing before the main course. 
RELISH

RELISH

By Rebecca Bowen

Taste ravioli at AJ’s Steakhouse, Biaggi’s, 
Bordenaros, Johnny’s Italian Steakhouse and 
Yanni’s.

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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As parents, we sometimes trick our kids into eating 
things they would otherwise spit into a napkin 

mother tricked me into eating cottage cheese by baking 
it into the goopy, cheesy, melted layers of lasagna. But, 
if you ask a true chef (no offense, Mom), cottage cheese 
is not the dish’s true ingredient — at least not according 
to Italian tradition.
 Ask most any Italian chef in the Des Moines metro, 
and he or she will likely agree that cottage cheese is a 
sinful substitute for Ricotta. Ricotta bubbles within the 
comforting layers of its mozzarella and parmesan cousins, 
skirted by a veggie-based meat sauce. When cooked 
right, the casserole’s ingredients become noticeably one 
as your fork sinks in. The blankets of noodles are just as 
soft and palpable as the meat sauce and cheese, so there 
is almost no chewing required, slipping down the throat 
to warm the belly — a comfort food, indeed.
 But even as we know it and love it, lasagna has been “Americanized,” and the secret’s in the sauce. In 
traditional Italy, lasagna’s meat sauce has a surprising medley of carrots, celery and onion called mirepoix. 
But for some reason, Americans balked at that traditional style, replacing the carrots and celery with red 
and green peppers.
 But Americans have stayed true to Italian tradition when it comes to portion. Second to its succulent 
layers, lasagna is famous for its hearty, heaping piles on the plate. It’s often offered as a lunch or dinner 
special, because it’s baked in bulk. Originally designed to feed big families, it’s the perfect choice for 
restaurants to offer as daily specials, because it has always been, and continues to be, a popular favorite 
for dining families, couples and singles alike — and a single person is less likely to bake a pan of lasagna 
at home for one.
 Cottage cheese or not, Americanized or not, lasagna continues to be the comfort food of choice in Des 
Moines. RELISH

the ENTREE
Lasagna, layered in comfort

RELISH

By Amber Williams

Find lasagne on the menu at 
Biaggi’s, Fire Creek, Johnny’s Italian 
Steakhouse and Yanni’s.

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

now open 7 days a week!
saturday 11am–4pm
sunday 10am–3pmbrunch
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the DESSERT
The true tiramisu

Tiramisu is a splendid Italian creation 
that, translated, means “pick me 

because, when made properly, tiramisu is 
just that. It’s been called the “lasagna of 
desserts” with its layered textures, look 

soaked through; a mixture of espresso and 
coffee liqueur; layered velvety, mascarpone 
cheese; and the rich chocolate that seals 
the deal into a soft and sweet package. 
 Self-proclaimed Des Moines connoisseur, 
Maria Heidebrecht, has tasted tiramisu 
in every state and country she’s visited, 
which includes Italy, Spain, France, New 
York and 16 U.S. states.
 “The fun part is, when we stay in a city, we have it at every restaurant that offers it,” she said. “Then 

the top. I had the same experience in Spain.” 

it is to make.” Because of the challenges that come with its preparation, tiramisu has many different 
variations of the original. Heidebrecht has found that her favorite version, though, is found right here at 
home, at Tursi’s Latin King.

always soaked in the perfect amount of espresso,” she said. 
 Regardless of how it’s made, Pat Morris, head chef at the Latin King said, “The most important part in 
making tiramisu is not cutting corners; to make it correctly is a labor of love.”
 And, in order to be true tiramisu, “you also must have homemade biscotti,” Morris advised. 
 Heidebrecht agrees, and plans to make the dessert a part of her eventual retirement plan, she said.
 “I’ve always told my family and friends, from my 90th birthday on, I will only drink wine and eat 
tiramisu.” RELISH

RELISH

By Rebecca Bowen

Try tiramisu at Tally’s, Biaggi’s, Johnny’s Italian 
Steakhouse, Trostel’s Greenbriar and Yanni’s.

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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the PRODUCERS

There’s a little, old house in Altoona that hundreds of people pass by 
every day along the bustling 8th Street corridor. Few people realize, 
though, that 93-year-old Altoona entrepreneur Ed Warren was born 

and raised there. This is also where he raised his family with his wife Helen. 
They were in the chicken business together, delivering their surplus of extra 
eggs to area grocery stores. Eventually, the abundance of eggs led to the 
start of an egg noodle factory called Warren Frozen Foods in 1967. 
 Ed and Helen’s son, Terry Warren, grew up surrounded by eggs and egg 

He returned home from the University of Iowa armed with an industrial 
engineering degree and ready to take over managing operations at the 
family noodle factory, which was growing.
 Now the factory has its own building next door to the homestead, and 
in 2003 it was sold to Marzetti Frozen Pasta Inc. Terry is vice president of 
operations.
 “Now we sell our noodles all over the state and the country and Canada,” 
he said.
 The factory is small in size and staff compared to the amount of noodles 
it produces. Marzetti sold 15 million pounds of noodles last year, Terry 
said. There are six production lines in the plant, and the top line produces 

an average of 10,000 
pounds of noodles per 
hour.
 “In 1967, our 
factory produced 
only 100 pounds per 
hour,” Terry recalled, 
crediting innovations 
in equipment and 
bigger machines with 
the drastic increase 
in output. “The future 
looks bright. We keep 

markets.”
 Lately, whole grain pastas have been the new 
craze, according to Jan Anderson, industrial sales 
account manager. 
 “The newest up-and-coming shapes are the 
cavatappi and farfalle — they’re the new, popular 
shapes,” Anderson said. “People always look for 
something new and different.”
 Still, Marzetti’s classics continue to be the big 
sellers — the penne, rotini and elbow macaroni 
noodles, because “people are the most familiar with 
those shapes,” Anderson said. “And, of course, the 
egg noodles, which is where it all started.” RELISH

Marzetti pasta has deep Iowa roots

RELISH

By Amber Williams

Sandra Ceballos 
works on the in-line 
pasta cooker, making 
lasagna noodles. She 
selects the noodles 
randomly to take 
their measurements 
according to the 

customer.

