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n’ Pork Chop Grill
Jethro’s BBQJethro’s BBQ

n’ Pork Chop Grill
Your Johnston Neighborhood Sports Bar

www.jethrosdesmoines.com

Visit all of our World Famous Jethro’s BBQ locations

Drake   Altoona   Waukee   Ankeny

                NOW OPEN
5950 86th Street, Johnston, IA  515-421-4848

Featuring
State Fair Pork Chops 

on a Stick

Ricky Bobby style 
Shake ‘n Bake                

Pork Chops

Double Cut Stuffed 
Pork Chops

Smoked Pork 
Chops
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If you dine out and about, you have surely, by now, 

noticed that “gluten-free,” “gluten-friendly” and “glu-

ten-restricted” labels appear on an increasing number 

of menus. Like “heart-friendly,” “cholesterol-free” and “no 

trans fats” labels earlier, the GF distinction began as medi-

cal advice for those diagnosed with celiac disease. Pub-

lic awareness about fats and cholesterol, though, is much 

greater than about glutens. What are they? And do you 

want to keep them out of your body? 

 This issue of Relish is dedicated to information about 

glutens, the issues that people have with them and the 

places that help those people eat a more interesting diet. 

We identify foods that are always safe, as long as they are 

cooked properly. We visit several restaurants and bars that 

go to great lengths to provide celiac sufferers with safe 

versions of forbidden foods like pasta and bread. We visit 

with a chef who specializes in GF. Our cover story tells you 

all about gluten, from its discovery in the 17th century to 

the development of gluten intolerance and gluten resis-

tance. Dish is also back with three months of news about 

trends, openings, closings, transitions and weirdness in 

the food scene.  

 Bon Appetite. RELISH

— Jim Duncan, editor

CVFDude@aol.com

Twitter.com/foodude

Going gluten free

from the editor relish
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100th and Hickman Road
10095 Hickman Court, Suite 8 • Clive

1 building west of Hopkin’s Sporting Goods
515.334.5036 •  www.lawequipment.com

NEW AND USED EQUIPMENT
•

SMALLWARES AND GLASSWARE
•

COOKING EQUIPMENT
•

REFRIGERATION
•

FURNITURE

 LAW
RESTAURANT
EQUIPMENT

FREE LOCAL DELIVERY!
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215 10TH STREET SUITE 120

515-244-5972

TOP FOUR IN CITYVIEW’S

ULTIMATE NOODLE CHALLENGE

Noodle
Ultimate

Challenge

ENJOY FRESHSELECTIONS

WE VALIDATE PARKING
at Davis Brown Tower Parking ramp!
ACCESSIBLE FROM SKYWALK

AN UNFORGETTABLE AND UPBEAT DINING EXPERIENCE
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the driNK

If there’s one thing people who live the gluten-
free life want others to understand, it’s that 
“it’s not just a fad,” says Sweet Rewards 

Gluten-Free Bakery owner Michelle Holtz. Many 
people eat gluten free not by choice, but by 
necessity, most commonly due to celiac disease.
 Celiac disease is a digestive condition triggered 
by consumption of the protein gluten, which 
is in foods containing wheat, barley, rye and 
sometimes oats. There are limited dietary choices 
for people with gluten sensitivity, and most beer 
is off limits, because it is derived from barley or 
rye. One answer to that dilemma was brought to 
America by the famed historic character, Johnny 
Appleseed, and brought to restaurants and bars 
in the form of hard cider.
 “We take celiac disease seriously, and since 
Woodchuck has always, and only, been made from 
apples (not wheat, barley or rye), none of our 
cider varieties have ever contained gluten,” states 
the Woodchuck Hard Cider website. “Further, we 
have all our ciders tested by an independent lab, 
and we maintain a completely gluten-free facility.”
 It’s the go-to choice at The Club Car, a well-
known gluten-free restaurant and lounge in Clive, 
according to its owner Dave Tasler. “And it’s 
delicious,” he said.
 He’s right. Because it’s made from apples, hard 
cider is tasty and smooth. And for those who prefer a libation with a little extra kick, it’s also a great mixer. Cider beer 
complements many different liquor varieties, though not all liquors are gluten free.
 According to www.celiacdisease.com, all distilled alcoholic beverages are gluten free, including rum, gin, whiskey and 
vodka. So add that extra spice or saucy kick to your cider. Warm up those cheeks this winter, and do it guilt and gluten 
free. RELISH

Hard cider — beer’s tasty alternative to gluten

relish

Woodchuck Hard Cider is served almost everywhere and 
promises to be 100-percent safe for a gluten-free diet.

By Amber Williams

Food
Dude

Check out weekly reviews 
by Food Dude in Cityview

www.dmcityview.com/food-dude

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

1601 S. Union St. • Des Moines

244-7103
www.grazianobrothers.com

Mon-Fri 8:30am-5:30pm • Sat 8:30am-5pm

Come visit us...It’s worth the trip!

Bread • Dolces
Tomato Products

Imported Italian Cheese
Cured Meats • Pasta
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the appetizer
Safe and satisfying

When it comes to eating gluten 
free, it’s hard to go wrong with 
sushi. And if there’s one thing 

