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During the last decade, a new Christmas Eve 
phenomenon developed outside La Rosa café 
on Forest  Avenue. Customers would start lin-

ing up at the back door by noon with pots in hand to 
retrieve their tamale reservations. Others would put 
their names on a waiting list as Rosa Martinez led 
her family and staff in the preparation of more than 
3,000 holiday treats. While the paring of tamales 
with Christmas might not be traditional in Iowa, it’s 
totally appropriate. Being the world’s preferred way 
to consume hard corn, tamales and tortillas prob-
ably represent this state better than any other dish. 
It just took a recent wave of Latin American immi-

 In the last two decades, Latino food developed a 
breadth of variety in Des Moines that would have 
seemed impossible a decade earlier. A food tourist 
can now explore the culinary treasures of Sonora, 
Ecuador and most every region in between, without 
leaving central Iowa. 
 This issue of Relish celebrates the tasty fruits of 
Latino immigration — the chefs, manufacturers, 
dishes and drinks that have made Des Moines din-
ing a far more interesting experience than it was not 
that long ago. RELISH

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

Rich in Latin 
cuisine
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Pork Tenderloin
Pan-Fried Chicken
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Hot Beef Sandwich

Onion Rings
French Toast & Hash Browns 

Eggs & Sausage
Omelettes
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Biscuits & Gravy

Malted Milk
Homemade Pies
and much more!

We’re serving 
some of the things

YOU 
SHOULD 

EAT
b f kbefore... 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!p

eneration 3rd ge
staurant family res

serving all your favorites!serving all your 

DAILY 
SPECIALS!

Handicap
Accessible
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the APPETIZER

Dip into guacamole 

Chips and guacamole have always been a good pairing. The 
fresh avocado concoction is perfectly complemented by the 
crisp, salty tortilla chip. The duo is made complete when a 

cold cerveza is thrown in to wash it down. It’s the perfect start to a 
classic Latino meal.
 The literal translation of guacamole is “avocado sauce,” which 
makes sense, because avocados are the primary ingredient. If 
avocados aren’t your thing, you might want to stick with warm 
queso. Cheesy substitutes aside, when most people think of chips 
and dip, a calorie-laden indulgence comes to mind. Avocados make 
guacamole a much healthier snack than quesos and sour cream-
based dips. They are are a great source of potassium, even more so 
than bananas. And with its small amounts of vitamin C, iron, calcium 

that leave diners feeling light and ready for a hearty Mexican meal. 
 Guacamole got its start in Mexico because of easy access to the 
fresh veggies needed in the recipe. And although wintertime in Iowa 
lends itself to fewer opportunities for fresh vegetables, it remains a 
popular favorite among chefs and diners alike. 
 Like most Mexican dishes that have made their way to the United 
States, guacamole has become Americanized. In Mexico it’s not used 
as an appetizer or even a dip. It’s more of spread or something 
mixed with other foods.  
 “We like to mix it with carne asada,” says Juvencio Ramirez, owner of Viva La Bamba, which is a typical 
way of serving guacamole (aside from the appetizer option) among Latino restaurants in Des Moines.
 In America, guacamole is served in about the same way everywhere you go — meddled with tomato, 
garlic, cilantro, onion and lime — but in Mexico it’s “always different,” Ramirez says. He says Mexicans 
prefer it to be chunky. They’ll cut an avocado into pieces, but not mash it, and it will always include 
different ingredients. 
 Meanwhile in the United States of Chips and Dip, guacamole remains a popular and simple precursor to 
Latino entrees.  RELISH

RELISH

By Cady Colosimo

Authentic guacamole is 
served as an appetizer at 
several metro restaurants, 
including Dos Rios, Taqueria 
Sonora, Viva La Bamba, 
Tasty Tacos and Chisme.

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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Don’t be frightened. Usually when your food looks 
up at you, it’s a good thing. It means you’re 
about to embark on an extraordinary dining 

experience. It means you’re eating outside your comfort 
zone, broadening your palate to new tastes. In a way, 
you’re traveling the world simply by enjoying a meal 
from a different land, a different culture than your own. 
Such moments should be savored, and in the case of 
the huachinango (red snapper), savoring each bite is 
not only good for your senses, but it’s also good sense.
 “When it’s cooked in the traditional way, it has the 
bones still in it, so you have to be careful when you eat 
it; you have to take your time,” says Jesus Ojeda, head 
chef and owner of Chisme in Valley Junction. “You cannot 
eat it in a hurry. It takes a bit more work.”
 In America, though, we’re a busy bunch. That’s why 
many Latino restaurants serve the red snapper as a seared 

many chefs in Des Moines offer the huachinango in the traditional style, usually baked or fried. It comes 

 Ordering huachingango saves on the wallet, too. 

over and work on the other side — so there are two.”
 The red snapper may be a common member of a typical Latino menu, but often it’s served as a seasonal 

does not necessarily signify a restaurant’s upscale prestige or high price. RELISH

the ENTREE
Savor the sensual huachinango

RELISH

By Amber Williams

The red snapper, served in the 
traditional Latino style, is being 
offered as a seasonal special at 
Chisme while supplies last.

JJoJoJoJoJoJJoohnhnhnhnhnhnnhnhhnn NNNiNiNiNiNNNiNNNiNiNNiiNN ckcckcckckcckckckckcccccc

family-friendly prices!