EAST
Monday-Sunday 10:30 am-9 pm

WEST

DOWNTOWN

 
319 COURT AVE

WE OFFER DAILY LUNCH SPECIALS 
Monday Night Steak Dinner $10
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You offer some different 
versions of your traditional 
items, like your toasted 
ravioli. Why? 
Our ravioli is homemade. 
Traditional Italian families boil 
theirs, but we toast ours, 
which gives them a Midwest 

crisp and appeal to different 
demographics.

Is there a seasonal ingredient 
you like to use?
For sure! We have a garden right 
out back. It’s our third or fourth 
year growing it — fresh tomatoes 
and peppers. When they’re in 
season, it’s a fun time around 
here. We plan on doubling the 
size next year.

What do you do in your free 
time to alleviate stress? 
I enjoy my wife and six children. 

for this place, and it’s part of the 
deal.

What’s a good Italian-
cooking tip you can share 
with readers?
Keep it simple. Fresh ingredients 
are the best. Also, don’t 
overcook your food.

Why should people come to 
Tursi’s Latin King?
We have fresh, hot food that’s 
handled and served properly. 
And we have Bob Tursi (the 

combination is why this place has 
been so successful. RELISH

Pat Morris
HEAD CHEF AT TURSI’S LATIN KING

How long have you been 
cooking?
I’ve been at Latin King since 
1983, since I was 21 years 
old. I was right out of 
college with my business 
degree and no culinary 
experience except for 
helping my mom in the 
kitchen. Bob (Tursi) 
asked me to come on as 
a temporary favor, and 
here I am 30 years later.

What is your favorite 
food?
I really enjoy very fresh 
seafood — like right out of the 
ocean of Costa Rica.

What is your favorite dish to 
prepare?

which is my recipe and my 
dish that I initiated in 1995. 
It’s been our No. 1 selling dish 
every day since 1995.

What do you like to eat 
when you’re not at work?
I sure really enjoy that fresh 
seafood, along with fresh fruit. 

Why do you like working with 
Italian food?
The main reason is because when 
I started hanging out with my 
Italian buddies, it was like culture 
shock. I really like how they 
incorporate family into everything 
and every meal. It’s so important 
to them.

By Rebecca Bowen 

the CHEF RELISH
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the FACES
1  Robert Moore
 Bandit Burrito

2  Donald Garrett
 Two Rivers

3  Ormin “Mao” 
 Heineman
 King & I

4  Robert Sanda
 Tally’s

5  Ron Wiseman
 Angelo’s

6  Patricia Weidner
 Prairie Meadows

1 2 3

4 5 6

RELISH

208 court avenue
downtown ~ 282.3663 [food]

sbroccowine.com

WINE SHOP
o Boutique Wine Selection
o Weekly Wine Tastings
 Thursdays - 4pm–7pm

HOLIDAY WINE SHOW
o Saturday, December 1, 11am–4pm
o $10 admission at the door
o 70+ wines to taste

Call today to start planning your holiday celebrations !

RESTAURANT
o Introducing Chef Andrew Newberg,
 join us to delight in our team of Chefs'
 locally and seasonally inspired menus
o More than 40 wines by the glass
o Call for reservations

SPECIAL EVENTS
o Private dining room available 
o Hand-crafted menus to fit your needs!
o Business Meetings, Wine Tastings, 
 Cocktail Parties or Coursed Dinners, 
 WE WILL EXCEED YOUR EXPECTATIONS 
o Sbrocco is sure to please and 
 impress your guests with our 
 seamless service, cozy atmosphere and, 
 of course, delicious food!
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National news was ambivalent the last quarter. 
While the Natural Resource Defense Council 
found that the average U.S. household now 

spends only 10 percent of its income on food, the 
lowest percentage in history, it added that each 
household also throws away more than $2,200 a 
year in uneaten food. The local food sector rebound-
ed nicely in the third quarter. Just look at the size of 
our Good News section. 

The Good News 
Clay Cook (The Front Row) and Jim Flynn opened 
an instant hit, Jimmy’s Big Ten, in the former 
Jimmy’s American Café venue… Architect/bar own-
er Kirk Blunck announced a brand extension of 
his historic Locust Tap (LT), with new LTs coming 
in the Stuart Hotel in Stuart, the Tall Corn Hotel in 

Marshalltown and the Hotel Charitone in Chariton. 
Blunck is restoring all three hotels and also has plans 
to design a Four Seasons in Uganda… Angela Chen 
(China Buffet) announced a November opening for 
Sakura Hibachi Express on East Euclid Avenue… The 
Other Place, a northern Iowa institution, opened its 

Nick Bavas opened Jersey Guys Pizza on Beaver… 
Shawn Comer bought Papa’s Pizzeria in Polk City 
and remodeled the interior and the menu… Nick Iar-
ia and Joe LaDonia opened Nick’s in an old Maid-
Rite on Southwest Ninth Street featuring tenderloins 
made to the recipe of Town House in Wellsburg, one 
of the Iowa’s most famous providers... Jethro’s an-
nounced it was expanding to Ankeny… R.J. Tursi 
opened Exile Brewing Co. in the historic Fitch Soap 

Third quarter boom for local food sector
By Jim Duncan

the DISH 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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the DISH RELISH

brew pub in town to also be a regional craft beer 
maker… Yanni Miras opened The Olive Branch on 
Douglas Ave... David Malaythong and Katy Lovan 
debuted Thai Basil in the Liberty Park Mall in Wau-
kee… Bob and Vicki Levy, Charlie O’Hollearn and 
John Moehle (Now or Later) opened Wedgewood 
Restaurant and Lounge in a former Radio Shack 
venue on Wedgewood Road… Ken Sobocinski and 
Robin Melton debuted their second Home Plate 
Diner, this time in the former Ken’s on East 14th 
Street… Matt and Jessie Sims’ Number 7 Brew-
ing Co. opened in the former Bear’s Restaurant and 
Lounge in Ankeny… Michelle Min opened a Daylight 
Donuts franchise on East 14th north of East High, 
her second such store… New Herbalife cafés opened 
on Ingersoll (Strive) and in Altoona (Ignite)… New 
Aberlardo’s developed on Douglas Avenue and Mills 
Civic Parkway. 