this Midwestern city can surprisingly do 
well these days, it’s serving up raw fish 
delicacies of the sushi and nigiri varieties, 
thanks to the opening of high-standard 
niche restaurants such as Wasabi Chi, 
Wasabi Tao and Achebono 515, to name 
only a few.
 And what better way to start out 
a meal than with the light, dainty and 
aesthetically orgasmic sushi roll. It’s 
just pretty. When the waiter sets a 
platter down upon the table beneath 
your salivating cheeks, everyone at the 
table turns to gaze upon this delectable 
work of art. Upon first blush, it seems so 
simple, the sushi roll, but a masterpiece 
it is.
 “Nicely cut tuna on top avocado,” 
explains Gui Liang at Wasabi Tao 
downtown. “Inside, white tuna, yellow-
tail salmon. On yellow paper.”
 When he puts it that way, it seems so easy, but surely 
the chefs behind curved glass at the sushi bar slaved over 
this roll to give it the picturesque perfection it possesses, 
and gluten-free no less.
 But Liang explains that most sushi, particularly nigiri, 
is inherently gluten free, “as long as it has no crunch,” he 
said.
 “Pretty much anything with crunch is going to have 
gluten,” Liang advised. “But at almost any sushi restaurant, 
you can just tell the chef, whatever roll you choose, and 
the chef can make a gluten-free version. Almost any of our 
specialty rolls, even, are gluten free.”
 However, food writer Jane Anderson warns against that 
soy sauce temptation. 
 “It usually comes as a shock to people who are new 
to the gluten-free diet when they find out that soy sauce 
usually isn’t gluten free — in fact, most brands contain 
wheat as their first ingredient. However, there is a type 
of soy sauce that’s traditionally made without wheat — 
it’s called tamari. There’s a small (but growing) handful of 
tamari-style gluten-free soy sauce brands on the market,” 
she wrote on www.celiacdisease.com, which offers tips on 
the gluten-free lifestyle. 
 But even without the soy sauce, sushi is a delightful, 
refreshing starter to any gluten-free meal. Save the fork. 
Let the chopsticks do the walking. RELISH

relish

By Amber Williams

This sushi roll at Wasabi Tao is the perfect example of just how gluten 
free an appetizer can be, featuring avocado, white tuna and yellow-tail 
salmon.

CuisineThai
King & I

Need a gluten-free option?
MOST OF OUR DISHES CAN BE PREPARED TO ACCOMMODATE YOUR NEEDS.

Come on in. You’ll love it!   

Monday–Friday  11am–2:30pm

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

Open 7 days a week for LUNCH & DINNER!

DINNER

LUNCH

1821 - 22nd Street  
Suite 103  

West Des Moines
515-440-2075  

www.king-and-i-thaicuisine.com

We also 
have Sushi!
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When it comes to steak, it’s 
all about preparation. In 
general, fresh fruits and 

meats are inherently gluten-free, 
according to www.celiacdisease.
com, which outlines the dos and 
don’ts of dieting for people who 
cannot ingest gluten due to celiac 
disease. It’s what happens after 
the beef is cut from the cow that 
is significant. That’s when the 
meat can become contaminated 
by gluten.
 “Beware of meats and poultry 
with added ingredients that make 
them into ready-to-cook or ready-
to-eat dishes — most of these 
are not safe to consume on the 
diet, since the store might use 
unsafe sauces or even bread 
crumbs,” writes Judy Anderson 
on the website. “I’ve found that 
information on the ingredients 
in these ready-to-use products 
frequently is lacking, so I’d advise 
steering clear.”
 But there is more than one way to serve steak. It’s a common alternative to chicken in many dishes, especially south 
of the border, including fajitas, burritos, tacos, etc.
 “All of our ingredients are gluten free,” said the woman behind the counter at Chipolte Mexican Grill. “You just order 
them as a bowl instead of with a tortilla.”
 Because much of the gluten in burritos is found in the flour wraps, ordering the same mix of ingredients as a bowl is 
a viable and still delicious and filling GF alternative. So sans the flour tortilla, gluten-free steak can be ordered in a bowl 
accompanied by a choice of cilantro-lime rice, pinto or black beans, meat (braised carnitas or barbacoa, adobo-marinated 
and grilled chicken or steak) or guacamole, salsa and cheese or sour cream — all gluten free, according to the menu.
 Of course, if you want a steak — like a thick-cut sirloin, T-bone or ribeye, you know, like the cowboys eat — the 
experts advise to specify to the server that it must be gluten free, so no cross-contamination occurs in the kitchen. 
RELISH

the eNtree
There’s more than one way to eat a steak

relish

By Amber Williams

A steak burrito, taco or fajita is gluten free as long as it’s served in a bowl rather 
than a flour tortilla, which is an alternative offered at many restaurants around 
the city. 

A Unique Dining & Wine-ing Experience SIMPLY THE BEST FOR...
 • PRIME RIB, AGED STEAKS
 • THIN CRUST PIZZAS
 • WEEKLY CHEF SPECIALS
 • LUNCH MONDAY–FRIDAY

HALF PRICE
BOTTLES OF

WINE
EVERY WEDNESDAY!

•	Seasonal	Menu	Small 	Plates
•	Cheese	Fl ights
•	Wine	Fl ights
•	Half 	Pr ice	Bott les	of	Wine	every	Wednesday

5810	MERLE	HAY	ROAD	•	JOHNSTON
253.0124 • greenbriartrostels.com

12851	university	avenue	•	clive
221.dish • dishtrostels.com
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the dessert
Chocoholics’ delight

There’s a common misconception among the 
uniformed that gluten free equals bland, that 
health has to come at the sacrifice of flavor. But 

most any seasoned chef or baker can prove that belief as 
one of ignorance. In this case, the proof is in the pudding 
— or rather the chocolate, the drizzle and the a la mode.
 “Baking gluten free is definitely more challenging, and 
it’s more expensive,” admitted Sweet Rewards Gluten-
Free Bakery owner Michelle Holtz. “But it’s so much more 
rewarding, too.”
 Chocolate- and sweets-lovers don’t have to miss 
out on the delights of desserts just because of a health 
condition, Holtz says. “You can make baked desserts 
taste just as good gluten free as you can with traditional 
recipes, if you know what you’re doing.”
 The trick is in the flour, says David Tasler, owner of The 
Club Car Restaurant and Lounge, a Clive staple famed 
for its extensive gluten-free menu. He says brown rice 
flour is the gluten-free ingredient that makes GF baking 
possible. But what about the most important part of the 
brownie, the chocolate?
 According to www.celiacdisease.com, pure, 
unsweetened chocolate, made by liquefying roasted 
cacao beans and containing nothing but those roasted beans, should be completely gluten free. But pure, unsweetened 
chocolate also doesn’t taste very good.
 “It’s the combination of chocolate and cocoa butter (like pure chocolate, a product of the cacao beans), sugar, milk 
(in some cases) and other ingredients that make chocolate such a taste sensation. And those other ingredients are 
where any gluten-related problems are introduced,” wrote Jane Anderson, the website’s “About” author. “But we do 
have some options, both for plain chocolate bars and for confections with interesting ingredients (such as bacon) mixed 
in. Regardless of whether you prefer the darkest of dark chocolates, or extra-creamy milk chocolate, you should find 
something to like that’s gluten free.”
 As for the ice cream, the biggest concern is cross-contamination. Most of the traditional flavors, such as vanilla, 
chocolate and strawberry, and even some of the exotics, are available gluten free. Experts, however, warn against using 
cones and obvious gluten-containing flavors and toppings. Who needs a cone, anyway? Ready the spoon, and enjoy. 
RELISH