15970 HICKMAN ROAD  CLIVE  987.1151
just 3 miles west of i-35 on Hickman

our 60+ item salad bar 
comes with your meal!

enjoy black angus steaks,
great selection of incredible seafood,
chops, pasta and our house specialty:

prime rib!

ENJOY OUR
FAMOUS 

SALAD BAR

www.JOHNANDNICKS.com 15970 HICKMAN ROAD CLIVE 9871151

OPEN FOR LUNCH
MONDAY–FRIDAY 11am–3pm

 AND DINNER!
monday–friday 3pm–close

saturday 4pm–close
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the DESSERT

Nothing cools the searing palate like a tall glass 
of ice-cold milk. That’s why the tres leche cake 
makes the perfect dessert to follow a meal with 

a classic Latin kick. The “three milk” cake is sure to 

sponge cake is soaked with a mixture of evaporated 
milk, sweetened condensed milk and cream or whole 
milk, then frosted with meringue or whipped cream. If 
that’s not enough to seduce those saliva glands, this 
already rich dessert is dressed further in additional 

fruit, nuts and even various liqueurs — bound only by 
the chef’s wildest imaginations.
 No one really seems to know the origin of this 
ooey-gooey delight, as it’s easy for any Latin culture 
to stake its claim to the dish. There are recipes from 
Mexico, Nicaragua, Cuba, Dominican Republic, Peru, 
Puerto Rico, Panama and Costa Rica. There are even 
accounts of the Nestlé Corporation having ties to tres 
leches’ increased popularity due to its production plant 
in Mexico printing the recipe on the cans of condensed and evaporated milk. No matter the route this 

stay and is growing in popularity among Des Moines diners.

of the restaurant or the chef, tres leches is unlikely to disappoint. Whether you are a food connoisseur 
or someone who fancies the cheap stuff, tres leches cake is worth savoring again. Its spongy-texture is 

of toppings, this smooth morsel is prepared in a variety of styles. Some may favor their cake drenched 

powerful snack to tie off a meal and calm your taste buds. RELISH

RELISH

By David Rowley

Tres Leche cake can be found at most 
traditional Latino restaurants, including 
Chisme, Taqueria Sonora and Dos Rios.

2502 SE TONES DR.  ANKENY
969644.21211212  www.chihipsp re tstaura tnt.com

A Unique Dining & 
Wine-ing Experience COMP IMENTARY SCHIPSS

 CARRYOUT EEROTISSERIEE
C CHCHICKENCH SPECIA
 COCOCOMMMFORTMFORTMFORT FO DODODFOOFOOD
D DAIAI YY SPSPECECIAIA SS

 SIMPLY THE BEST FOR...
STSTEAEAKSKS & & C CHEHEFF FEFEATATURURESESSSTTEEAAKKSS && CCHHEEFF FEFEATATUUFFEEAATATTUURREERREESSSS
SEASONAL MENU SELECTIONSSEASONAL MENU SELECTIOELECTIONSNS
HAHALFLF P PRIRICECE W WEDEDNENESDSDAYAY W WININEEHHAALLFF PPRRIICCEE WWEEDDNENESDSDAYAY WWDDNNEESSDDAAYAYY WWININEEIINNEE

LUNCH NOW MONDAY–FRIDAY

ALWAYS FRESH 
ALWAYS GOOD

 Seasonal Menu Selec ions
 ine Fl igh s
 Cheese Fl igh s
 Hal  Pr ice ednesda  ine

MER E HAY RD.AA   JOHNSTON
253.0124 greenbriartrostels.com

12851 universi  ave.  clive
221.dish  dishtrostels.com



WINTER | 2013 www.dmcityview.com/relish10

the PRODUCERS

IDes Moines might not know the tasty delights of 
Tortilleria Sonora tortillas, a kitchen craft turned 

entrepreneurship of the Barcelo family.
 It started with a heavy rain that triggered a chain of 
events that brought the quaint business to Des Moines’ 
southeast side about 15 years ago. Although Tortilleria 
Sonora is an Iowa-grown venture, its product is as 
Mexican authentic as it gets.
 “We moved from Des Moines to Stephensville, Texas, 
because we had relatives there, after the meat-packing 
plant where my dad worked had to close due to the 

have always been a staple in my home growing up. My 
mom would serve them with every meal, so a relative 
suggested she sell some to make a little extra money.
 “It got to the point where, instead of furniture in 
our living room, we had industrial machines,” Garcia 
laughs.

required more than Mrs. Barcelo’s kitchen could provide. They rented a storefront on Indianola Road, 
where the business remained virtually unchanged for nearly 10 years. 
 A few years ago, Oswaldo and Esther Barcelo invited their eldest daughter to manage the growing 
business. They bought a lot 10 miles to the north on Ohio Street and built a small building of their own to 
house the operation, which is where Tortilleria Sonora remains today. 
 Now Tortilleria Sonora employs nine people, including Garcia and her parents, all of whom work on the 
line alongside six others. Dad mixes ingredients into a big pot, Mom packages tortillas for distribution at 
the other end of the heating and cooling line and daughter does everything in between. Now the company 
takes orders from clients such as Iowa State University, Hy-Vee, Sysco Food Services and Abelardo’s 
Mexican Restaurants. Everything is made-to-order and shipped across the state and beyond with the 
capacity to reach a more regional market in the near future, Garcia says.
 “Because of Sysco and Hy-Vee, we’re now in places I didn’t think we would ever be,” she says. “We’re 
in 50-60 percent of Hy-Vee stores,” and in countless local Latino restaurants, she says.
 Order an enchilada, fajita, taco or any Mexican staple of the sort, and there’s a good chance it was 
made in the small Tortilleria Sonora factory just a few miles away. RELISH

Mexican mealtime staple becomes family business

RELISH

By Amber Williams

Betty Garcia shows some of the many 

Sonora, a small factory located on 
Ohio Street in Des Moines. 