The Industrial News 
Hy-Vee opened a super store with an upscale Mar-
ket Fresh restaurant at 86th and Douglas Avenue… 

Casey’s bought some stores of rival Kum & Go… Alan 
Ruden opened an Orange Leaf Frozen Yogurt 
shop in the Ingersoll Square development. Nancy 
Gilbreath announced that a Menchie’s frozen yo-
gurt shop is going up two blocks away on Ingersoll… 
Pita Pit franchise owner Mike Rink announced the 

org targeted Dunkin’ Donuts for serving 1.5 billion 
cups of coffee a year in Styrofoam cups… Drew Mc-
Connell opened his third area Popeye’s Louisiana 
Kitchen store in Altoona… Qdoba
Des Moines store on Ingersoll… PureCircle closed 
a deal with Coca-Cola that sets up their high-purity 
Stevia to become a “high volume, mainstream” in-
gredient… Anheuser Busch grew sales by 5 per-
cent, four times the industry average.   

The Bad News 
Noe Ruiz, jovial chef of La Rosa and husband of 
owner Rosa Martinez, died unexpectedly at age 44 
in late September. La Rosa was still closed at press 
time with no decision about reopening… Mojo’s on 

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! 

from bfrom b
toto

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.

Buy on

Come enjoy our new 
and classic menu!
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86th, a fresh and local devotee, closed in Septem-
ber… Tall Grass Grocery Co-Op closed less than 
a year after opening in Valley Junction… Taste of 
Oriental closed on Eighth Street in West Des Moines 
less than a year after opening… Shogun Inter-
national Buffet shut down on Hickman after only 

Eastern Hibachi and Sushi Buf-
fet closed mysteriously after just four months on 
Westown Parkway.     

Transitions 
Angelo’s expanded to Court Avenue… Chef Tyrone 
Collier moved from Kirkwood Lounge to Baru66... 
Chef  returned to Lucca after sev-
en years in Montreal and Calgary… Chef Mike Hol-
man is no longer with Tartine… Chef Ian Robertson 
left Bistro Montage and moved to Prairie Canary 
in Grinnell… Tacqueria Jalisco changed its name to 
The Taco King. All its wonderful recipes remain un-
changed… Chef Andrew Meek moved from Sbrocco 
to the Kirkwood Lounge, which is being recreated 
as something new… Django introduced pizza, from 

Corsican inspirations… Elkhart Pub in Elkhart add-
ed a kitchen and is now serving lunch and dinner in 
addition to pizza… Rehab Bar and Grill in Grimes 
started serving lunch… Carly Groben (Proof) opened 
Prairie Canary, a new restaurant in Grinnell… Roos-
evelt High School grad Andy Schumacher (Lincoln 
Café) prepared to open Cobble Hill in Cedar Rap-
ids… Apples became the new pomegranates after 
studies at Ohio State found the former can reduce 
cholesterol levels by 40 percent, while the Federal 
Trade Commission went to court disputing health 
claims made about the latter by POM Wonderful. 

Weird Food News
Islamic Pakistan, where alcohol is forbidden, opened 

their target market… Michigan’s apple harvest was 
shriveled by bad weather while Washington’s bum-
per crop was in danger of spoiling for lack of labor-
ers… Thieves in Quebec made off with a $30 mil-
lion haul of maple syrup. No word yet on where they 
fenced it...  A Canadian restaurateur pled guilty to 

the DISH RELISH

WE HAVE THE GETAWAY 
TAKEN CARE OF

BREAKFAST BURRITOS  6AM-10:30AM
CATERING  HANDMADE MENU ITEMS

LOCALLY OWNED, INDEPENDENT BURRITO SHOP EST. 2007

2 BLOCKS NORTH OF I-80 ON MERLE HAY ROAD

BURRITO DELIVERY
BANDITBURRITO.COM

WWW.FACEBOOK.COM/PAGES/BANDIT-BURRITO @BANDITBURRITO

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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rated website to exact revenge on a customer who 
posted a negative review of her restaurant… Israeli 
anti-trust authorities charged the nation’s largest 

practices.

Milestones and Honors 
Food & Wine awarded Vande Rose Farms Dry 
Cured Applewood Smoked Bacon “Top Pick” hon-
ors among both nationally-available and mail-order 
artisan brands… George the Chili King hit 60 years 
on Hickman Road… Wellman’s Pub celebrated 30 
years on Ingersoll Ave… Mama Lacona’s passed 
their 55th anniversary… UNESCO designated Mexi-
can cuisine as an Intangible Cultural Heritage… Ken-
sie Piper won the Iowa State Fair’s Heirloom Family 
Recipe contest with her Voight Deutsche Tag Esse-
gurgke, a pickled salad she made with cucumber 
seeds her family has saved since bringing them to 
Iowa from Germany more than 100 years ago.  

New Stuff We Like 
First Unitarian Church began a second Friday Food 
Film series… Eugene Ionesco’s “The Bald Sopra-
no” will be paired with Harold Pinter’s “The Dumb 
Waiter” -
tion by Des Moines Social Club… Brette and Jim Ta-
mid opened Meal Man, a multiple restaurant deliv-
ery service (www.dmmealman.com)… McCormick’s 
introduced two inexpensive lines of blended spices: 
recipe mixes (Herbes de Provence roasted chicken 
and potatoes, Bourbon spiced pork, etc.) and ethnic 
blends (Cuban, Tuscan, Moroccan and Southwest)… 
Organic powdered peanut butter and chocolate pea-
nut butter from Just Great Stuff became a con-
venience for backpackers and bakers… Mo’ Rub, a 
Des Moines startup company’s dry rub and universal 
seasoning made with sea salt, hit the market in Des 
Moines.   