relish

By Amber Williams

Gluten-free bakers are beginning to master the challenge 
of offering sweets and treats that measure up to 
traditional recipes, such as this chocolate brownie a la 
mode served at The Club Car in Clive.

El 
Patio
MEXICAN RESTAURANT

611 - 37th Street • Des Moines • 274.2303

OPEN FOR LUNCH
Tuesday–Friday • 11am–2pm

OPEN FOR DINNER
Tuesday–Sunday at 5pm

It’s cold outside but we are serving up

meals all day long!
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the prodUCer

The Cory family has some neighbors who 
think they’re crazy. 
 Tom and Mary Cory decided 10 years 

ago to do away with the conventional corn and 
soybean farming methods and convert their 85 
acres into a grass pasture — now the grazing 
haven to about 35 cattle and 220 sheep. The 
method is less lucrative, more labor-intensive, 
and the market is smaller. 
 But their products are entirely chemical free: 
no genetically-modified organisms, no growth 
hormones or soy. To the Corys, this makes any 
extra effort worth the trouble.
 “We’ve got a lot of issues health-wise in this 
country, and we didn’t see those 30 years ago 
like we see now,” Tom said. “I think that’s what 
caused us to start thinking, ‘Maybe we need to 
journey toward that type of lifestyle.’ ”
 Within their own household, the Corys have 
taken healthy dieting a step further. They have 
cut gluten completely from their diet, eat plenty 
of fruits, vegetables, raw cheeses, nuts and 
sourdough bread — all gluten-free — and have 
experienced more energy and fewer allergies as a result. About a year ago, they carried this part of their lifestyle over 
to production and created gluten-free beef sticks, which are processed — still chemical-free — in Missouri. Their goal 
this year is to put the product on retail shelves.
 Their own products from the farm, such as beef and pasteurized eggs, naturally do not contain gluten. But, Tom said, 
the majority of all processed food lining the grocery store aisles do. 
 “There’s definitely been more of an awareness (of going gluten free),” Mary said. “I think it’s getting to be such an 
issue that it can’t be ignored.”
 The Corys have partnered with “likeminded” producers in Iowa — gluten-free Ami’s Cakes and Confections of Ames, for 
example — in an effort to help promote this natural and healthier approach. They’ve even maintained close relationships 
with competitors to help each other improve business. Only about 25 grass-pasture farms like the Corys’ currently exist 
in Iowa, Tom said, which pales against the tens of thousands of conventional farms.
 “It’s a lot of work not to use chemicals, but we can feel good about the product we have,” Mary said.
 To purchase products from the Cory Family Farm, visit www.coryfamilyfarm.com, and learn about its home delivery 
system coming to Des Moines and Ames. RELISH

It’s not about the money; it’s about health

relish

By Meagan Flynn

The Cory family farm includes 85 acres of grass pasture for all-
naturally raised livestock. Back, from left to right: Lorinda, 5; Mary, 
Tom, Spencer, 17; Gavin, 16. Front: Luke, 11; and James, 8.

Enjoy Old World Pasta, Pizza, Salads & More

The Original Lacona Family Restaurant!

One Owner, One Name,Family Run Since 1946

2400 Ingersoll Ave. • Des Moines
288-2246

www.noahsdesmoines.com

Mon–Thu 11am–11pm • Fri & Sat 11am–Midnight
Never on Sunday

Complimentary Coffee or Tea with Evening Dinner Specials

Ask about our vegan and 
gluten-free options!
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Michelle Holtz
owNer aNd baKer of sweet rewards GlUteN-free baKery iN waUKee

How long have you been in business?
I’ve been in business for two years — mostly at farmers 
markets — and I just moved to this store about a month 
ago.

What is your favorite thing to make that’s gluten-
free?
I make a lot of GF pasta dishes at home, but as far as 
baking goes, I love to make cupcakes. I’d have to say 
dessert bars are my weakness, though.

What got you into gluten-free baking?
My husband Nick. He can’t have anything with gluten or 
dairy, and we were always buying  a lot of pre-packaged, 
and I stopped baking my traditional recipes. Once in a 
while I’d make him something, and he’d go crazy over it. 
He encouraged me to take off with it, and it just snow-
balled. 

What is the biggest challenge baking gluten-free?
Consistency. For example, bread. For it to turn out the 
same every time is really hard. One minute it’s perfect, 
and the next it’s flat. So it’s up and down, and I want 
to make sure that what I sell tastes like traditional 
expectations. Until it does, I won’t sell it.

Why do you like to bake gluten-free?
It’s more of a challenge than traditional baking, and it’s 
more expensive, but it’s also more rewarding. When a 
mom cries because her little 3-year-old girl can pick out 
a cupcake for her birthday for the first time, or when a 

75-year-old woman 
who has never had 
a princess party in 
her life suddenly 
has three different 
people throwing 
her one, and now 
she can have all 
the cupcakes just 
like everyone else, 
to me, that’s a cool 
thing.

What makes 
your business 
successful?
Hopefully it’s because we do our best to accommodate 
everybody. Sometimes people just want to tell me their 
story, and no matter how busy I am, I make sure to take 
the time and listen.

