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

An issue dedicated to pork
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IOWA CUBS 2011 HOME SCHEDULE
(All times CDT and subject to change)

Friday, April 15 Memphis 7:05 
Saturday, April 16 Memphis 7:05 
Sunday, April 17 Memphis 1:05 
Monday, April 18 Memphis 12:05 
Tuesday, April 19 Albuquerque 6:35 
Wednesday, April 20 Albuquerque 12:05 
Thursday, April 21 Albuquerque 6:35
Friday, April 22 Albuquerque 7:05 
Monday, May 2 Round Rock 6:35 
Tuesday, May 3 Round Rock 12:05 
Wednesday, May 4 Round Rock 6:35 
Thursday, May 5 Round Rock 12:05 
Friday, May 6 New Orleans 7:05 
Saturday, May 7 New Orleans 7:05 
Sunday, May 8 New Orleans 1:05
Monday, May 9 New Orleans 12:05 
Thursday, May 19 Tucson 6:35 
Friday, May 20 Tucson 7:05 
Saturday, May 21 Tucson 7:05 
Sunday, May 22 Tucson 1:05 
Monday, May 23 Las Vegas 6:35 
Tuesday, May 24 Las Vegas 6:35 
Wednesday, May 25 Las Vegas 6:35 
Thursday, May 26 Las Vegas 12:05 
Saturday, June 4 Omaha 7:05 
Sunday, June 5 Omaha 1:05 
Monday, June 6 Omaha 7:05 
Tuesday, June 7 Omaha 7:05 
Thursday, June 9 Round Rock 7:05 
Friday, June 10 Round Rock 7:05 
Saturday, June 11 Round Rock 7:05 
Sunday, June 12 Round Rock 1:05 
Tuesday, June 21 Memphis 7:05 
Wednesday, June 22 Memphis 7:05 
Thursday, June 23 Memphis 7:05 
Friday, June 24 Memphis 7:05 
Saturday, June 25 Albuquerque 7:05 
Sunday, June 26 Albuquerque 1:05 
Monday, June 27 Albuquerque 7:05 
Tuesday, June 28 Albuquerque 12:05 
Thursday, June 30 New Orleans 7:05 
Friday, July 1 New Orleans 7:05 
Saturday, July 2 New Orleans 7:05 
Sunday, July 3 New Orleans 7:05 
Thursday, July 14 Oklahoma 7:05
Friday, July 15 Oklahoma 7:05 
Saturday, July 16 Oklahoma 7:05 
Sunday, July 17 Oklahoma 1:05 
Monday, July 18 Nashville 7:05 
Tuesday, July 19 Nashville 7:05 
Wednesday, July 20 Nashville 7:05 
Thursday, July 21 Nashville 7:05 
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. 

AND 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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the PLACES RELISHwww.porkbeinspired.com

We also do catering.

Mon. – Fri.  11am – 2:30pm

Mon. – Fri.  4:30pm – 9pm
Sat. & Sun.  12 – 9pm

I

Before

AfterOn-Site Mobile Service
3-year guarantee

BD HILL
WOOD RESTORATIONS, LLC
Wood Table Tops

Wood Bars
For Restaurants

Call for 
FREE ESTIMATE

BEN HILL  515.991.9250  www.bdhillwood.com

THE Q
1250 - 8th Street

West Des Moines
515.224.7440  www.theDMQ.com
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bage, and spaetzles tossed with prosciutto and leeks. 
“Django dogs” are house stuffed boudin blanc with ba-
con and root slaw. Alba drew raves all winter for their 
wild boar ragu with harissa, potatoes, thyme and turnips. 
Their chorizo French fries has been a hit for years. 
 Bellies are not just for breakfast anymore, as anyone 
who has tested “buche” at local taco trucks knows. Sbroc-
co serves them with bacon slaw and an apple cider reduc-

made sausages in their cassoulet. Bistro Montage’s cas-
soulet employs them, too, only with garlic sausage. 
 Des Moines’ latest pork inspiration comes from south-
ern Calabria. Nduja is usually called a salami though it 
differs in texture, which is more like a pate. It is typi-
cally made with fatty parts such as the shoulder, belly 
and jowls as well as pluck, with roasted peppers and a 
mixture of spices, to be served with slices of bread or with 
ripe cheese. Its unique taste makes it suitable for a vari-
ety of dishes, like pizza. Formaro worked three years per-
fecting his version, which might well be the only nduja in 
the U.S. He uses a medley of American chilies and spices, 
along with belly and shoulder, sometimes some liver and 
pluck. He prefers pairing it with young Asiago cheeses. 