$2.99
Fresh-Squeezed, 

Handmade Margaritas

800 First Street 

CHECK OUT OUR NEW MENU!

One block South of Grand on 63rd Street    West Des Moines    277-7071
www.taqueriasonora.com

ALL DAY HAPPY HOUR! Every Wednesday

DELIVERY 
until 10pm 
every day!
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What is the best cooking tip 
you can share with readers? 
Know your food. Don’t be afraid 
to ask a chef if you can taste 
something. The more you taste, 
the better you can describe the 

Where do your food/
ingredients come from? 

bought fresh, never frozen. 
We grow basil, thyme, 
oregano, Roma tomatoes, 
sage and Habanero 
peppers in the back 
garden. 

Why do you like 
working with Latin 
food? 

I enjoy my culture. It’s not 
just Mexico, you go to South 

America, Central America; we 
look over to Spain. I implement 
all my roots in my food. 

What do you do in your free 
time to alleviate stress? 
I read a lot of cookbooks. And I 
love playing with my kids, so I 
try and do whatever they want 
with any free time I have. 

Why should folks come to 
Chisme? 
So they can get an experience 
they’ve never gotten before. 
RELISH

Jesús Ojeda
OWNER AND CHEF OF CHISME IN VALLEY JUNCTION

What is your favorite food? 
Pasta a la roustica. I implement a 
little bit of every style of cooking 
that I’ve done in my life: I make 
my own chorizo, I grind my own 
pork, I select what goes in it — 
homemade angel hair pasta and 
Alfredo sauce.

What is your favorite dish 
to prepare? 
Chef’s special. I don’t have a 

me stay on my toes, think 
outside the box. It’s a dish 
that will always help me not 
get bored. I want to show 
people that I’m not afraid 
of cooking, literally. This is 
what I do. This is my life. 

Where do you like to eat 
while not at work? 
We eat at different places, 
because I want to teach my 
kids that you have to be open-
minded. I try to eat local, but 
sometimes you can’t. I like Tumea 
and Sons; Baru 66 is good; Lucca.

Is there a season style you 
enjoy incorporating? 
I like keeping with stews and 
soups. Anything you can stuff 
and put in the oven, like a stuffed 

tough to get in the winter, but we 

garlic mashed potatoes.

By David Rowley 

the CHEF RELISH
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the FACES
1  Andrew Meek
 The Gramercy Tap

2  Donald Garrett
 Two Rivers Grille

3  Tony Marcovich
 Quinton’s

4  Nicholas Smith
 Jethro’s

5  John Jaeger
 John & Nick’s 
 Prime Rib & Steak

6  Ormin “Mao” 
 Heineman
 King & I

7  Troy Trostel
 Trostel’s Greenbriar

8  Ron Wiseman
 Angelo’s

9  Stephanie Cox
 Sakari Sushi

1 2 3

4 5 6

RELISH

7 8 9

Food
Dude

Check out weekly reviews 
by Food Dude in Cityview

www.dmcityview.com/food-dude
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 2012 food year whimpered wackily away. 
McDonald’s, which thrived throughout the 

in 10 years. Farmers in India committed suicides 
to protest government policies they said were driv-
ing food prices too low to cover their costs. In East 
Asia, Pringles reported big successes for seaweed- 

high heat, Iowa corn and soybean harvests led the 
nation, while California’s $8 billion dairy industry 
was decimated by high feed prices caused by unduly 
dire predictions about the Midwest drought. Instead 
of suicide, the dairy farmers lobbied for a Farm Bill 

year in Whiteclay, Neb., (population 11 people and 
four liquor stores), the Oglala Sioux sued Anheuser-
Busch and Pabst for illegally pandering to the nearby 

Pine Ridge Indian Reservation, where alcohol is ille-
gal. Their case was thrown out of federal court. 
 For Des Moines’ restaurant sector, the fourth quar-

time in several quarters, Jimmy John’s did not open 
a new store here. Jimmy’s Big Ten Inn, in the former 
Jimmy’s American Café venue, changed its name to 
just Jimmy’s
of Gino’s
Foggia family said that Gino, 81, wanted to retire. 
His descendants wanted to consolidate their restau-
rant and grocery line businesses at Gino’s West Glen. 

The Good News 
Mike and Carter Hutchison and Andrew Meek 
opened Gramercy Tap in the Kirkwood Hotel… 
Corazon Coffee Roasters, an organic fair trade 
roasting shop, opened in Valley Junction... Natalie 

The good outweighs the bad
By Jim Duncan

the DISH RELISH

www.tastytacos.com

ANKENY 
2401 SE. Delaware Ave.

964-2400

EAST 
1418 E. Grand Ave.

266-4242

NORTHEAST 
2900 E. Euclid Ave.

262-1100

URBANDALE 
8549 Hickman Rd.