What advice do you give about baking gluten-free?
Use Bob’s Red Mill products. That’s what I use. Or browse 
the health-food section at the market, and use pre-
packaged mixes. It’s easier and less expensive.

What do you want people to know about Sweet 
Rewards?
A lot of people forget we’re also dairy-free, and we’re 
a dedicated facility, which means we serve nothing but 
gluten- and dairy-free products. RELISH

By Amber Williams

the Chef relish

John Nick

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

OPEN FOR LUNCH
MONDAY–FRIDAY 11am–3pm

 AND DINNER!
monday–friday 3pm–close

saturday 4pm–close
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The 2013 food year went out in blaze of irony and 
weirdness. Cape Cod fishing towns, once the busi-
est fishing ports of the world, reported that cod had 

virtually disappeared. Cape Cod restaurants began import-
ing cod from Iceland. Area fishermen switched to dogfish, 
almost all of which is sold in Europe, because Americans 
won’t eat anything that reminds them of dogs. 
 Prisons across America reported reduced violence af-
ter instigating diets of “nutraloaf” as punishment for dis-
orderly inmates. Different facilities came up with different 
recipes, but, for example, in Pennsylvania state prisons it 
was made with ground-up leftovers of milk, rice, potatoes, 
carrots, cabbage, oatmeal, beans and margarine. Reports 
on NPR claimed that even lifers convicted for child murder 
realized they had something to lose after being put on a 
diet of that stuff. Locally, the food scene blazed ahead with 
openings overwhelming closings.  

The Good News 
Baggio Querimi and Toni Vesseli opened Luigi’s on 
Southeast 14th Street, featuring cuisine of Querimi’s 
northern Italy and no corkage fees… Lisa LaValle (Des 
Moines Art Center Café) opened Trellis at the Great-
er Des Moines Botanical Garden on Robert D. Ray 
Drive...  Catherine Drummond launched Della Dolce 
bakery on University Avenue in Clive... Kum and Go 
debuted a new convenience store at Douglas Avenue 
in Urbandale... Caribou Coffee launched a new outlet 
in Valley West Mall... Perkins announced a new store 
will open this spring on Adventureland Dive in Altoona... 
Scooters announced plans to open 10 stores in the Des 
Moines metro… Aileen and Shaw Mahmood opened East 
Village Pantry on East Grand Avenue in  East Village... 
Java Joes debuted a new store in the DART depot... Mike 
Roberts and Jason Crimmins (owners of Charlie Yoke’s 

Restaurant scene in winter boom  
By Jim Duncan

the dish relish

2048 NW 92nd Ct. Clive, IA 50325

515-223-0700 
www.dupeyequipment.com

For CHEFS, HUNTERS & HOME PROCESSORS:

Kitchen Tools, 
Cutlery, MOZO 
Shoes, New & 

Used Equipment
Barbeque 

Suplies,  Butcher 
Supplies, 
Vacuum 

Packaging 
Equipment & 

Pouches
Meat Processing 

Equipment 
Seasoning, 
Casings & 
Supplies

PARTY IN THE BACK! 

BEST 
BREAKFAST! 

BEST 
BREAKFAST! 

Stop in and see what 
makes us Des Moines’

1300 SE 1st • DES MOINES
515-244-1443 • www.mulletsdm.com
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the dish relish

in Ames) opened Firehouse Wings in the food court at 
Merle Hay Mall.... New Nutrition Business named “nu-
tritional functionality” and “the rebirth of dairy” as the top 
two food trends of 2014... David Baruthio opened Blue 
Tomato, a pizza and pasta café on First Street in West 
Des Moines, with Nick lllingworth (Flying Mango, Bistro 
Montage, Cheese Shop) as chef… Jason Simon’s A2, a 
pizza and pasta restaurant on Ingersoll, was scheduled 
to open soon after press time… Sweet Rewards Bak-
ery moved to a brick-and-mortar on Dartmoor Drive in 
Waukee… Pizza Ranch opened a store on 86th Street in 
Urbandale. 

Transitions 
Angelo’s moved into the former Jimmy’s on Eighth Street 
in West Des Moines… Nick’s moved to Army Post Road, 
into the former Tavern Pizza… Aldi opened a new super-
market on Southeast 14th Street, replacing its store on 
East Army Post Road... Fernando Martinez closed the for-
mer Garden Grill in Johnston and opened El Torito Mexi-
can restaurant in the former Fat Boyz Saloon and Grill in 
Grimes; Cozy Cafe then opened a new store in the former 
Garden Grill venue... Trostel’s Greenbriar received a 
complete makeover... Casey’s General Stores Inc. in-

troduced flatbread pizza at its Pleasant Hill Pizza Express 
store… Centro announced new “casual dining experienc-
es” in its South Union annex… The all-Italian coffeehouse 
Amici closed its last shops in the metro. 

Industrial News 
Chipotle partnered with two restaurateurs to launch Piz-
zeria Locale with its prototype store opening in Denver… 
Willie Theisen, the Clinton High School and University of 
Northern Iowa graduate who founded the Godfather’s Piz-
za chain, has come out of retirement and launched a new 
chain called Pitch, featuring 1,000-degree coal-oven piz-
za and mesquite-grilled meats and fish — the original is a 
big hit in Omaha’s Dundy neighborhood. Theisen told Rel-
ish he plans to open new stores in Austin, Madison, Den-
ver and Las Vegas this year… Kentucky Fried Chicken’s 
much ballyhooed new product, described by the company 
as “bold action,” turned out to be fried boneless chicken 
served in a go-cup. We’re guessing they think the go-
cup boldly adds to its environmental footprint… Interna-
tional House of Pancakes brought back its “all you can 
eat pancake” specials but only through Feb. 9. Hopefully 
warmer temperatures will reduce the need to load carbs 
after that.

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!

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

Breakfast Buffet

SATURDAY 
& SUNDAY
8:00 a.m. - 10:30 a.m.