 

He also revealed that his inspiration was religious. “It‘s 
not a dry, cured meat, so it can’t legally be brought into 
the States like prosciutto or ham. I know three people 
who have been stopped by U.S. Customs trying to import 
it. One of them is a priest,” said Formaro. RELISH

the FEATURE RELISH

Sbrocco’s pork belly shows the cut is not just for breakfast 
anymore.

www.porkbeinspired.com

THE BEST IN DES MOINES!
THANK YOU FOR VOTING US

COME TASTE THE BEST!
OPEN FOR LUNCH AND DINNER

Tuesday - Saturday 11–8

2716 Ingersoll Avenue   www.unclewendells.com  288-3207

DINE-IN TAKE-OUT 
CATERING

SEE OUR MENU ONLINE!
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BBQ. Hopefully, people will try something besides bacon 
and pork chops and ribs. My favorite inspiration for pork 
is one of the most popular employee meals in our restau-
rants — posole (hominy stew) with the broth made from 
an entire pig’s head. We pull the jowls and cheeks for the 
stew and use everything but the ears. 
 “Pigs are also prominent in outlaw dinners. That’s 
something that professional chefs get together to cook 
for each other and for friends and family. We use foods 
that could not pass the muster of health departments,” 
Formaro explained.  
 Other top local restaurants have made creative adjust-
ments to familiar cuts of pork. The “Kill Bill” at Centro 
includes a pork tenderloin, Niman Ranch ham, bacon, on-
ion, garlic mayo, pepper jack cheese and a sunny side 
up egg. Centro also makes pork chops two ways: wood 
grilled with fennel pollen and a Chianti demi glace; and 
Milanese with a cheese crust. 
 At Sbrocco, Andrew Meek makes meatballs out of pork 

also makes Braunschweiger (pork liver) dip and serves 
pork osso buco (braised pork shank) on bacon mashed 
potatoes. At Café di Scala, Phil Shires uses speck in a 

cream sauce with roasted fennel and crimini mushrooms 
for his scratch made pasta. Shires also stuffs pork chops 
with sausage and garden herbs. Django grills pork chops 
and serves them with Bordelaise sauce, braised red cab-

the FEATURE RELISH

Smokey D’s pork ribs helped Shad Kirton win the largest 
prize in BBQ history.

www.porkbeinspired.com

...FAST!

A great place to eat!

11am–2pm

$5.00
DAILY
FOOD

SPECIALS!

50%
off

WINGS!

COUPON

USE 
ANYTIME!
Not available with 
any other offers.

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 ge
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.
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ipes for “le cochon.” Popular Vietnamese bargains include 

pork, cilantro, cucumbers, shallots and red chili paste. 
Cool Basil’s Liam Anivat and King & I’s “Mao” Heinemann 
are among half a dozen Thai restaurants that treat pork to 
curried coconut milk baths. Some Vietnamese places even 
serve “nem,” a chile-laden aspic made from all parts of the 
pig. Le’s Chinese Barbecue famously roasts whole hogs.  
 Top local chefs continue adding to the spirituality of pork. 
 “It truly is spiritual. You look at how chefs discuss pork, 
how every possible piece can be used to create ethereal 
dishes unlike any other animal on the planet,” said Zinga-
ro owner chef Hal Jasa. “Pork sustained life prior to re-
frigeration with the thousands of cured products it can 
produce. I think history shows us best why it truly is such 
an ethereal product. It is why I fell in love with charcute-

 Kirkwood Lounge executive chef Sean Wilson also lives 
the whole hog code. 
 “My favorite pieces are the offal and any old time dish-
es that have vanished from menus — head, tail, trotters, 
spleen, caul fat. My latest pork plate was butter crumb 
stuffed Eden Farms pork trotter. I skinned the trotter, 
boned out the foot, took the meat and ground it, then 
stuffed it back in the trotter skin and braised it. Then I 
coated it with mustard cream, herbs and breadcrumbs 
and roasted it. Last week’s plate was a simple blood cake 
with pickled ramps and a fried egg. I am experimenting 
now with pork fermented sausages,” he said. 
 Bree Ann Leighton, a recent Iowa Culinary Institute 
graduate who has worked at Baru, Kirkwood Lounge and 
Alba, brings a youthful inspiration to the cult of the pig.
 “Pork is truly versatile. There is no other animal that I 
can envision pleasing so many different types of palates, 
or being utilized in every aspect of a meal, even dessert. 
I hate the fact that bacon is now the number two condi-
ment in America next to ranch dressing. Shouldn’t Iowa 
be able to do a little more? I would like to offer half a 
suckling pig for two, broken down and displayed, accen-
tuating my favorite parts: head cheese pate, crispy ears 
and skin, belly, etc.,” she said. 
 Joel Lopez, a line chef at Baru, says he likes one part of 

 “I’m the only one in the kitchen who appreciates the 
eyeballs, at least for now,” he admitted. 
 George Formaro (Centro, Django, Gateway Market) 
hopes the new pork slogan inspires people to use more of 
the pig. 
 “It’s all available now — head to tail — particularly with 
the ethnic grocery stores. You can get most any part at La 