New Stuff We Don’t Understand
New Iowa State Fair foods included deep fried pick-
les wrapped in pastrami and ham with cream 
cheese, and double bacon corn dogs. RELISH 

the DISH 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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When the Greater Des Moines Civic Center 
opened in the late 1970s, a survey of its 

-
ers, “What in Des Moines is worth a 100-mile drive?” 
The No. 1 answer — Italian restaurants — surprised 

store, Candy Bunoni, opened in 1906, Italian food 
has been a steadily increasing tourist attraction in 
the city.  
 In 1915, ads for Italian restaurants began appear-
ing in Des Moines newspapers. By the 1940s, Willy 
Pedro’s, Jennie Renda’s Aunt Jennie’s, Mr. V’s, Joe 
Amino’s and Wimpy’s were all drawing visitors to the 
south side. During World War II, Alphonsus “Babe” 
Bisignano put the culinary genre on high alert. His 
restaurant, Babe’s, became a cultural phenomenon, 
especially appealing to soldiers and WACs stationed 
here. In the 1950s, Johnny and Kay’s, Vic’s Tally Ho, 
Caesar’s, Luigi’s, The Latin King, Noah’s and Babe’s 

Rocky’s White Shutter Inn, Mama Lacona’s, Riccelli’s, 
Lemmo’s, Chuck’s and Christopher’s soon joined that 
scene.  

The Calabrese connection 
All were owned by sons of Calabria, the southern-
most province on the Italian mainland. All featured 
tomato and olive oil sauces, homemade pasta and 
sausage. To this day, many locally-owned Italian res-
taurants in Des Moines make at least one pasta from 
scratch, arguing over whether to use whole eggs, 
yolks or whites. Chicken livers and gizzards often 

distinguish a traditional Calabrese family restaurant 
from other Italian places. Some authentic local plac-
es prepare them several different ways. Homemade 
cavatelli is another old Calabrese favorite. Similar-
ly, steak de Burgo is an Italian Des Moines original, 
though its origin is disputed. Its recipes differ wildly, 
but almost every Italian place in Des Moines offers 
one.  
 While the Des Moines’ south-side Italian commu-
nity came mostly from Calabria and Sicily, a small-
er Italian neighborhood northwest of downtown on 
Francis Avenue, northern Italians and other Euro-
pean immigrants also mixed in. Two restaurant leg-
ends grew up there — Johnny Compiano (Johnny and 

the FEATURE RELISH

All pasta are made from scratch at Cafe di Scala.

Marinara in the veins 

By Jim Duncan

Italian heirlooms of Des Moines

Yanni’s Grill and 
Vineyard

ALTOONA 3160 8th St. SW 515-957-9391
ANKENY 410  S. Ankeny Blvd. 515-965-7802

www.yannisgrill.comVisit our two locations:

15% OFF your entire bill

up to parties of 10

Tuesday–Friday
All You Can Eat 
Lunch Buffet

$660
All You Can Eat 
Sunday Buffet$895 drink and desert 

included in price

Steak , chicken, 
pizza and more!

11am–2pm

FAST AND EASY ORDERING!
Order online at 

www.DMMealMan.com
or by phone (855) 271-ToGo (8646)

Delivering for 35 of Des Moines’ 
FINEST RESTAURANTS!

We offer nearly every 
cuisine type and deliver 

your favorite food 
right to your office, 

front door 
or hotel room!

We are the pharmaceutical and corporate 
CATERING SPECIALISTS 

THE MEAL MAN

w
o

T

FINEST RRESTTAAURANTS!
yyyyyy

rrrrriiiiiggggg

We are tW tWW

Open 

7 days 
a week!
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Kay’s) and Vic Talerico (Vic’s Tally Ho). Both married 
outside the Calabrese tree, and people still argue 
which of the two created steak de Burgo. Vic’s Tally 
Ho had the dish on a menu in 1939, and that reci-
pe is still used today by Vic’s son Jerry at Sam and 
Gabe’s. Others believe that Compiano invented the 
dish, which he made famous at Johnny and Kay’s.

Northern exposure 
Italians who settled Dallas and Boone counties, origi-
nally to work in coal mines, mostly came from Mode-
na, in Emilia-Romagna, the culinary capitol of Italy 
north of the dairy line. 
 “Zootsburg is a ghost town now, but 100 years 
ago it had 1,500 people, more from Modena than 
from anywhere else,” explained historian John Zeller, 
who has worked in several of the best Italian restau-
rants in town.
 When the coal mines closed, many Modenese 
moved elsewhere in central Iowa and upgraded the 

with his parents’ recipes. Now Pagliai’s goes through 
1,000 gallons of tomato sauce a week. After a devot-
ed customer enticed owner-chef Ann Tancredi with 
10 years of free rent, she moved Anjo’s restaurant 
from Madrid to Windsor Heights in the 1960s and 
operated it through the 1980s. 
 “Ann’s mother was known as the best chef in 
Modena, which is to say, practically all of Italy. She 
was hired to cater weddings all over the country. 
Then she immigrated to Madrid, Iowa,” Zeller mar-
veled over our good fortune.  

Cavatelli is an old Calabrese Sunday tradition.

          AT 
SUMMERSET!
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Traditions 
Even today, Des Moines-Italian restaurateurs have 
heirloom marinara in their veins. Noodles is owned 
by Pete Leonetti, a grandson of Jennie Renda. Tony 
Lemmo named Café di Scala after the hometown of 
his mother’s Lacona family, which founded numerous 
restaurants (Noah‘s, Mama Lacona’s, Bambino’s), 
and his paternal grandparents owned Lemmo’s. Café 
di Scala is now the only place in town that makes 

Lemmo is also a partner in the pizzeria Gusto. 
 Linda Bisignano, Babe’s niece, began working at 
her father’s restaurant, Chuck’s, when she was 12. 

-
peri’s) after his grandfather, who was born in Lucca, 
Tuscany and was probably murdered in Des Moines 
for dating a Calabrese girl. Logsdon’s second restau-
rant is named Lucca. Sam and Gabe’s is named for 
owner-chef Jerry Talerico’s children. Since his mom 
was from Modena and his dad from Calabria, the res-
taurant synthesizes northern and southern styles. 
Scornovacco’s restaurants are operated by descen-
dents of Michael A. “Scorno” Vacco and his wife Ann 
Marie, a niece of Jennie Renda. 

Des Moines’ oldest restaurant?
Three different places could be called Des Moines’ 
oldest Italian restaurant depending upon criteria. 
Jimmy Pigneri came to Des Moines from Calabria, 

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

20% off
your ENTIRE ORDER!

Dine-in only. Monday–Thursday only. 
Not valid with any other offer or coupon. Coupon valid through 1/31/13.