331-2000

SOUTH 
5847 S.E. 14th St.

285-1946

Join us on Facebook
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the DISH RELISH

Brown’s Cedar Falls cupcake shop Scratch Cupcak-
ery opened an outlet in Bridgewood Plaza at Jordan 
Creek… Sisters Jorene and Rae Ann King debuted 
Wines of Iowa in Valley Junction... Suman Hoque 
opened the farm-to-table restaurant Hoq in the old 
Baby Boomers space in Des Moines’ East Village… 
The group that owns Saints Pub + Patio, Beaver Tap 
and Tonic opened Mavericks Sports Pub in the old  
Maddy’s Again venue in the Bridgewood Shopping 
Center... Adam Senecaut and Madeline Krantz 
debuted New World Café -
an restaurant, in the East Village… Carnivore spe-
cialist Jethro’s BBQ opened its fourth area store, 
in Ankeny’s Prairie Trail development… 
Brewing Company debuted just south of down-
town near Gray’s Lake in Des Moines… Agim Kasos-
ki (East Side Grill) opened New York in the former 
Philly’s Finest venue in Waukee… Andrew Hanshaw 
opened The Stagecoach Grill in the former Mama 
Chop’s, also in Waukee… New distilleries were li-
censed in Clive (Dehner) and Cumming (Iowa Dis-
tilling).

The Bad News 
Los Cabos Mexican restaurant in West Glen Town 
Center closed after six years… Host closed, citing 
competition from cheap chains… After 30 years on 
Euclid (and several more at The Pier on Fleur), Hen-
ry Schneider placed longtime, cook-your-own Iowa 
Beef Steakhouse up for sale… Lone Star steak-
house in West Des Moines closed after 19 years… 
Maggie Moo’s ice cream shop in Clocktower Square 
in West Des Moines went out of business.  

Industrial News 
PepperJax Grill (Omaha) announced the opening 
of two metro stores for 2013 — in Clive and An-
keny… Abelardo’s (Omaha) opened new stores in 
West Glen and on Douglas near Merle Hay… Pan-
chero’s (Iowa City) announced a new store would 
opening this spring in Altoona… Noodles and 
Company (Denver) opened a new outlet on In-
gersoll… Menchie’s (California) self-serve, frozen 
yogurt shop opened on Ingersoll… A new Hardee’s 
(St. Louis) opened on Merle Hay at the site of a 

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!

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 bfr mom bb
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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former, long-closed Hardee’s… Dunkin’ Donuts 
(Massachusetts) announced a new store replac-
ing the Friedrich’s (Tulsa) in the Des Moines airport 
concourse… Nellis Management Co. of Urbandale 
planned a January debut for the newly-remodeled 
Long John Silver’s (Kentucky) on Douglas in Ur-
bandale which will also include an A&W restaurant… 
Popeye’s Louisiana Kitchen (Georgia) tempo-
rarily closed its Merle Hay store for remodeling… 
Jesse Miller opened a Subway (Connecticut) in the 
former When Pigs Fly space on 86th in Johnston... 
Russ Weis opened a Pizza Ranch (Orange City) 
outlet on Southeast Oralabor in Ankeny… SignOn.
org targeted Darden restaurants (Applebee’s, Ol-
ive Garden, etc.) for its position against supplying 
health care to employees. Darden stopped talking 
about its position… After being sued, General Mills 
agreed to disclose actual fruit contents on labels 
for Fruit Roll-ups… Caribou Coffee (Minnesota) 
opened a new store in Ankeny on Oralabor… Hor-
mel bought Skippy. Peanut butter and Spam any-
one? 

Food Politics 
After two years drafting behind closed doors, the 
Iowa Department of Agriculture and Land 
Stewardship and the Iowa Department of Nat-
ural Resources released their Nutrient Reduction 
Strategy. That new plan for reducing nitrogen and 
phosphorus in Iowa’s lakes and streams was harshly 
criticized for its lop-sided approach to allocating ef-
forts. Municipal and urban sources of pollution, which 
contribute 12 percent of the phosphorus and 9 per-
cent of the nitrogen in Iowa water, were given strict 
prescriptions. Conversely, agriculture, which contrib-
utes 70 percent of phosphorus and nitrogen, was left 
unregulated. 

Transitions 
Baru66 began lunch service, on Wednesdays only… 
Alba initiated all night Happy Hours, for drinks and 
food, on Mondays only… Sheree Clark expanded her 
raw food newsletter into a full monthly magazine, 
“That’s Forkin Amazing” … Marino’s moved to a 
smaller venue at Merle Hay and Hickman… Vanessa 

the DISH RELISH

20% off
your ENTIRE ORDER!

Dine-in only. Monday–Thursday only. 
Not valid with any other offer or coupon. Coupon valid through 4/25/13.

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!

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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Lacona Devine moved Bambino’s to the old Para-
dise Pizza building on Grand in West Des Moines… 
Ian Richardson moved to Grinnell’s Prairie Ca-
nary after leaving Bistro Montage… Longtime Lin-
coln Café chef Andy Schumacher opened Cobble 
Hill in Cedar Rapids… Amanda Lee and George 
Trizis bought the Brick House Café in John-
ston and added a catering service… Chef Andrew 
Newberg moved from Taste! to Go to Sbrocco… 
Mi Tierra opened on East 14th … Simon Cotran 
opened the international grocery C Fresh Market, 
in the former Top Value on University… New City 
Market introduced tofurkey… The Polito family, 
descendents of an original partner, bought La Pizza 
House… 515 Brewing relocated in a new facility 
in Clive with a three-barrel brewing system and a 
tasting room… Carefree Patisserie introduced a 

velvet twinkies, Dutch letters, corn cookies, etc.), 
many gluten free… Chef Jessica Dunn left Crème.  