the FEATURE RELISH

A FAMILY TRADITION FOR 75 YEARS!
MONDAY–THURSDAY: 5PM–9PM

FRIDAY AND SATURDAY: 5PM–10PM

HOMEMADE PIZZA 
IN THE LOUNGE MONDAY–THURSDAY

 Award-Winning Cuisine
 Full Bar with Complete Wine Menu
 Tremendous Atmosphere

TUES/WED
SAM
SALAMONE
Jazz
Iowa Jazz Hall 
of Fame Inductee

THURSDAY
FRED 
GAZZO
BAND
Big Band/
Rat Pack
Crooner

FRIDAY
JOHN 
KRANTZ
Jazz

SATURDAY
TONY 
VALDEZ
Best of ‘70s
to the Present

MONDAY
JANEY
HOOPER
Blues
Jazz
R&B

LIVE LOCAL MUSIC
presents

MONDAYS – 
SATURDAYS 

6:30PM

8631 HICKMAN ROAD URBANDALE
(Just north of Dahl’s on Hickman)

271-9200
WWW.SAMANDGABES.COM
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Earlier this year the National Pork Board adopted the 
new slogan “Pork - Be Inspired.” On a linguistic lev-
el, the message was puzzling. How could something 

more like a mission of the Eucharist than a marketing 
agency. Soon afterwards, though, writer John T. Edge 
published a story called “The Apotheosis of Epidermis.” 

saints. 
 In these secular times, spirituality is served as often 
with side dishes as with dogma, particularly in Iowa, 
where pigs historically complemented agriculture in a di-
vinely perfect manner. The state’s fertile soil produced 
grains in such abundance that farmers could feed sur-
pluses to pigs which multiplied fast enough to provide 
both food and income without depleting their herd. Every 
part of the pig could be eaten or preserved as sausage, 
bacon, ham, headcheese and barbecue to sustain settlers 

bountiful oak trees helped farmer Jude Becker revive a 
renowned old Italian pig diet. Becker’s acorn fed pigs are 
coveted by Norwalk’s La Quercia (Italian for oak), a re-
nowned maker of high-end pork products. (One of those 
pigs will be used, in its entirety, in an “acorn pig dinner” 
next month at Centro.) 
 Iowa’s diverse immigration history also contributed 
much to its pork traditions. Most famously, Des Moines 
became the western capital of the pork tenderloin em-
pire, which runs from Indiana to Omaha. This is Iowa’s 

the “Iowa Skinny.” Since tenderloins resemble wiener 
schnitzel, it’s likely that they originated as a pork-for-veal 
trade off in Cedar Rapids’ Czech community, though one 
Indiana town claims otherwise.  B & B Grocery, Meat & 
Deli in Des Moines won the Cityview Ultimate Sandwich 
Challenge last year with its version.  
 Other Germanic and British immigrants brought new 
applications to Iowa pork. Royal Mile and Hessen Haus 
researched those traditions and now produce authentic 
recipe bangers, brats and pork shanks. Baru 66, a top 20 
new restaurant in America this year in the James Beard 
Award balloting, features the charcuterie rich cuisine of 
Strasbourg, on the French border with Germany. Django, 
Bistro Montage and Baru all have revived classic French 
applications for sausages, rillettes, aspics, terrines and 

dry cured pork using all parts of the pig. Alba, Splash, 
Mojo’s on 86th, Kirkwood Lounge, Dish, Greenbriar and 
Sbrocco have developed more American takes on those 
subjects. Gateway Market makes up a dozen different 
sausages from scratch.  
 Italians, mostly from Calabria, brought several pork 
specialties to Des Moines. After 100 years, Graziano 
Brothers’ sausage is, perhaps, Iowa’s most famous pork 
product. The best marinara in town have traditionally been 
made Calabrese style with pork bones. Braccioli is an old 
Des Moines specialty served at many Calabrese cafés.  
 In the last decade, Mexicans added another spicy 
homemade sausage, chorizo, to the scene. They also 
popularized three new pork specialties: “carnitas,” usual-
ly made by braising, or even boiling Boston butts (shoul-
ders), then slicing and seasoning them, before either 
baking or frying; “pastor,” usually grilled on a rotisserie 
like gyros, often with onions and pineapple; and “chicar-
ron,” the pig skin that has been boiled and then deep 
fried. La Tapatia supermarket and a dozen tacquerias sell 
a good introductory versions of these treats.
 Vietnamese and Thai cafes added French and Asian rec-

the FEATURE RELISH

Oh, holy pig 
By Jim Duncan

The Django dog

www.porkbeinspired.com
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Bilet published a six volume $625 cookbook (Modernist 
Cuisine) with 1,600 complex recipes... With the appoint-
ment of Peter Streit as store director in LeMars, seven 
Streit brothers now manage Hy-Vee stores… Boca Tacos 
& Tequila in Tucson, Ariz., stopped offering lion meat ta-
cos after numerous threats from cat lovers.   
 
The Bad News 
Sam Campero closed Nana’s Italian Restaurant in Ur-
bandale… Funky Pickle closed…  West Des Moines’ Hungry 
Boyz closed… First Stop Pizza stopped operating on Hull 
Avenue… Mark and Supattra Lijadu sold Jasmine Bowl. 