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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he opened the Latin King in 1947 with his wife Rose. 
In 1983 they sold it to Bob Tursi, the American-born 
son of Calabrese parents. While twice remodeling 
the original building, Bob and wife Amy kept faith 

Calabrese fashion, three different preparations for 
chicken livers are offered. The steak de Burgo recipe 
is from Johnny and Kay’s.
 Mr. V’s also opened in 1947 when current owner 
Joe Vivone was in grade school. Historians aren’t 
sure if it opened before or after The Latin King. Mr. 
V’s cavatelli and raviloi are still homemade, and their 
prices are some of the best bargains in town.  
 Gino Foggia calls his 15 years at Johnny and Kay’s 
“my college education.” With his wife Delores Com-
piano Foggia, he opened his own place in 1966 in 
the old Chick-a-Dee cafe, which makes that venue 
a continuously operated restaurant since 1928. The 
homemade cavatelli has always been on the menu. 
Gino’s still pan fries chicken and makes the tradition-
al hot, red pepper and anchovy sauce from Scalea, 
his father’s home town. Gino’s daughter Diane man-

ages the place now. Her son Billy McFall runs Gino’s 
West in West Glen. 

The South rises 
Calabrese connections pervade Des Moines. Fattie’s 
Italian Beef owner Tommy Farrell is a great grandson 
of Jennie Renda. His sandwiches are sold at his son 
Frankie’s Gas Lamp. Orlondo’s on Park is owned by 
Pat Renda, a great nephew of Jennie Renda. His res-
taurant features fresh garden produce and smoke-
house meats. Orlondo’s introduced whole wheat 
pizza to Des Moines. Christopher’s founder Joe Gi-
udecessi’s dad came from D’alla Vecchio in Calabria, 
but the restaurant, now managed by a third genera-
tion of American Giudecessis, mixes regional styles. 
Their lasagna is Calabrese, but chicken Parmesano 
has always been made in northern Italian style.  
 A grandson of Calabria, Pete Riccelli opened Tally’s 
in 1958 after learning the business at Caesar’s and 
Luigi’s. Later he owned three Ricelli’s plus the Main-
liner night club before settling into a single operation. 
Calabria-born Charlie “Cat” Baratta and his brother 
Mike operated an Italian grocery store on the south 
side through the 1940s and ’50s then converted it to 

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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a restaurant in 1967. Joe Gatto began working for 
Cat when he was 14. In 1993, he bought Baratta’s 
with southside friends Lisa and Curt Krueger. Mike’s 
pepper steak and Cat’s spaghetti are original dishes. 
 Tumea’s founder Joe Tumea was Sicilian-born and 
his wife Lucretia Berardi was Calabrese. Their son 
Joe, Jr., runs the place now with a synthesis of two 
families’ recipes. “Sicilian spaghetti” is a baked spe-
cialty and his “bracciole,” a meat roll, is also Sicilian. 
The garlic butter, Marsala reductions and picata, are 
family heirlooms. This is one of the few places left in 
Des Moines that still serves Calabrese pasta chena, a 
popular dish 50 years ago.  
 Probably no restaurateur has paid history more 
respect than George Formaro. Before he built “South 
Union” bakery in Des Moines the Centro owner vis-
ited the ruins of a Zootsburg bakery. 
 “I wanted to incorporate some of the old bricks in 
my bakery, but I could never locate a property owner 
to get permission,” he said. 
 So Formaro went with more of a New York-Italian 
style. 
 “I think that New York-Italian is a true cuisine of 

its own,” he said. “For instance, I have never seen 
a meatball in all the time I’ve spent in Italy, but I 
love meatballs and wouldn’t think of not having them 
on the menu. Our pizzas are somewhat Neapolitan, 
but they are more New York City, particularly in the 
choice of fresh mozzarella that is dryer than what 
would be found in Italy. The most Italian thing on the 
menu, and the purest family recipe, is our roasted 
garlic vinaigrette salad dressing, that is Mom’s heir-
loom.”   
 Even non-Italian owned restaurants respect the lo-
cal DNA. Johnny’s Italian Steakhouse is a small chain 
created by Heart of America out of respect for Johnny 
and Kay’s. Owned by Hawaiian-Iowan Cy Gushiken, 
Cosi Cucina is a local legend that introduced baked 

owned by Giudecessis, Mezzodi’s is Italian slang for 
“South.” It was intended to be ambiguous: South Des 
Moines, South of Italy, same thing. RELISH

2712 Beaver Avenue  515.279.2067 
www.tallysbeaverdale.com

OPEN 
Monday–Saturday  11am–close

Sunday  9am–3pm

51
d
15.279.2067 

dale.com

WE CATER
ANY EVENT!

Book Your  
Holiday Party  

In House or  
to be Catered 
by Nov. 18th 
and Receive 

NO ROOM 
RENTAL OR  

DELIVERY FEES

DES MOINES’ FIRST 
ROOFTOP BAR AND DINING!

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
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AMERICAN
B-Bops

We have the best burgers in town! For 21 years we’ve won 

Cityview’s “Best Of” readers’ poll and are proud to serve 

these burgers at more than seven locations throughout 

the metro. Multiple locations in Des Moines, Ankeny, Al-

toona, Urbandale and Ames. www.b-bops.com. 

Big City Burgers and Greens

Located on the first level in Capital Square in Downtown 

Des Moines, Big City is fresh, healthy and socially respon-

sible. Serving local meats and greens, using organic beef 

and free-range poultry and being one of Iowa’s first 100 

percent compostable restaurants, Big City is “green.” Ca-

tering also available. 400 Locust St., Suite 195, 537-8433. 

Order Online www.BigCityBurgersAndGreens.com.

Fire Creek Grill

If you are looking for an inviting place to meet friends 

and enjoy a wonderful meal, Fire Creek Grill is perfect. 

You can enjoy a favorite drink by the fire in winter, or 

enjoy a wonderful meal on the patio during Iowa’s great 

spring and summer months. 800 S. 50th St., Suite 110, 

West Des Moines. (515) 224-0500.