Honors and Awards 
Dom Iannarelli (Splash, Jethro’s) won the Best 
Buddies Top Chef fundraiser for Iowa intellectual 
and developmental disabilities… Food Dude named 
Sean Wilson chef of the year, Proof the restaurant 
of the year, Mark Linebach (Cozy Cafés) restaura-
teur of the year, Louie’s Wine Dive the top new res-
taurant, and Exile Brewing (Slingshot architects) 
as design of the year… and 
Mark West pinot noir were chosen as the best white 
and red wines respectively by the Iowa Restaurant 
Association… Discovery Channel’s “Destinations 
America” Zombie Burger and Jethro’s 
for a 12-part series, “The United States of Bacon”… 
Des Moines’ Dana Brown won Wine Spectator rat-
ings of 92 for both her Calcareous Estate Syrah 2009 
and Calcareous Estate Moose 2009, named for her 
father. Calcareous Estate’s blend Tres Violet 2009 
scored a 90.     
 
Health News 
Researchers at Ball State University found that 
adding six grams of cinnamon (about 2.5 teaspoons) 
to cereal reduced blood glucose concentration by 24 
percent during a two-hour period after eating… Yale 
University researchers found that people consum-
ing high fructose corn syrup ate more than people 
consuming similar amounts of glucose. RELISH

the DISH RELISH

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

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

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

(515) 267-1500

Grille  Co ee Bar  Lounge

We Proudly Brew Starbucks Coffee

Take-out Offered
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Today corn is used to make everything from 
paint to gasoline, but barely 10 percent is eat-
en directly by humans. La Rosa owner Rosa 

Martinez described that absurdity anecdotally.
 “For years I used to drive once a month to Chi-
cago to get a fair price for corn husks to make my 
tamales. Even with the cost of gasoline, it was worth 
the drive. But all the way from Des Moines I would 
look out the window and see millions of corn plants 
growing, and I would wonder, why can’t I buy them 
instead of driving 700 miles for husks that were im-
ported from southern Mexico? It didn’t make sense,” 
she observes.   
 Such irony grew taller than prairie grass in 20th 
century Iowa. Outside of a brief season for sweet 
corn, residents of The Corn State had pretty much 
stopped eating that plant in any natural form until 
immigrants from south of the border introduced new 
foods here the last two decades. Corn has been the 
main source of Mexican and Central American diets 
for 7,000 years — in tamales, tortillas, polentas, pu-
pusas, sopas, posoles and guaraches. Today those 

trick is to negotiate the complex nuances of a vast 
culinary genre.   

-

Taco Bell and Taco John’s. Before the 1980s, that 

was pretty much all that was available in Des Moines. 
-

cos. Raul’s and El Patio dressed the experience up 

touch. Yet most Mexican food here consisted of stuff-
ing factory tortillas with ground beef and American 
cheeses and chips with mild red salsa.  
 Then, as agriculture industrialized, native Iowans 

operations, poultry plants, egg factories and ethanol 
distilleries. Latino immigrants answered the job call. 
Iowa’s Hispanic population tripled between 1990 and 
2000, then nearly doubled again between 2000 and 
2010. West Liberty, Columbus Junction and Denison 
have Hispanic majorities now, and close to 40,000 
Latinos live in Polk County with a good percentage 
working in restaurants. 
 Just as best-selling author Anthony Bourdain fa-
mously said that no French restaurants in New York 
could continue without line cooks from Pueblo, local 
restaurateur George Formaro notes that Des Moines’ 
best cafés are dependent upon chefs mostly from Mi-
choacan and Jalisco. It was probably inevitable that 
this growing population of talented Hispanic food 
pros would create a new market for authentic Latino 
food. Interestingly it arose on the same obtuse angle 

the FEATURE RELISH

Ceviches are popular in casas de mariscos and in Ecuadorian 
restaurants.

Latino zest

By Jim Duncan

Corn for The Corn State

Pupusas are the hamburger of El Salvador.
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400 WALNUT STREET  DES MOINES
(515) 288-9606

PARKING RAMP NEXT DOOR AT THE CORNER OF 5th AND WALNUT STREET
                                                                                       Like us on Facebook

GRAMERCY.

GREAT VALUE!
From Sandwiches and Small Plates

to Chef’s Specialties

CHEF’S TABLES
Available for booking on the 
Mezzanine level for up to 20

NOW OPEN
Local favorite Chef Andrew Meek

has some some new digs!