People 
Bill Overdyk moved from his executive chef position at 
Centro to Gateway Market & Café… Derek Eidson (Luc-
ca), back from Indianapolis, is now chef at Centro… Rich 
Pirog moved from the Leopold Center for Sustainable Ag-
riculture at Iowa State to Michigan State University. In 
exchange, two Michigan State basketball stars transferred 
to Iowa State… Allison Jagtiani and her Goji Gourmet 
company were featured on “Food Crafters with Aida Mol-
lenkamp” on the Food Channel… Celebrity chef Curtis 
Stone (“America’s Next Great Restaurant”) signed as new 
spokesperson for Hy-Vee… Andrew Zimmern’s produc-
ers made inquiries about featuring Becker Farm hogs 

and La Quercia products that use them, for Zimmern’s 
Travel Channel show.
 
New Stuff 
Custard apples debuted in the U.S., and the local Viet-
namese café TNT offered them in exotic drinks… Pioneer 
Hi-Bred is sponsoring a new fried food contest at the 
Iowa State Fair for professional chefs only with a $1,000 

Can-
Can cocktail competition has an Iowa regional this 
year for bartenders using natural local ingredients (Enter 
at stgermain.fr/cancanclassic.php). Top prize is 10,000…      
Fox Hollow Farms black boned 
chickens in Iowa. These delicacies will be sold at Farm-
ers Markets in Des Moines and Ankeny this year… Gate-
way Market nduja (see cover 
story) in Iowa, perhaps in America… La Mie installed new 
refrigerated cases allowing them to expand into patis-
serie products that have delicate shelf lives, particu-
larly éclairs… Mike Holman (The Café) was named chef 
at Americana… Steve Logsdon (Lucca), Matt Stei-
gerwald (Lincoln Café) and Jason Simon (Alba) were 
named James Beard Award top 20 chefs in the Midwest. 
It was Logsdon’s second such honor and Steigerwald’s 
third. Baru was named one of the top 20 new restaurants 
in America. RELISH

the DISH RELISHwww.porkbeinspired.com

2677 – 86th St.
1

10% OFF
LUNCH

 
2 0 1 0

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 TVs



SPRING | 2011 www.dmcityview.com/relish18

the DISH RELISH
Transitions 
Julia and Brian Borchardt opened a second Great Har-
vest bakery on University in Clive…. Penzeys Spices 
moved to Water Tower Place… Valley West Mall announced 
that Noodles will open a sit down restaurant this sum-
mer or fall… Gino’s West expanded into Saturday brunch 
service… Proof added dinner service on Saturday nights… 
Flour began opening for lunch on Saturdays… George 
and Jan Davis announced they will add coffee beans from 
their own Panamanian coffee farm to their Grounds for 
Celebration menus this spring… Nutrition Marketplace 
in Clive began offering a weight-loss program… Mark Line-
bach announced that Cozy Cafe diner was expanding into 
Tuscany Village… Azalea
with more casual furnishings and lower prices, and with 
star chef Scot Wilson still in the kitchen… After the city 
shut down the Sherman Hill pop-up Zingaro, Hal Jasa 
announced it would move into the Kirkwood Lounge balco-
ny… Mike and Carter Hutchison announced the former 
Zen Sushi would be transformed into Cuatro, a tacque-
ria… Jon Ingram and Drew Thelen opened Michael’s 
Pizza in Beaverdale, near Michael Baier’s long standing 
Michael’s… The Giudecessi family sold Mezzodi’s to a 
silent owner with Orchestrate Management (Centro, 
South Union, Gateway, etc.) coming on board and Sam 
Campero in charge of the store… NYC Pizza Café moved 

into the former Quizno’s space in Galleria… Sports Page 
Grill (Indianola) announced a move into the old Mustard’s 
on Ankeny Boulevard…  Osaldo Ochoa moved the West 
Des Moines Yanni’s Grill & Vineyard into the former Kin 
Folk’s in Altoona. Cesar Miranda then opened Mi Patria, 

Des Moines Yanni’s… Bamboo Buffet & Grill moved into 
the old Shangri-La space in Haymarket Square… Jasmin 
Mrvoljak opened Gyros & Grill on Douglas Avenue…  
Southridge Mall Farmers Markets added winter hours… 
Downtown Farmers Market expanded to Wednesday 
service beginning in August… New owners reopened the 
East 14th KC BBQ and added drive-up service to the 
Douglas Avenue store… Vieng Thong sold Pho Ha Dao to 
Lucky Dragon owner David Lau, who renamed it Pho 888 
and hired Thong as his chef.  

You can’t make it up 
Tony Lemmo opened Gusto Pizza at the Ingersoll ad-

Grain. Gusto opened the day Trostel died. Both Lemmo and 

Des Moines… The Akron Aeros baseball team introduced 

5 pounds (21 scoops) of ice cream… Print media is not 
dead — Nathan Myhrvold, Chris Young and Maxime 

www.porkbeinspired.com

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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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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Global food prices hit an all-time high in February. Ba-
sic food commodities cost a third more than a year 
ago. On the other hand, real estate is still mired in 

a three-year slump. That means that restaurants are easier 
to open, but food costs are higher. No surprise then that 
the biggest new development on the local food scene this 
quarter was a relatively new genre of service — daily on-
line discount coupons (Groupons, dsmdeals, etc.) offering 
short-term deals, usually half off. A Relish survey found 
that slightly more than half the restaurants, owners who 
tried these said they were worth it despite having to op-
erate on as little as 25 percent of their menu price. Else-
where, things looked pretty good on paper, with lots of new 
places opening and not that many going out of business. 