Add us to your 
bucket list!
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Wine Events 
Wine Fest announced its wine flight class schedule with 
South Union Bread Cafe hosting a “Wine cocktails” course 
on Feb. 20, Splash hosting a “Chardonnay and Pinot Noir” 
class on March 20, Ingersoll Wine and Spirits holding a class 
on “Pairings with Asian classics” on April 17 and Sbrocco 
hosting a “dinner party with wine pairings” on May 15. 
($40 at www.midwestix.com)…  C and S Brew Supply, a 
beer-brewing and wine-fermenting supply store, opened on 
Southwest Maple in Ankeny… First Thursday (of the month) 
wine classes at Django ($25, 6:30 p.m.) will include: 
“Branching off Burgundy,” a tour of old and new world Pinot 
Noirs and Chardonnays, in February, “Wine and Cheese Con-
nection” in March, “Global Family of Red Rhones — Syrah, 
Grenache, Malbec and Tannat” in April, “Unexpected Ros-
es and Sparkling Wines” in May and “New School Summer 
Wines” in June. Reservations 288-0268... Last Tuesday (of 
the month) wine education events at Splash ($40 with food 
pairings) will cover Loire Valley wines in February, South 
American wines in March, Northern Italian wines in April and 
Washington state wines in May (244-5686)... Visiting Loire 
Valley chefs will prepare wine dinners Jan. 30-31, ($125 
with $50 tax deductible) with proceeds funding programs at 
Iowa Culinary Institute, the host of the dinners. 

Honors and Legacies
Scott Carlson (Court Avenue Brewing Company, Ameri-
cana) was elected to the National Restaurant Association 
Board of Directors. The head of the Iowa Restaurant As-
sociation, Carlson has for decades been the most promi-
nent lobby for Iowa restaurants at the statehouse. His con-
tacts with people of influence could be rising if Americana 
landlord Jack Hatch becomes the next governor… Café 
di Scala was named Cityview Food Dude’s restaurant of 
the year and that restaurant’s Phil Shires the chef of the 
year. Wasabi Tao was tabbed as the top new restaurant. 
Holiday Inn Mercy Campus’ Genevieve’s got a nod for 
the year’s top restaurant design and its chef Kris van 
Tuyl as the rising star of 2013… Sbrocco was Iowa’s only 
restaurant named to OpenTable’s “Top 100 Restaurants in 
the U.S. with the most notable wine lists”…  Joe Tripp of 
Alba won the Battledish competition for best food dish, and 
Sean Wilson of Proof won for best cocktail… Sam Auen 
(“Crowding the Pan”) and Shari Clark (“Fork in the Road”) 
premiered cooking shows on channel 8.2… Cyd Koehn of 
Catering by Cyd won the March of Dimes’ Signature Chefs 
Auction competition… Smokey D’s Darren Wirth capped 
off an incredible year in competition barbecue by taking 
the Kingsford Invitational Grand Championship and its 

the dish relish

ALL 
ABOARD!

ALL 
ABOARD!

13435 University Ave. • Clive • 515.226.1729
www.ClubCarDining.com

Locally Owned & Operated

A Unique Concept 
in Casual Dining

OPEN
Monday-Friday

Lunch • Happy Hour • Dinner

Saturday: 4:30-10pm
Ask for our extensive 

gluten-free menu.
CHECK OUT OUR NEW
Saturday Happy Hour: 8-10pm
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$50,000 top prize… Skip Bachman died in late December. 
His legacy to Des Moines (Skip’s, Urban Grill, Wall Street) 
lives… Chuck’s Restaurant owner Linda Bisignano died 
in November too soon at age 64, but the Highland Park 
legacy lives on… Legendary chef Thomas Keller praised 
a grilled salmon lunch last year at Skip’s… Mexican restau-
rants El Rey and Taqueria Sonora, in West Des Moines, 
both closed, probably due to the loss of business that came 
with the Grand Avenue/Walnut Creek Bridge closure. 
 
Scientific News 
Bill Gates advocated developing artificial eggs made out 
of plants…  The American Humane Society certified that 
the number of humanely-raised livestock animals in 
the U.S. had reached one billion… Research nutritionists at 
University of California Davis published a  “meta-analysis” 
concluding that cinnamon lowers blood glucose be-
tween three and five percent — the same level of reduction 
found in the older generation of diabetes drugs… Nature 
magazine reported that a highly-contagious form of fungus 
called Panama disease has devastated fruit crops in Asia 
and spread to Africa. The report suggested the world’s ba-
nana crop was in peril. RELISH

the dish relishfresh food. 
funky fun.

Ask about our 
Gluten Free 
and Vegan 

Options!

823 Wheeler Street • Ames • 515-292-2066
www.oddfellowsburgerkitchen.com

Voted Best Burger and 
Best New Restaurant in Ames!

FREE 
Appetizer

with the 
purchase of 

2 entrees
Must present coupon. 

Not valid with any 
other offers. 

Expires 4/30/14.

burgers • salads • appetizers
soup • sandwiches • entrees

desserts • cocktails
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The gluten-free (GF) 
diet began as a medi-
cal treatment for ce-

liac disease, an autoimmune 
digestive disorder that dam-
ages the small intestine and 
interferes with absorption 
of nutrients from food. Not 
only is it more common than 
people realize, but it’s also a 
disease on the rise. Accord-
ing to the National Founda-
tion for Celiac Awareness 
(NFCA), celiac now affects 
one out every 133 Ameri-
cans. It’s a disease that can 
lead to a number of other 
disorders including infertil-
ity, reduced bone density, 
neurological disorders, some 
cancers and additional auto-
immune diseases. There is 
no pharmaceutical cure. The 
only treatment is a gluten-
free diet. 
 Obviously, a pure GF diet 
is essential to diagnosed 
celiac sufferers. Medicine, 
though, is a very soft sci-
ence. The NFCA estimates that more than 80 percent of 
people with celiac disease are undiagnosed or misdiag-
nosed with some other malady. Mostly that’s because the 
disease carries 300 symptoms which vary considerably 
among different people. Diarrhea and abdominal pain are 
the most common symptoms but they don’t afflict all car-
riers. Others might demonstrate irritability, depression or 
some combination of 296 other symptoms. Some patients 
develop celiac symptoms early in life, while others feel 
healthy far into adulthood. Some notice no symptoms at 
all.  
 Such differences make celiac diagnosis extremely dif-
ficult. The NFCA and related agencies are pushing to in-
crease the number of those correctly diagnosed to 50 
percent by the end of this decade. In addition, the NFCA 
reports research estimating that 18 million Americans suf-
fer from non-celiac gluten sensitivity (N-CGS). That’s six 
times the number of Americans with celiac disease. People 
with N-CGS experience symptoms similar to those with 
celiac disease without demonstrating the same antibodies 