Tally’s
Tally’s restaraunt bar and catering offers rooftop seating 
unique to the Beaverdale area. A casual ambiance, con-
temporary cuisine and extensive bar menu offer a casual 
and affordable or special and elegant dining experience. 
Tally’s offers dry-aged steaks, fresh seafood, vegetarian, 
gluten-free and delicious burgers and tenderloins. We 
offer nightly bar specials and late summer hours for in-
house and rooftop enjoyment. We cater any event large 
or small with little notice. Live music most weekends. 
2712 Beaver Ave. 279-2067. www.tallysbeaverdale.com.

Trostel’s Greenbriar
Trostel’s Greenbriar is offering a new menu featuring five 
seasonal specialties, Cracker Crust pizzas and of course, 
your favorite entrees. Not just for specials occasions but for 
every occasion when you want… Simply the best! Reser-
vations accepted. 253-0124. www.greenbriartrostels.com.

Two Rivers Grille and 
Two Rivers Coffee Bar/Lounge
Bistro-style Americana cuisine featuring local products 
and produce. Open  6:30 a.m.–2 p.m. and 5–10 p.m. 
Sunday-Saturday. Food served until 11 p.m. Lounge 
only after 10 p.m. We offer Sunday brunch for $17 
(adult) 11 a.m.-2 p.m. We also have a take-out menu 

and a coffee bar/lounge.  “We proudly brew” Starbucks 
coffee barista 6:30-11a.m. and barista/bar menu 11 
a.m.-1 a.m. Sunday-Saturday.

Waveland Cafe
Stop by Des Moines long-standing tradition, The Wave-
land Café, for home-style cooking and an all-day break-
fast. Winner of Cityview’s 2012 “Best of Des Moines Best 
Breakfast,” anything you chose is sure to please but we 
also offer burgers, sandwiches, soups and salads any-
time. 4708 University Ave., 279-4341. If you are on the 
other side of town stop into Waveland West and Boon-
eville Bar for the entire Waveland menu plus a full bar. 
We also feature excellent pizza and have great outdoor 
patios. Don’t forget about our bloody Mary bar! 35653 
Ute Ave., Booneville. 987-1038.

ASIAN
King and I 
Authentic Thai Cuisine with many menu items from 
Thailand and a sushi bar. Fine dining with beer and 
wine served. Select American menu items are also 
available. Please come and enjoy with our Thai fam-
ily. 1821 22nd St., West Des Moines. 440-2075.                                                  
www.king-and-i-thaicuisine.com. 

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
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Sakari Sushi Lounge 
Sakari Sushi Lounge is the newest sushi bar in Des 
Moines. Sakari offers the freshest and most tasteful rolls 
and appetizers. The inviting atmosphere and friendly 
staff will make your dining experience a remarkable 
one whether for lunch or dinner. Meet your friends after 
work at Sakari’s happy hour, 5-7 p.m. Monday-Thursday, 
featuring $4 house rolls, $2 Kirin drafts, domestic bottled 
beer and sake bombs. 2605 Ingersoll Ave. 288-3381. 
www.sakarisushilounge.com. 

BBQ
Jethro’s BBQ
If you’re looking for some of the best BBQ in town, this 
Drake neighborhood sports bar is the place to go. Jethro’s 
racked up the awards in Cityview’s 2011 “Best Of” readers 
poll winning Best BBQ and runner-up for Best American 
Food and Best Nachos. Serving ribs, pork, beef brisket, 
whole chickens and turkey that is smoked daily in our 750-
lb. capacity smoker. Stop by and see why we are the best. 
3102 Forest Ave., 279-3300. www.jethrosdesmoines.com.

CATERING
CateringDSM
Catering DSM, located in Capital Square in downtown 
Des Moines, offers a full range of catering services and 

cuisine options. With partnerships with venues such as 
Dos Rios and Big City Burgers and Greens, Catering DSM 
can do it all; from playoff parties to office parties to wed-
ding receptions. Contact us to plan your next event! 400 
Locust St., Suite 193, 508-0829. www.CateringDSM.com.

DELIVERY
Meal Man
The Meal Man, a multi-restaurant delivery service, brings 
their services to the Des Moines area. Open seven days 
a week. Monday-Thursday 9 a.m.-1:30 p.m./4-9 p.m. 
Friday 9 a.m.-1:30 p.m./4-10 p.m. Saturday 12-10 p.m. 
Sunday 12-8:30 p.m. Order online at www.dmmealman.
com or by phone 855-271-TOGO (8646).

DINER
Ankeny Diner 
Folks have been enjoying the diner for over 20 years. Stop 
by and bring the whole family! Buy one pork loin (grilled 
or breaded), get one free with purchase of two bever-
ages all day Wednesday. 133 S.E. Delaware Ave., Ankeny. 
(515) 965-1987. Mon.–Thu. 6 a.m.–10 p.m., Fri.–Sat. 6 
a.m.-11 p.m, Sun. 6 a.m. -10 p.m.

Crouse Cafe
Crouse Café is located off Indianola’s Town Square – just 

a short drive from Des Moines’ southside. The third gen-
eration, family-run eatery is proud to offer the best in 
homemade. Whether stopping by for breakfast, lunch 
or dinner, Crouse Café is serving up all your favorites in-
cluding biscuits and gravy, hot beef sandwiches and pork 
tenderloins. Or stop by for just a piece of homemade pie 
– you won’t be disappointed. 

FAMILY
Chips
Indulge yourself with an oak-fired pizza at the lakeside 
location, or treat your friends and family to their world-
famous rotisserie chicken and complimentary “chips.” 
Party rooms available for special events. Lunch and din-
ner served seven days a week. 2502 S.E. Tones Drive, An-
keny. 964-2112. www.chipsrestaurant.com.

Iowa Cubs
Cub Club is the perfect place to host a group meeting 
or special holiday event. Space is available for up to 200 
guests. This unique facility will meet your catering needs 
with no rental fee, only a food and beverage purchase. 
Centerplate is committed to a truly extraordinary expe-
rience for you and your guests. For more information, 
please contact Catering Manager, Randy Bird, 244-3464.
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Bistro Montage
Bistro Montage is your everyday French bistro. We offer a 
fine-dining experience that is cozy and intimate, with a 
romantic atmosphere. Open Tuesday-Saturday at 5 p.m. 
Open For lunch Tue.-Fri. 11:30 a.m.-1:30 p.m. 2724 In-
gersoll Ave., 557-1924. www.bistromontage.com.