The Good News 
Scott Carlson and Mike Utley (Court Avenue Brewing 
Company) announced a May opening for Americana, 
an arty bar with comfort food opposite the Pappajohn 
Sculpture Garden on Locust Street… Mirsad Causevic 
and Ramiz Dogic opened Kula Bar & Grill in the old 
Heavenly Ham… Loi “Daniel” Lam (China Moon) opened 

Saigon Market in an old Blockbuster site on Euclid Av-
enue… Hau Pham opened Pho K & K Vietnamese res-
taurant in the Kohl’s plaza in Ankeny… Lemon Tree Fro-
zen Yogurt also opened in Ankeny… George Formaro 
announced he would be opening Zombie Burger in East 
Village this summer with state of the (burger) art burg-
ers and an undead ambiance… TCBY (The Country’s Best 
Yogurt) opened on S.E. Oralabor Road in Ankeny… Lucas 
Haldeman opened a Quinton’s Bar & Deli in the for-
mer Grand Piano Bistro, with all the same drink specials 
that helped make Quinton’s a hit in several college towns… 
Chuck and Deb Scott opened The Chuck Wagon in the 
former Tres Hermanos on S.W. Ninth Street featuring Ital-
ian roast beef sandwiches… Chinese Buffet began mov-
ing into Park Fair Mall… Panda Express moved into Merle 
Hay Mall… Octogenarian Russ Reel reopened La Pizza 
House on S.E. 14th Street after a few months of rest-
less retirement… Mike Bell opened Uncle Mike’s BBQ & 
Comfort Cuisine in the Wherry Building space previously 
occupied by Something Good to Eat… After 18 years at 
Downtown Farmers Market, Mao Sayaxang opened her 

Mao’s Eggroll’s, in the old Jasmine Bowl. 

the DISH RELISH

Good news, bad news, people and new stuff
By Jim Duncan

www.porkbeinspired.com

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  John Jeager
 John & Nick’s

2  Patricia Weidner
 Prairie Meadows

3  Robert Sanda
 Tally’s

4  Woody Wasson
 Woody’s Smoke Shack

5  Andrew Meek
 Sbrocco

6  Wendell Garretson
 Uncle Wendell’s

7  Julio Gamboa
 Dos Rios

8  Blake Wenzel
 Jethro ‘n Jake’s

9  Timothy 
 Kommavongsa
 Sakari Sushi

1 2 3

4 5 6

RELISH

7 8 9

www.porkbeinspired.com

 woodyssmokeshack.com

Good Morning America's

Top 4 BBQ
Restaurants in America

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 & much more!

LET WOODY’S PLAN YOUR NEXT EVENT!
Full service catering available

Tables  Tents  Music  Decorations

2 0 1 0



SPRING | 2011 www.dmcityview.com/relish14

Shad Kirton
CO-OWNER/CHEF SMOKEY D’S AND ABSOLUTE FLAVORS CATERING — COOKING FOR 26 YEARS

What is your favorite food?

That’s a hard question. I’m not a picky 
eater, but it’s probably something 
completely different than barbeque. I 
enjoy everything from really good 
sushi to a peanut butter and 
jelly sandwich. 

What is your favorite 
dish to prepare?

I love cooking all of 
our dishes in general, 
but I enjoy serving 
“The Farmboy.” It’s a 
garbage plate (featuring a 
little bit of everything) that 
I love putting together, but 
my favorite part is seeing 
the look on people’s faces 
when it comes to their 
table. 

Is there a seasonal 
ingredient you like 
working with?

I love using morel 
mushrooms when they 
are in season. I also 
enjoy when the local 
asparagus is ready. 
Nothing beats fresh 
asparagus with a little 
sauté. 

Q

Q
A

A

Q

A

By Jared Curtis 

the CHEF RELISH

Why do you like working with pork?

Pork is very versatile, and it adapts 

is a very economical dish. 

Why does it work so well with BBQ?

Pork holds moisture in better than 
most meats when smoked. Plus, you 
can use the whole animal compared 
to other options. 

What do you like to do when 
you’re not cooking?

I like to spend as much time as I 
can with my kids. And even though 
I cook all week, I enjoy cooking on 
the weekends during competitions. 
It’s relaxing to cook a bit, see some 
friends and have some fun.  

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

Not overcooking pork is the key 
because you want it to stay juicy 
and moist. Cook to your own tastes 
because, other than baking, a recipe is 
just a guideline. And always add bacon. 

Why should patrons visit your 
restaurants?