Tuesday–Saturday 4pm–2am  Dinner served until 9pm Late Night Menu served until Midnight
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of East Grand and Hubbell Avenues where Raul’s and 
Tasty Tacos originated. 
 Eufracio Mayorga’s Los Laureles and Manuel Mora’s 
La Tapatia introduced Des Moines to Mexican tiendas 
(grocery stores), carnecerias (butcher shops) and 
regional restaurants where soft tortillas were stuffed 
with foods new to the ken of most Iowans — car-
nitas (pork that is braised, then fried), pastor (ro-
tisserie pork), skin, stomach, etc. Their restaurants 
introduced multiple salsas made with chilies that 
were dried, fresh or smoked, and with tomatillos and 
smoked tomatoes. People responded, and both busi-
nesses thrived.
 By the current decade, Los Laureles anchored a 
new Hispanic business park, La Plaza. After build-

family added another Latino business center, Tapatia 
Plaza, on Des Moines Street. The Ester and Oswaldo 
Barcelo family grew their tortilla manufacturing busi-
ness Tortilleria Sonora, from their living room to a 
factory on Ohio Street. Restaurateurs like Rosa Mar-
tinez no longer needed to drive to Chicago for ingre-
dients, and the Hispanic restaurant population ex-
ploded. All kinds of regional specialties, from Ecuador 

to Sonora, popped up. Today the four-block stretch 
of Hubbell and Grand, east of East 15th Street, in-
cludes a Tasty Taco, the Salvadoran pupuseria La 
Cuscatleca, Mexican bakeries Raquel and Mona, dul-
cerias (sweet shops) La Tiendita and La Michoacana, 
taco trucks Villanueva and La Esperanza and restau-
rants Los Laureles and Taco King, both with small 

Tortas ahongadas are the most popular street food of 
Guadalajara.
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grocery stores next door. Los Laureles anchors La 
Plaza development which also houses a number of 
non-food Latino businesses and a couple non-Latino 
restaurants. 
 Tacquerias, both trucks and restaurants, popped 
up all over town and introduced delicious new treats 
like rajas (chile strips), lengua (beef tongue) and ca-
beza (beef cheeks) to the town’s menu. Marianna’s, 
Taco Loco, Jalisco (now Taco King), Abelardo’s, Leo’s, 
Jose, Taco Casa, Mi Tierra, Henry J’s and Rancho de 
Allende all developed fan bases with homemade 
foods. El Rey Burritos and El Chisme both expanded 
from tacquerias into large, original restaurants. Ca-

-
nos and Cinco de Mayo, added extensive seafood to 
the town’s Latin fare. Dos Rios took the genre into 
chic dining, with tableside guacamole made in mol-
cajetes, and a tequila list that would stand proud in 
Guadalajara. Dishes like roast lamb, stuffed trout and 
chipotle chowder show the pedigree of this place.  
 El Rodeo, Hacienda and El Aguila Real pioneered 
a new, large restaurant style that featured super-
sized menus which include appetizers, fajitas, combo 
plates, chicken dishes, shrimp platters and desserts, 

O’Kelly’s, El Mariachi, Old West, Cozumel, Monterrey 

great regional specialties of Ecuador, Honduras, El 
Salvador, Guatemala, Yucatan, western Mexico, 
Pueblo and northern Mexico without leaving the met-
ro. Here are a few popular examples:  
 La Birrieria — A birrieria specializes in birria de chi-
va (roasted goat). At Luis and Carmen de Avila’s six-

Chiles Rellenos at Abelardo’s. 

Full menu online

www.angelosdsm.com
Angelo’s has something for everyone

– from the 
BEST THIN CRUST PIZZA 

IN DES MOINES
to our famous appetizers, full line of salads, 

award-winning sandwiches 
and Cincinnati Chili

DAILY LUNCH SPECIALS 

EAST
205 E 14th Street 278-5603

MON–SUN  10:30am–9pm

WEST
1310 Grand Avenue  225-4114

506 E. GRAND AVENUE in the

OPEN DAILY

 MONDAY 1/2 Price Martinis 
  $4 23oz. Drafts, Mixers & Margaritas
 TUESDAY $2 Domestic Bottles & Pints  $2 Wells
 WEDNESDAY Trivia at 8pm  Half Price Wine
  $3 23oz. Domestic Big Girls  $4 Bombs
 THURSDAY 1/2 PRICE DRINKS ALL DAY
 FRIDAY $2 Fireball Shots, 
  $4 23oz. Big Girl Margaritas
 SATURDAY $3 Calls, $4 Bombs  $5 Double Calls
 SUNDAY $2 House Shots  $2 Wells  $3 Pints

HAPPY HOUR EVERYDAY 3–7pm

$5 Big Girl Well Mixers
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booth La Peña café, two kinds of authentic birria are 
featured along with hand-ground corn masas, freshly-
made salsas of rare chilies and homemade tortillas.
 Pupuserias — The pupusa is the hamburger of El 
Salvador, the dish that best represents the national 
culture. Fairs and farmers’ markets familiarized many 
Iowans with them, but the Carlos de Leon family’s El 
Salvador del Mundo made them mainstream dining. 
Like French fries, pupusas need to be eaten fresh off 

richness with fresh-made red salsa and “curtido,” a 
vinegary slaw of cabbage, carrots and onions. One 
can order chicharron (pork pâté ), cheese, loroco 

-

in banana leaves rather than corn husks. Beans are 
more like azukis than pintos. La Cuscatleca is Des 
Moines’ latest pupuseria. 
 Ecuadoran — Ecuador is the No. 3 banana-pro-
ducing country on Earth, and Mi Patria uses that 
fruited herb in many ways. Tortillas de verde pres-
ent green plantain patties stuffed with shredded beef 

and topped with chili-free salsa. Patacones deliver 
green plantains fried in oil, mashed and refried with 

the slices. Other vegetarian dishes use legumes, tu-
bers and nuts creatively. Llapingachos (potato pan-

-
nut sauce. Yuca (casava) is boiled and then fried into 

Tacquerias, both restaurants and truck, have sprouted all 
over town.

check us out

3rd and Court Downtown

LUNCH SPECIALS DAILY  sandwiches, appetizers, pasta  Buy 4, get 1 FREE!