FOOD & RESTAURANT 
PRODUCTS

Graziano’s
Graziano Brothers is proud to offer the best in home-
made Italian sausage. Established in 1912 by brothers 
Frank and Louis Graziano, our sausage is made from 
fresh, top quality pork and Italian seasonings without 
any preservatives and is available in link, bulk and patty 
forms. We also feature a variety of cheese, meat, pasta, 
bread, tomato products and dolces. Come visit us… it’s 
worth the trip! 

Hockenberg’s
Since 1908, Hockenberg’s has provided its customers 
with quality foodservice products at top value. Our phi-
losophy of integrity and personal attention has fueled 
our growth as an industry leader with a full range of so-

lutions — from equipment, supplies and disposables to 
consulting and design services, if it benefits food service, 
Hockenberg’s has it. 6000 Aurora Ave., Des Moines. 282-
0033; Toll Free: 800- 348-9903. www.Hockenbergs.com.

Institutions Services, Inc.
Second-to-none in professionalism, design, interior 
decorating and equipment knowledge in the restaurant, 
entertainment and institutional food service industries. 
They achieved leadership status for customer service be-
fore, during, and after the design and build stages while 
bringing projects to completion on time and within 
budget. They deliver food service projects that meet the 
needs, express the vision and foster the success of their 
clients. After 45 years of serving the Midwest, Institu-
tions Services, Inc. has opened a second location, located 
in Ankeny, to heighten their commitment to their clients.  
Visit www.isiowa.com or call (515) 635-0037 to see how 
Institutions Service, Inc. can enhance your food service 
project experience.

Law Equipment
Serves all your restaurant, food service and bar equip-
ment needs. New and used equipment, smallwares and 
glasswares in stock. Full line dealer. If we don’t have it, 
we can get it. Ground up design services available. Spe-

cial orders welcome from one piece to complete build 
out. 10095 Hickman Court, Suite B, Clive. 334-5036. 
www.lawequipment.com.

GREEK
Yanni’s
We offer a wide variety of fine Greek and Italian dishes 
prepared by a team of professional chef’s and wait staff. 
Our commitment is to provide a high quality authentic 
dish at an affordable price. Our menu offers a rainbow 
array of Greek and Italian dishes that are guaranteed to 
please the most demanding taste. Not only do we offer 
Des Moines and Ankeny fine Greek and Italian cuisine, 
but we also have a fully stocked wine menu and full bar/
lounge. Have a business meeting, reception, or just a get 
together? We have private facilities and meeting room 
available for the asking. 3160 8th St. S.W., Altoona (515) 
957-9391. 410 S. Ankeny Boulevard, Ankeny (515) 965-
7802. Tues-Fri: 11 a.m.-9 p.m. Saturday 4-10 p.m. Sun-
day 11 a.m.-2 p.m. (Brunch). Closed Monday.

ITALIAN
Biaggi’s Ristorante Italiano
Biaggi’s is a fun, casual, white-tablecloth restaurant that 
offers an extensive menu featuring a full selection of 
house-made and imported pasta, soups, salads, pizza, 

RELISH

Vintage is the coolest place in town for a splash. 
Come enjoy a glass or bottle of wine with friends!

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

Wine!
With over 1,000 selections of wine and 

over 50 beers, there is something for everyone!

Every Friday  5 to 9pm
Join in the fun by buying any bottle 

ranging from $20 to $50 and add it to the tasting
 alongside everyone else’s picks!

~ Our staff is always happy to assist you ~

Wine Pot Luck!

Large selection of  PREMIUM  CIGARS

i f l h

Whether you are in the mood 
for a glass of wine, 

a whole bottle at retail pricing 
or even a cold bottle of beer, 

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
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seafood, fresh fish, chicken, veal, steaks and desserts. 
Fresh. Affordable. Italian. 5990 University Ave., West Des 
Moines. 221-9900. www.biaggis.com.

MEXICAN
Bandit Burrito
Visit us at Bandit Burrito, located just two blocks north of 
I-80 on Merle Hay Road, in Johnston. More than 35 items 
are available for you to custom build the best burrito 
of your life! All salsas, meats, and other burrito fillings 
are made in-house on a daily basis. Also on the menu 
are quesadillas, salads and a version of nachos that will 
knock the socks off any nacho lover. 

Dos Rios
Dos Rios Cantina and Tequila Lounge is conveniently lo-
cated in the entertainment district across from the sky-
walk on Court Avenue in downtown Des Moines. From 
after-work margaritas to a fiesta-friendly lunch, dinner 
or event, Dos Rios has earned a place among Des Moines’ 
hot spots. Let the celebration at Dos Rios begin. 316 
Court Ave. 282-2995. www.dosriosrestaurant.com.

PIZZA
Angelo’s Pizza
Angelo’s Pizza is now downtown! Tired of the same old 

places to eat lunch downtown on Court Avenue? An-
gelo’s Pizza has just opened our third location. Angelo’s 
At Pints is located at 319 Court Avenue. Now you can 
get Des Moines’ best thin-crust Pizza, award-winning 
sandwiches and Cincinnati chili! We even have cheese 
frenchie’s! Stop in for lunch, the game or late at night.  
Angelo’s Pizza offers the finest thin-crust pizza in town, 
along with Des Moines’ top-selling and award-winning 
sandwiches. Go to www.angelosdsm.com for the menu, 
catering menu and details. Or call Ron at 278-5603. We 
look forward to serving you. 1310 Grand Ave., West Des 
Moines, 244-4114 and 205 E.14th St., 278-5603.

Bordenaro’s
Bordenaro’s Pizzeria offers a pizza for every palate. Order 
the Hot–n–Spicy if you like things a little warmer or the 
Vegetarian pizza if you prefer your pizza sans meat. Don’t 
forget about the Wednesday and Thursday Single Top-
ping Carry Out Special for only $8.50. Even if you aren’t 
in the mood for pizza, Bordenaro’s Pizzeria also features 
appetizers, sandwiches and pasta. And for all you lucky 
Southsiders – we can deliver to you! 