We offer an award-winning, quality 
product. Our meat is not heavily 
smoked and served dry with 
sauces on the table. Plus, our new 
restaurant has a great atmosphere, 
creating the ultimate hangout. 
RELISH

Q
A
Q

A

Q

A

Q

A
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A

www.porkbeinspired.com
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the PRODUCER

When most people think of pig farms, the 
smell, the mess and the meat usually come 
to mind. But Kay Christian’s Duroc pigs are 

kept in pristine conditions (as far as pigs go), because 
they are bred for other purposes — not just for the 
bacon, fritters and chops. These days Kay Christian is 
raising a modest head of show and breeder pigs, and 
life on her Woodward farm couldn’t be more peaceful.
 “It’s more important for me to have my breeds do 
something good for somebody else,” Christian said.
 Most of Christian’s pigs are bred for shows. Her most 
cherished clientele are students of the trade — Future 
Farmers of America and 4-H kids.  
 “These kids spend so much time getting their pigs ready 
for shows, they don’t have time to get into drugs and stuff like 
that,” she said. “I really like working with young people.”
 Christian and her late husband raised a son and daughter to 
appreciate the pork business. Both went on to graduate from 
Iowa State University with business and agriculture degrees. 

in order to produce a quality meat. 
 Although she sells most of her pigs for shows and breeding, the meat is often a luring factor in her sales 
as well.
 “I get Mexican customers who come out here and butcher them for carnitas for parties and stuff, 
because they want fresh meat. So I have a pretty good business with them, too,” she said.
 Christian’s customers have expressed their disapproval of her recent decision to reduce the head count 
on the farm. When she was “young and foolish,” Christian said she had as many as 1,100 hogs on her 
farm at one time. Today, she tends to about 80. Where she used to work sun up to sun down, now she 
spends about an hour a day with her pigs.

production awards and photos. “I will bow out gracefully, but I’m not going to quit living on a farm.” 
 And why should she? She lives a simple farmer’s life with a heavy duty pickup truck, a couple tractors, 
a loyal dog and a family of pigs she visits daily. RELISH

Less is more for Christian pork
RELISH

Kay Christian keeps her piglets 
in a separate building and loca-
tion on the farm to protect them 
from disease.

By Amber Williams

www.porkbeinspired.com

Monday-Friday

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 7/31/11.

$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 7/31/11.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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the RECIPES RELISH

Times
15 minutes prep, 
20 minutes cook

Ingredients
4 pork bone-in rib 
chops, about 3/4-
inch thick, trimmed
1 tablespoon chili 
powder
1 1/2 tablespoons 
light brown sugar, 
packed
3/4 teaspoon garlic powder
3/4 teaspoon onion powder
1/2 teaspoon salt

Pineapple Salsa*
3 slices pineapple, cut crosswise about 1/2-inch thick, 
 trimmed OR 3 slices canned pineapple,drained
1 jalapeno pepper, halved lengthwise, seeds and veins 
 removed
1 tablespoon lime juice
salt, to taste
 *Or substitute any store-purchased fruit salsa.

Cooking Directions
 In a shallow bowl, combine chili powder, brown sugar, 
garlic powder, onion powder and salt. Sprinkle both sides 
of pork with spice mixture.
 Prepare a grill to medium-high heat and lightly oil the 
grate. Grill pork until internal temperature reaches 160 
degrees F, 4 to 5 minutes per side. Grill pineapple (if using 
fresh) and jalapeno until lightly charred, 2 to 3 minutes 
per side. Remove chops from grill and let rest 5 minutes.

medium bowl, combine pineapple, jalapeno and lime juice. 
Season to taste with salt.
 
Serves 4

Serving Suggestions
Bell peppers or zucchini, cooked on the grill with the rest 

warmed tortillas would be nice, too. You can also make the 
recipe using bone-in center rib chops or boneless chops. 
You can make the salsa with grilled peaches, nectarines or 
mangoes. If you like, add chopped onion or cilantro to the 
salsa. Likewise, feel free to play with the rub ingredients to 
make the mixture your own. RELISH

Chili-rubbed pork 
chops with grilled 
pineapple salsa

This recipe, along with others, may be found at 
www.porkbeinspired.com.

INTERNATIONAL CUISINE

HOURS:

255.5756

Serving a Fusion of Mexican & Italian Cuisine

Bring in this ad and get one FREE Margarita with meal purchase. 
 (limit one per guest)
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the DESSERT
Lard crust desserts

Remember when your grandmother would 
bake pies and desserts that always 

Then, years later, you tried baking your own 
desserts, and they never came out the same 
way? Well, chances are your grandmother 
was using lard in baking instead of butter or 
shortening. Before buying shortening in a can, 
people used lard because it was available on the 
farm. One of those people is Dianna Sheehy, who 
has won numerous blue ribbons at the Iowa State Fair 
for her pie baking skills and is now a judge in a number of 
competitions. 
 “When I started baking pies back in the late ’60s, I used 
lard because I lived on a farm,” she said. “Growing up, my 
parents and grandparents would render our own lard on the 
farm. Today, I get my lard from my neighbor, who is a farmer.” 
 Years ago, lard received a bad rap because of the convenience of shortening in a can, but Sheehy 
believes that trend is over. 
 “Before shortening came out in cans, lard was all people used,” she said. 
Baking with lard creates a different taste than other products on the market. 

to always use good lard. It’s always best to get it from a farmer who butchers his pigs and renders his 
own lard.”  
 Not only is the taste different, but the texture and consistency of desserts are also affected by lard.
 
for a while, over the years I think more people are discovering lard as more of a natural baking 
alternative.” RELISH

RELISH

Try lard crust desserts at 
Smokey D’s and The Suburban 
Restaurant in Ames. 