STOP BY FOR LUNCH.

COME FOR DINNER.

STAY FOR DRINKS  
AND ENTERTAINMENT!

SUPERIOR FOOD...

Monday–Friday 11am–2pm 
 and 4pm–10pm
Saturday  5pm–10pm

HAPPY HOUR
Monday-Friday 4pm-7pm

1/2 prices bottles of wine

Solo Acoustic Musicians Wed-Fri 5-8pm and Friday 9-Close
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patties stuffed with beef, chicken or cheese. Ecua-
dorian species of giant fava beans, superbly-textured 
white hominy, black lentils and rose-colored menes-
tras (pinto beans) add variety to several different 

lime juice) are complex. Empanadas (meat-stuffed 
turnovers) resemble Russian piroshkis or Indian sa-
mosas. Chaulafan adds pork, beef and seafood to a 
fried rice medley. 
 Tamale Houses — At Tamales Industry, Angelica 
Tejeda grinds white corn for her masa and makes 
four savory and four dessert tamales daily. The lat-
ter include pineapple, strawberry, orange and lemon 
versions that can change the way you think about 
the phrase “room for dessert.” 
 Steak Tampiqueno (Tampico style), at El Rey Bur-
rito, presents a large beef steak with a hand folded 
enchillada, peppers, onions and salad.
 Mole Poblano (Pueblo style), at Mi Mexico, is a 
chicken dish in the great, classic sauce of a famous cu-
linary town, with pepper, chocolate, spices and fresh 
apples. The same restaurant also serves a chicken 
pipian in a mole made with pumpkin and pumpkin 

seeds. Another Pueblo specialty, cemitos (sandwiches 
made on sesame rolls), are served at Dos Rios. 
 Posole at Tacos Marianna’s bring the original corn 
soup, hominy soaked in lime and cooked with chilies 
and pork. 
 Tortas Campechana (Campeche style), at Chisme 
in Valley Junction, stuff steak and chorizo (sausage) 
into homemade teleras (buns) with avocado, beans, 
lettuce and tomato. 
 Tortas ahongadas at Taco King and Guadalajara du-
plicate the most famous street food of the Jalisco capi-
tal — a sandwich stuffed with one’s choice of meats 
and smothered in hot chile salsa. Taco King chefs think 
so highly of this dish that the they buy their tortas 
from La Mie, Des Moines’ famous French bakery. 

to the name of a state with more than 500 miles of 
coast on the Sea of California. 
 Huachinango a la parilla at casas de mariscos such 

-
-

co, from Sonora and Baja California to Guerrero and 
Oaxaca. 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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AMERICAN
B-Bops

We have the best burgers in town! For 

readers’ poll and are proud to serve these 

burgers at more than seven locations 

throughout the metro. Multiple locations 

in Des Moines, Ankeny, Altoona, Urban-

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

Big City Burgers and Greens

Located on the first level in Capital Square 

in Downtown Des Moines, Big City is 

Serving local meats and greens, using 

-

Catering also available. 400 Locust St., 

Suite 195, 537-8433. Order Online www.

BigCityBurgersAndGreens.com.

Denny’s

Conveniently located off the interstate in 

Clive, Denny’s is always open and serving 

-

Clive. 515-331-0249. 

Fire Creek Grill

months. 800 S. 50th St., Suite 110, West 

Des Moines. (515) 224-0500.

The Gramercy Tap 

The Gramercy Tap is an energetic, urban 

Andrew Meek’s regional American cui-
sine. From delicious sandwiches, burgers 

all palates and price ranges. Also a large 

St.. 288-9606.

Quinton’s

Located at 506 E. Grand in the East Vil-
lage, Quinton’s is open seven days a week 

midnight. Our unbeatable all-day drink 

specials are supplemented with a daily 

-

spinach artichoke dip. We can accom-

us at www.quintonsdm.com to check our 

and gourmet burgers, with take-out al-

ways available.

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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Trostel’s Greenbriar

Trostel’s Greenbriar is offering a new 

-

-

cepted. 253-0124. www.greenbriartros-

tels.com.

Two Rivers Grille and 

Two Rivers Coffee Bar/Lounge

local products and produce. Open  6:30 

a.m.–2 p.m. and 5–10 p.m. Sunday-Sat-

urday. Food served until 11 p.m. Lounge 

a take-out menu and a coffee bar/lounge.  

-

ta 6:30-11 a.m. and barista/bar menu 11 

a.m.-1 a.m. Sunday-Saturday.

Waveland Cafe

Stop by Des Moines long-standing tradi-

to please but we also offer burgers, sand-

wiches, soups and salads anytime. 4708 

bloody Mary bar! 35653 Ute Ave., Boon-

eville. 987-1038.

ASIAN
King and I 

Authentic Thai Cuisine with many menu 

dining with beer and wine served. Select 

American menu items are also available. 

-

ily. 1821 22nd St., West Des Moines. 440-

2075. www.king-and-i-thaicuisine.com. 