SEAFOOD
Splash Seafood Bar and Grill
Splash Seafood Bar and Grill is a great place to enjoy 

fresh fish, oysters and hand-cut steaks all in a fun and 
vibrant surrounding right in downtown Des Moines. Visit 
our oyster bar for some of the freshest original menu 
items or our famous clam chowder. 303 Locust St., #100. 
244-5686. www.splash-seafood.com.

SMALL PLATES
Trostel’s Dish
You’ll love the unique dining experience at our restau-
rant. We offer small dishes with fresh flavor from around 
the world and new seasonal selections every three 
months. Enjoy wine flights and cheese flights. Private 
dining area for business meetings or intimate gather-
ings. Bar opens at 4 p.m. Monday – Saturday. Dinner 
starts at 5 p.m. 12854 University Ave., Suite 400, Clive. 
221-DISH. www.distrostels.com.

SPECIALTY FOODS
Vom Fass
Vom Fass literally translates “from the cask.” Vom Fass of-
fers a truly novel experience for all who love to sample 
the finest and most flavorful products from around the 
globe. VOM FASS offers exclusive cask-aged vinegars, 
exquisite oils, select wines, and spirits and liqueurs, di-
rect from the cask. 833 42nd St., (515) 244-5020, www.
VomFassDSM.com.

the PLACES RELISH

4040 UNIVERSITY AVENUE 777.3416
OFF 42nd STREET
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YOU ASKED FOR IT...
               LOUIE LISTENED!
Now featuring 3 

Mac
&

Cheese 
OPTIONS:

 OUR FAMOUS LOBSTER AND SHRIMP
 BUFFALO CHICKEN
 TRUFFLE, PORTOBELLO AND LA QUERCIA PROSCUITTO   
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STEAKHOUSE
AJ’s Steakhouse
Located at Prairie Meadows Racetrack and Casino, AJ’s 
Steakhouse features awesome Iowa steaks and chops, 
seafood, pasta and the best prime rib in town. The atmo-
sphere is elegant but never stuffy. From boots to suits, 
this is your place for great steak. I-80, Exit 142, Altoona. 
957-3535. www.prairiemeadows.com. 

Chicago Speakeasy
For more than 32 years, locally-owned Chicago Speakeasy 
has been serving succulent prime rib, hand cut steaks, 
seafood, pasta, chicken, ribs, chops and sandwiches. With 
our famous salad bar featuring more than 50 homemade 
items, there is definitely something for everyone! Our 
cozy and casual atmosphere combined with our legend-
ary food and service makes the Speakeasy a place that you 
will bring your friends and family again and again! Lunch: 
Monday-Friday 11 a.m.-4 p.m. Dinner: Monday-Thursday 
4-9 p.m. Friday and Saturday: 4-10 p.m. 1520 Euclid Ave. 
(515) 243-3141. www.chicagospeakeasyrestaurant.com

John and Nick’s
After 30 years, John Jaeger left his family-owned restau-
rant and opened John and Nick’s Steak and Prime Rib. En-
joy his famous salad bar — bigger and better with more 
than 60 fresh, homemade items. The best part is the sal-

ad bar comes with your meal. Enjoy black Angus steaks, 
a great selection of incredible seafood, chops and the 
house specialty, prime rib... all served at family friendly 
prices. John and Nick’s cozy atmosphere and delicious 
food will make your dining experience unforgettable. 
Open seven days a week – lunch and dinner. 15970 Hick-
man Road, Clive. 987-1151. www.johnandnicks.com. 

Johnny’s Italian Steakhouse
Johnny’s Italian Steakhouse blends traditions of the past 
with the present and is reminiscent of the traditional 40s 
style supper clubs where everybody went for a good time 
and great food. The vintage prints on the walls, the exhibi-
tion kitchen, waiters in black pants and white shirts, floor-
to-ceiling windows, large upholstered wooden booths 
and private seating invoke feelings of the past. Located in 
the Radisson Hotel, 6800 Fleur Drive, 287-0848; and in the 
Holiday Inn & Suites, 6075 Mills Civic Parkway, West Des 
Moines, 333-5665. www.johnnysitaliansteakhouse.com.

WINE
Sbrocco
Visit Sbrocco — downtown’s only wine bar and retail 
wine shop featuring Chef Andrew Newberg’s seasonally 
and locally inspired cuisine. Choose from our social din-
ing menu or our traditional entrees, either way you’ll ex-

perience the thoughtful combination of fresh and locally 
raised ingredients in a relaxed, fun atmosphere.  Lunch 
and dinner, Monday-Saturday. 

Summerset Winery
We invite you come out and be part of the tradition of 
excellent wines. Whether you are experienced with the 
world of wine or a novice and afraid to look foolish, 
you’ll find our expert tasting room staff friendly and 
knowledgeable, ready to help you find wines you’ll ap-
preciate and enjoy. Our list of awards is long, but we are 
more proud of our consumers’ love of our legendary Caba 
Moch, and our other flavorful wines. Come out for Sun-
day Tunes, enjoy the music and wine, bring your friends 
and family, and join our family at the place where it all 
began in Iowa Wine Country! 15101 Fairfax, Indianola, 
(515) 961-3545, www.summersetwine.com. 

Vintage Wines
Vintage’s patio offers the one and only full retail wine 
bar experience. 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 more than 1,000 selections of wine and more 
than 50 beers, there is sure to be something for everyone 
at Vintage! 6905 Mills Civic Parkway, Suite 124, West Des 
Moines. www.vintagewineia.com. 225-4373. RELISH
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Whether it’s a casual lunch for 25, 
an elegant sit-down dinner for 125 or 
a banquet for 200 featuring vibrant 
international cuisine, the Cub Club 
Restaurant & Catering is now taking 
reservations for your holiday parties, 
meetings, weddings, birthdays and 
other parties. Centerplate’s culinary 
team will use only the finest and 
freshest ingredients to create a truly 
extraordinary dining experience for 
you and your guests that has a view 
like no other!

Please contact us at 243.6825 or randy.bird@centerplate.comPPPPPllllleeeeeeaaaaassssseee cc

The Cub Club remains open to the public 
Monday through Friday, 7am to 2pm for 
breakfast and lunch during the off-season. 

We hope to see you soon!

STEP UP TO THE PLATE!
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