By Jared Curtis 

www.porkbeinspired.com

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
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the ENTREE

Barbecue ribs

The Flintstones were most likely not getting their 
money’s worth out of the dino rack or ribs delivered to 
their car in the old cartoon, according to Woody’s 

Smoke Shack co-owner Cheryl Wasson. No, if you 
want good barbecue ribs, pig cooks up better than 
all others, she said.
 “People have a misconception that if a rib 
looks like it came from a buffalo, then it has 
more meat,” she said. “We use baby back ribs — 
which is the tenderloin of the rib. You get a meat 
you can sink your teeth into, that falls off the bone. 
We recommend buying quality ribs like the baby back 
because there is less fat, more meat, and you can eat 
every morsel of it, unlike spare ribs, which are gristly and fatty.”
 Although a little bit of fat gives cooked pork a natural succulent 

and low,” said Woody Wasson, co-owner of Woody’s Smoke Shack. He 
recommends setting the smoker at 220 degrees and letting the meat 

 “You’ve got to let that fat render out,” he said. “It makes the meat 
juicier and tastier.”
 Woody Wasson said his Smoke Shack uses no other kind of meat when it comes to ribs. In fact, other 
than a few chicken options, the Wassons stick strictly to pork products, which keep customers coming 
back. In an average week, the Smoke Shack sells more than 400 pounds of pork ribs.
 “We use cherry wood, and that makes a big difference,” he said. “It gives it that sweet taste. In 
competition, that’s what judges wanted, so we’ve done that ever since.”
 However, barbecue pork ribs can be just as delicious and juicy cooked with oak or hickory, which gives 

for much seasonings or sauces, which he recommends as an offering on the side so people can add them 
according to their own personal tastes.
 “It’s all preference on how you want to season,” he said. “There’s not a lot of meat on ribs, so you don’t 
want to over-season them.” RELISH

RELISH

By Amber Williams

Find BBQ pork ribs at 
Woody’s Smoke Shack, 
Uncle Wendell’s, Jethro’s, 
The Q and Boss Hawg’s.

www.porkbeinspired.com

5959 SE 14th Street  Des Moines  Across from Menards  www.bosshawgsdsm.com

BIKE NIGHT EACH WEDNESDAY – 5pm

SLOW-SMOKED, HAND-RUBBED MEATS!
Hawg Wings  Heated Patio 

Drive-Thru  Car Hops
WE

CATER!

Food specials!   Ice cold Beer served by the PINK LADIES! 
 GREAT pit stop to/from I-TOWN   

287-8646
595

FooF oooo
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303 LOCUST  Des Moines  244.5686 3100 FOREST AVENUE  279.3300
www.splash-seafood.com

www.jethrosdesmoines.com

The BEST just got BETTER!

2601 ADVENTURELAND DRIVE  Altoona  957.9727
www.jethrosdesmoines.com

JETHRO n’ JAKE’s
SMOKEHOUSE STEAKS

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
America’s 100 Best BBQ Restaurants

 Better Homes and Gardens
Cityview readers: 
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the APPETIZER

Pork tacos
Drive around the metro, and you’ll notice a large number 

of food trucks (usually converted RVs) setting up shop 
in parking lots or next to established businesses. Out 

of all the vehicles, the taco trucks have become the most 
popular pick for hungry residents (although they’ve been 
serving homemade goodness for years across the country.) 
As the popularity builds, more and more people are trying 
their hands at these tasty treats. 
 One of these chefs, Sam Auen, is taking taco truck tacos 
to the next level. Serving a mixture of mouth-watering 
pork, homemade pickled peppers and a crispy slaw, 
Auen has created a taste bud monster like no other. 
 “A lot of chefs don’t have the money and are fed up 

way to get food out to the people,” said Auen 
(Café di Scala), who created Tacopocalypse 
(tacopocalypse.com), a taco truck-style 
venture dedicated to his love of tacos.
 Auen offers a few options including Bacon 
Chorizo, but his pork tacos are the most 
popular. 

versatile,” he said. “When you’re making tacos with beef, you know what it’s going to taste like. But 
you can really do a lot with pork, especially with the different cuts.” 
 Although the Tacopocalypse is known to pop up at different locations, Auen is excited about 
unleashing it on the Downtown Farmers’ Market. He’ll be teaming up with Cleverly Farms every 
Saturday, serving four different versions. 
 “I’m really excited to get started. I’ll be using Niman Ranch products and locally-grown produce 
with lots of fusion involved,” he said. “Making the tacos is a four-step process, and it can be a little 
time consuming, but they speak for themselves once you try them. I’ve converted plenty of beef 
taco eaters to pork taco lovers.” RELISH