Sakari Sushi Lounge 

Sakari Sushi Lounge is the newest sushi 
-

-

Sakari’s happy hour, 5-7 p.m. Monday-

-

www.sakarisushilounge.com. 

BBQ
Jethro’s BBQ

in town, this Drake neighborhood sports 

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

readers poll winning Best BBQ and run-

RELISH

LUNCH HOURS: TUESDAY - SATURDAY 11AM 3PM
4040 UNIVERSITY AVENUE 777.3416

OFF 42nd STREET
WWW.LOUIESWINEDIVE.COM

WANT TO TRY 
SOMETHING 

NEW AND DELICIOUS 
   FOR LUNCH TODAY?

Be Unique!

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

6905 Mills Civic Parkway6905 Mills Civic Parkararkarkwwakwk ayyay 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, 
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whole chickens and turkey that is smoked 

daily in our 750-lb. capacity smoker. Stop 

by and see why we are the best. 3102 

-

moines.com.

CATERING
CateringDSM

Catering DSM, located in Capital Square in 

With partnerships with venues such as 

parties to office parties to wedding recep-

400 Locust St., Suite 193, 508-0829. www.

CateringDSM.com.

DINER
Ankeny Diner 

F
over 20 years. Stop by and bring the 

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

Moines’ southside. The third generation, 

best in homemade. Whether stopping by 

disappointed. 

FAMILY
Chips

-

Lunch and dinner served seven days a 

week. 2502 S.E. Tones Drive, Ankeny. 964-

2112. www.chipsrestaurant.com.

Iowa Cubs

group meeting or special holiday event. 

-

and beverage purchase. Centerplate is 

-

FINE DINING
Bistro Montage

Bistro Montage is your everyday French 

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.-

www.bistromontage.com.

FOOD & RESTAURANT 
PRODUCTS

Graziano’s

Graziano Brothers is proud to offer the 

-

lished in 1912 by brothers Frank and Louis 

without any preservatives and is avail-

bread, tomato products and dolces. Come 

visit us… it’s worth the trip! 

Hockenberg’s

-

-

supplies and disposables to consulting 

Ave., Des Moines. 282-0033; Toll Free: 800- 

Institutions Services, Inc.

-

sign, interior decorating and equipment 

knowledge in the restaurant, entertain-

-

dustries. They achieved leadership status 

-

has opened a second location, located in 

Ankeny, to heighten their commitment to 

their clients.  Visit www.isiowa.com or call 

-

Law Equipment

equipment, smallwares and glasswares in 

we can get it. Ground up design services 

one piece to complete build out. 10095 

www.lawequipment.com.

GREEK
Yanni’s

commitment is to provide a high qual-

ity authentic dish at an affordable price. 

only do we offer Des Moines and Ankeny 

-

-

-

toona (515) 957-9391. 410 S. Ankeny Bou-

levard, Ankeny (515) 965-7802. Tues-Fri: 
11 a.m.-9 p.m. Saturday 4-10 p.m. Sunday 

11 a.m.-2 p.m. (Brunch). Closed Monday.

the PLACES RELISH
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MEXICAN
Dos Rios

conveniently located in the entertain-

Court Avenue in downtown Des Moines. 

has earned a place among Des Moines’ 

begin. 316 Court Ave. 282-2995. www.

dosriosrestaurant.com.

Tasty Tacos

-

the Des Moines metro. 1418 E. Grand Ave., 

2900 Euclid Ave., 5847 S.E. 14th St., in Des 

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

-

PIZZA
Angelo’s Pizza

the same old places to eat lunch down-

At Pints is located at 319 Court Avenue. 

crust Pizza, award-winning sandwiches 

and Cincinnati chili! We even have cheese 

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.ange-

Ave., West Des Moines, 244-4114 and 205 

E.14th St., 278-5603.

Bordenaro’s

-

like things a little warmer or the Vegetar-

and Thursday Single Topping Carry Out 

we can deliver to you! 

SEAFOOD
Splash Seafood Bar and Grill

surrounding right in downtown Des 

-

mous clam chowder. 303 Locust St., #100. 

SMALL PLATES
Trostel’s Dish

at our restaurant. We offer small dishes 

and new seasonal selections every three 

meetings or intimate gatherings. Bar 

opens at 4 p.m. Monday – Saturday. Din-

ner starts at 5 p.m. 12854 University Ave., 

-

tels.com.

SPECIALTY FOODS
Vom Fass

-

cask. 833 42nd St., (515) 244-5020, www.

VomFassDSM.com.

STEAKHOUSE
John and Nick’s

-

ly-owned restaurant and opened John 

-

items. The best part is the salad bar comes 

chops and the house specialty, prime rib... 

Johnny’s Italian Steakhouse

-

supper clubs where everybody went 

-

kitchen, waiters in black pants and white 

-

holstered wooden booths and private 

-

& Suites, 6075 Mills Civic Parkway, West 

-

iansteakhouse.com.

WINE
Vintage Wines

whole bottle at retail pricing, or even a 

everyone at Vintage! 6905 Mills Civic Park-

way, Suite 124, West Des Moines. www.

vintagewineia.com. 225-4373. RELISH
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Call now for season tickets,
group outings, skyboxes and more!

515.243.6111
1.800.GO.ICUBS

now for season ticknoow foor season t cketickee

APRIL 12
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