and intestinal damage.  
 Cyd Koehn, of Catering by Cyd, understands this, hav-
ing noticed a big jump in demand for that diet. So she 
specializes in GF menus. 
 “Gluten-free has totally exploded,” she said. “Two years 
ago, a typical party for 50 people would include maybe 
two GF menus. This year it’s up to nearly 10 out of 50, 
she said. The number of 100 percent gluten-free meals 
requested keeps increasing, too, particularly at hospitals. 
“A lot of doctors are on GF diets. That tells me something.” 
 Clearly glutens are worth the attention of a broader 
audience. That’s why market research company Pack-
aged Facts recently reported than GF food sales reached 
$2.6 billion in 2010 and also estimated that they would 
nearly double by 2015. It also helps explain why more 
restaurants identify “gluten-restricted” and “gluten-free” 
items on their menus. The growing number of people with 
N-CGS surely contributes to the popularity of similar di-
ets, particularly the Paleo Diet (which recommends eating 
unprocessed foods that were available to Paleolithic Era 
people) and various low-carb diets. 

the featUre relish

The gluten-free diet — beyond medicine 
By Jim Duncan

Fresh fruits and vegetables, like these heirloom tomatoes from Butcher Creek Farm, are 
a staple of gluten-free diets.
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What is gluten? 
Gluten was discovered in the 17th century by vegetarian 
Buddhist monks looking for a protein substitute for meat. 
It’s defined as a protein composite (of gliaden and glute-
nin) bonded to starch in the endosperm of grass-related 
grains, particularly wheat, barley and rye. In other words, 

it’s a byproduct of a simple chemistry experiment.
 When flour is kneaded, gluten gives elasticity to dough 
helping it rise, hold its shape and produce a chewy tex-
ture. Because it is insoluble in water, gluten can easily be 
purified and then added to other things such as soy sauce, 
ice cream and ketchup. It’s also popular in hair and skin 
products. 
 To simplify on the safe side, GF diets allow fresh fruits, 
vegetables, meats and many dairy products. They also ac-
cept rice, corn, soy, potatoes, tapioca, beans, sorghum, 
quinoa, millet, pure buckwheat, arrowroot, amaranth, teff 
and nut flours. Oats are allowed by some and forbidden by 
others. All prohibit wheat, barley, rye and related compo-
nents, including durum, graham, kamut, semolina, spelt 
and malt. All warn about processed foods — soy is OK, but 
soy sauce is not. (Language isn’t always helpful: Glutinous 
rice, which is used in sushi, contains no gluten; buckwheat 
contains no wheat.)
 Most beers and ales are made with prohibited sub-
stances. Sutliff Hard Cider and Somerset Winery’s mead 
are popular GF alternatives that are made in Iowa. Most 
whiskies, vodkas and gins are made with forbidden grains, 
although 100-percent corn versions of those liquors do 
exist. Iowa’s Mississippi River Distillery makes GF vodka. 
Most spirits made without such grains, such as brandy, 

Many pizzas can be made gluten free, such as this mush-
room specialty found at The Club Car.

LAYOUT & DESIGN SERVICES • NEW & USED EQUIPMENT • LEASE OR BUY

Celebrating 100 Years in business!

DESIGN • SUPPLY • SIMPLIFY

6000 Aurora Avenue • Des Moines • 282.0033
With locations in Omaha, Lincoln, Minneapolis,
North Dakota, Atlanta, Denver and Kansas City
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wine, rum, tequila and vermouth, are usually GF, but users 
should beware of additives particularly in flavored spirits. 
Liqueurs and pre-mixed drink products require serious ex-
amination. 
 That’s not easy. The United States Food and Drug Ad-
ministration (FDA) does not require gluten to be included 
on food labels, because it’s in the “generally recognized 
as safe” category. One out every 133 Americans strongly 
disagrees. In August, the FDA issued its first standards for 
voluntary labeling of “gluten-free” products, which allows 
them to contain up 20 parts of gluten per million. 

Do I want gluten in my body? 
Last year George Formaro became the first Iowan named 
a top 20 restaurateur in America by the James Beard 
Foundation. He is in charge of the kitchens at Gateway 
Market, Centro, South Union, Django, Zombie Burger and 
the soon-to-launch Malo. Formaro constantly experiments 
with new and improved products. He also believes he suf-
fers from N-CGS. 

 “The last couple years I have been having severe re-
actions I associate with eating products made with white 
flour. My stomach feels like I swallowed a bag of marbles. 
I can’t sleep, and my gut aches for days. Rye flours don‘t 
bother me, but white (wheat) flours do,” he recalled. 
 As a result, Formaro says he’s developed a preemptive 
celiac disease scheme. What’s the hardest thing to resist? 
“White burger buns — not eating those tortures me,” he 
admitted. He also believes personal awareness has made 
him more cautious about “gluten-free” labeling. 
 “The last thing I want to do is overreach with a GF claim. 
It’s nearly impossible to do 100 percent GF in our kitchens, 
where we cook almost everything from scratch. Cross-

the featUre relish

“A lot of doctors are on gluten-free diets. 
That tells me something.” 