RELISH

By Jared Curtis 

Try taco truck-style tacos at the Downtown 
Farmers’ Market (Cleverly Farms booth), Tacos 
Tarasco, Tacos Jerez, Tacos Degollados, Taco 
Loco, Bombay Bicycle Club, Raccoon River 
Brewing Company and The Café in Ames. 

www.porkbeinspired.com

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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the DRINK

Taccording to Head Brewer Jeff “Puff” Irwin of Olde Main Brewing Company in Ames.
 “I didn’t get this big eating rice cakes,” laughed Irwin (who actually 

weighs about 220 pounds, he said). “I’m always hungry. We talk about 
food all day long while we’re brewing beer.”
 Of the six primary beers bottled and tapped at Olde Main, Irwin 
said the crisp, clean and hoppy Clone Ale is brewed with standard 
pork entrees in mind. He said its “subtle hoppiness” offers a perfect 

 “You don’t want something that’s going to overpower the meat,” 
he said. “You want something that’s going to balance well with it.”
 A general rule of thumb is to match the lightness or darkness of 
the beer according to that of the meat and how it’s prepared, he said. 
For example, if the pork is charred on a grill, a darker beer — such as 
a Scottish Ale — makes a match, while pork prepared in a crock pot 
or for a salad might be better suited with a slightly malted lager. 
 Pork cooked with citrus tones is complemented by wheat Belgian-
style ale, often brewed with orange peel or chamomile enhancers. 

And amber 
beers are good 
for cooling a 
searing pallet 
from pork cooked 
with a spicy rub.  
 “You want a nice 
balance between 
palate and food,” 
Irwin said. “But who 
am I to tell you what 
to drink? It’s a matter 
of personal preference.”
 The cooking world agrees. Literally hundreds of 
recipes incorporate beer with pork, some of which 
pair Vienna-style lagers with pork ribs; German 
wheats or Marzen beers with roasted pork; and 
stout brews with tenderloins.
 Irwin also recommends using Olde Main’s 
Gryphonbrau American lager as a key ingredient 
when preparing a center cut boneless pork chop 
wrapped in peppered bacon: mix one bottle of 
beer with three cups of brown sugar, two cups 
of ketchup and salt and pepper to taste in a 
bowl; wrap the chops with two to three strips 
of peppered bacon and marinade for two hours, 
reserving some of the marinade for basting; then 
baste while grilling the meat.
 For Irwin, beer is made to go with food, and 
pork is an inspiring and tasty muse. RELISH

A pork-inspired hop-piness
RELISH

Find Clone Ale at 
Olde Main Brewing 
Co. in Ames or 
at multiple retail 
locations throughout 
the state.

By Amber Williams

www.porkbeinspired.com
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Hours:

2712 Beaver Avenue
515.279.2067

www.tallysbeaverdale.com

DES MOINES’  FIRST ROOFTOP BAR OPEN!

ALL YOU CAN EAT RIBS 
EVERY MONDAY

OPEN FOR 

LUNCH
MONDAY–SATURDAY
STARTING AT 11AM

$2 DOMESTICS

WE CATER 
ANY EVENT!

OPEN 
MONDAY–SATURDAY

11AM–CLOSE

SUNDAY BRUNCH
9AM–2PM



SPRING | 2011 www.dmcityview.com/relish4

Iowa is pork country, as pigs outnumber humans here. 

Of course, with more than two billion pigs living on 

Earth at any given time, they outnumber humans in 

a lot of places. Iowa’s special relationship with the pig is 

more of a culinary triumph, the culmination of a 250-year 

development.

 When haute cuisine developed after the Renaissance, 

pork rose in prominence. By the end of the 18th century, 

Grimod de la Reyniere considered it royal. “Pig is the king 

of animals, the one whose empire is the most universal, 

whose qualities the least questioned. Without it there is 

no lard, hence no cooking. Without it there is no ham, no 

sausage, no andouille, hence no charcuterie,” he wrote.

 King Hog’s empire peaked in America where it adapt-

ed better than any other livestock to hostile weather and 

predators. Since they liked the same food humans ate, 

they cleaned up garbage while fattening into marvelous 

protein. Combative and fearless, pigs protected farms from 

predators. Their entire bodies could be preserved into sau-

sage, bacon, ham, etc. to sustain pioneers through winter. 

Hog numbers grew so fast in Colonial America that pork 

 As our cover story demonstrates, every immigrant 

group brought something new to pork cuisine in Iowa. In 

the last few years, creative chefs in Des Moines have been 

inspired to revive lost pioneer pork arts and to dress up 

pork in the most creative manners. Relish was inspired to 

devote this issue to them. RELISH

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

Pork inspired us
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Food Service Equipment & Supplies

GREAT GIFT IDEAS FOR PEOPLE 
WHO LOVE TO COOK!

CONSULTATION
DESIGN & LAYOUT

DELIVERY & INSTALLATION

Huge Showroom Open to the Public
Largest inventory of new & used 

equipment

 Del w re A e   De  oine     www boltonh com

ANNUAL GARAGE SALE

Family owned & operated

Vi it our e ten i e u e  ep rtment
Scr tc  & Dent  Cle r nce 
Factory Discontinued Items