— Cyd Koehn, Catering by Cyd 

Pure sashimi and sushi, like this presentation at Akebono 
515, is popular with gluten-free dieters who avoid fried 
things and soy sauce.

FREE APPETIZER
With any entrée.  Dine-in only. Only one per check.

Expires April 30, 2014.
Good only at the Johnston location.

Bring your appetite!

8744 Northpark Drive 
Johnston

Just north of the Interstate West of 86th Street

251-4597

We’ll 
provide

the
rest.
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contamination can hardly be avoided when you work with 
flour,” he said. 
 Formaro won’t make any GF claims about pizza at Cen-
tro, because all pies are cooked on the same stones, for 
example.
 Formaro says he developed more caution after install-
ing black counter tops in his home kitchen. “After playing 
around with flour one day, I noticed flour dust continued 
to settle on the counter tops for days,” he recalled.  As a 
result his restaurants don’t call anything “gluten free” but 
rather offer “gluten-restricted” foods. “Even our French 
fries are not GF, because they are cooked in the same fry-
ers as our calamari.” 
 Formaro said he tries to compensate gluten-intolerant 
diners by offering free substitutions. “It drives my line 
cooks crazy, but we feel we need to do that. We will sub-
stitute a vegetable for pasta. We can make pasta from 
corn and rice and cook it in a separate pot, but I still worry 
about cross-contamination.” 
 At Café di Scala, Cityview Food Dude’s “chef of the year” 
Phil Shires echoed similar concerns. “We are famous for 
scratch-made pasta. We have a very compact kitchen. We 
buy some GF rice noodles and will cook them in a separate 
pot if someone asks, but we don’t put that on the menu,” 
he said. 
 Even at Noah’s, the pioneer in Des Moines for offer-
ing GF versions of floury foods, pizza-makers cautioned 
that their “gluten-free” pies are baked in the same oven 
as their scratch-made flour pies, which are tossed a few 
feet away. They said their GF pizza crusts and pasta are 
ordered pre-made from a gluten-free facility. 
 Still, GF labels are exploding on foods and menus. 
Koehn uses a lot of ancient GF grains, like amaranth and 
teff, as well as flours made with almonds and other nuts. 
She advises GF dieters to carefully read labels even for 

When it comes to making pastas, such as this mac-and-
cheese entrée, the trick is in the making of the noodles, 
says The Club Car owner David Tasler.

OPEN DAILY 11am–2am

506 E. GRAND AVENUE in the EAST VILLAGE
244-6624

ANY MENU ITEM
Not good with any other offer. 

Some restrictions may apply. Expires 4/30/14.

1/2 
PRICE

BUY ONE, GET ONE

KITCHEN
OPEN
UNTIL

MIDNIGHT

DAILY FOOD & DRINK
SPECIALS!

HAPPY 
HOUR
EVERY 

DAY
3–7pm

LARGEST 
LOADED 
SPUDS 

IN IOWA!

DES MOINES’ 
ONLY 

IOWA CITY 
BAR!

DES MOINES’ 
ONLY 

IOWA CITY 
BAR!

HIT THE SPOT!  
QUINTON’S  BAR  &  DELI  IS
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things that sound safe “like rice crackers.” Koehn recom-
mends the same restaurants to GF dieters and that her 
GF clients recommend to her: “Alba, Table 128, Namaste, 
India Star, Wasabi Tao, Club Car, King and I — they are all 
accommodating,” she said.  
 Menus are now touting GF versions of foods, like piz-
za, bread and noodles that are usually made from forbid-
den wheat flours. Of course, the Internet is helpful here: 
Applebee’s is credited with 54 GF menu items at www.
glutenguidehq.com; www.findmeglutenfree.com names 
40 Des Moines restaurants — including some surprising 
suspects, such as Pizza Ranch (which is most famous for 
pizza and breaded fried chicken), Noodles and Company, 
Fong’s Pizza and Godfather’s Pizza; www.glutenfreeregis-
try.com includes more than 150 dining facilities registered 
in Iowa; www.urbanspoon.com lists 20 Des Moines restau-
rants that advertise GF or gluten-friendly on its website; 
www.ultimateglutenfree.com names 86 restaurants in Des 
Moines, including some of Formaro’s that actually make 
lesser claims.  
 There’s an important bottom line: GF foods of all kinds 
are becoming more and more available, while GF claims 
remain very loosely regulated. People should consider why 
they are on a GF diet before investing too much trust in 
what they read. Formaro puts it this way: 
 “For celiac sufferers, a gluten-free diet is a very seri-
ous, even life-threatening, business. Low-carb dieters and 
Paleo enthusiasts are jumping on the GF bandwagon now, 
but they can take considerably more risks,” he cautioned. 
RELISH

Gluten free doesn’t mean poor taste. Many chefs have in-
corporated ingredients to fit both the health and delight of 
dining gluten free. Take this barbecue shrimp, for example, 
a fine gluten-free appetizer at The Club Car in Clive.

333 E GRAND AVENUE
Loft 103 • Des Moines • 515.508.9474

Tours of Italy

GOURMET WINE TASTING TOUR
September 20th to 

Sept 26th, 2014. Best time 
for wine lovers! 

The Harvest in Italy! 

GOURMET BIKE TOUR
July 19th to July 25th, 2014. 

Five days and six nights 
with great food, 
wine and carbs.

GOURMET ITALIAN PHOTO TOUR
August 30th to September 
5th, 2014. Imagine being in 

Italy capturing its 
beauty on your camera.

BOOK YOUR TOUR OF ITALY TODAY!

Cooking with

www.cookingwithalessandra.com
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B-Bops: We have the best burgers in town! For 21 years we’ve won 
Cityview’s “Best Of Des Moines” readers’ poll and are proud to serve 
these burgers at more than seven locations throughout the metro. Mul-
tiple locations in Des Moines, Ankeny, Altoona, Urbandale and Ames. 
www.b-bops.com. 

The Club Car: While great food and service may be the “primary prod-
ucts” of The Club Car, the casual atmosphere also elicits captivation from 
the moment you walk in the front door. Railroad memorabilia, original 
framed posters, model train cars and signs from “way back” always draw 
attention. 13435 University Ave., #200. Clive. 226-1729. www.clubcar-
dining.com.

Food Arcade: The Food Arcade offers a wide array of grab-and-go food 
options like whole pizza or by-the-slice, burgers, tenderloins, wings, 
fries, hot beef sandwiches, homemade soups, subs, ice cream and 
much more. Open 10 a.m.–7 a.m. daily. Meskwaki Bingo and Casino, 
1504 305th St., Tama. (641) 484-2108. www.meskwaki.com.

Holiday Inn Cityscape Lounge: Discover the delicious Cityscape 
Lounge for downtown dinner and drinks… with a view! Located in the 
Holiday Inn downtown, Cityscape Lounge offers daily Happy Hour drink 
specials and half-price appetizers Monday-Friday during Happy Hour. 
From our almond-crusted tenders and skyline platter to our cowboy 
steak and old-world, baked cavatelli pasta… whatever you do, make 
sure you save room for dessert! Come escape the day and enjoy the 
view. 1050 Sixth Ave. 283-0151.

Jackpot Buffet: The Jackpot Buffet at Meskwaki Casino is one of the 
largest buffets in the Midwest with more than 20 homestyle entrée 
choices along with our fresh, never-frozen, broasted chicken, many 
homemade desserts and, of course, our famous Friday Seafood Night 
featuring jumbo snow crab, shrimp scampi, fried whole catfish, fried 
shrimp, herbed-baked fish, clam strips and many other seafood favor-
ites. The Jackpot Buffet is also well known for an outstanding breakfast, 
which is served daily Monday thru Saturday. Meskwaki Bingo and Ca-
sino, 1504 305th St., Tama. (641) 484-2108. www.meskwaki.com.

Mullets: Mullets is Des Moines’ sweetest riverside roadhouse; featuring 
fabulous breakfast seven days a week, as well as a full menu guaran-
teed to please. Enjoy breathtaking views of the downtown skyline and 
the state Capitol building from our multi-level patios. Come check out 
our daily lunch and dinner specials. Daily 7 a.m.-close. 1300 S.E. First St. 
244-1443

Oddfellows: Oddfellows Burger Kitchen is full of “fun” and “funky”.     
Their motto is “Be Kind, Tell the Truth, and Eat Good Food”.  How can you 
go wrong?  Known for their outstanding burgers, Oddfellows grinds a 
secret mix of beef brisket and sirloin to create their third-pound patties.  
The buns, just like the burgers, are created in the Oddfellows kitchen 
each day…  The freshest and tastiest burger you can get. 823 Wheeler 
St., Ames. 292-2066. www.oddfellowsburgerkitchen.com.

6905 MILLS CIVIC PKWY.
Suite 124 • WDM
515.225.4373 

 www.vintagewineia.com

JOIN 
US!

SATURDAY, 
FEBRUARY 1

5:30-7:30pm

Delicious pairing 
of cake balls, 

wine and beer! 

We will also 
have free 

truffle sampling 
and accept 

pre-orders for 
Valentine’s Day

$25

 Spots are limited!
Reserve yours today

515.225.4373

Enjoy 3 different cake balls 
and wine pairings!

Receive a 4th cake ball and 
beer pairing on us 

– our early Valentine’s Day 
gift to you! 
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Olde Main: Located in downtown Ames, 
Olde Main’s restaurant and brewpub is the 
perfect place to dine, drink or hold an event. 
Take a seat and enjoy our friendly service and 
delicious food. At Olde Main, we believe it’s 
not about the next beer but enjoying the one 
in your hand. That’s why we blend traditional 
brewing practices and modern techniques 
to craft fresh, full-flavored beers. 316 Main 
St., Ames. 232-0553. www.oldemainbrewing.
com.

Quinton’s: Located at 506 E. Grand in the East 
Village, Quinton’s is open seven days a week 
from 11 a.m.-2 a.m. and serves food until mid-
night. Our unbeatable all-day drink specials 
are supplemented with a daily happy hour 
from 3-7 p.m. featuring $3 23-oz. domestic 
Big Girl beers, $4 premium Big Girls, $5 Big Girl 
mixed drinks and half-price chips and salsa, 
C.C.Q. and spinach artichoke dip. We can ac-
commodate groups of up to 60 people. Visit us 
at www.quintonsdm.com to check our menu 
of unique sandwiches, breadbowl soups, giant 
loaded spuds, fresh salads and gourmet burg-
ers, with take-out always available.

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 occa-
sions but for every occasion when you want… 
Simply the best! Reservations accepted. 253-
0124. www.greenbriartrostels.com.

AsiAn
King and I: Authentic Thai Cuisine with many 
menu items from Thailand and a sushi bar. 
Fine dining with beer and wine served. Se-
lect American menu items are also available. 
Please come and enjoy with our Thai family. 
1821 22nd St., West Des Moines. 440-2075. 
www.king-and-i-thaicuisine.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 Des 
Moines” 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. 3100 Forest Ave., Des Moines; 
2601 Adventureland Drive, Altoona; 9350 Uni-
versity Ave., Waukee; 1425 S.W. Vintage, Anke-
ny, and 5950 56th St., Johnston. www.jethros-
desmoines.com.

Diner
Crouse Cafe: Crouse Café is located off Indi-
anola’s Town Square – just a short drive from 
Des Moines’ southside. The third generation, 
family-run eatery is proud to offer the best in 
homemade. Whether stopping by for break-
fast, lunch or dinner, Crouse Café is serving up 
all your favorites including 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
Full House Cafe: The Full House Café is open 
daily and offers a great variety of classic break-
fast and lunch favorites along with daily spe-
cials. Some of the breakfast items include 
everyone’s favorite the “Iowa Omelet” which 
is loaded with steak, bacon, ham, sausage, 

Find out why Smokey Row is
voted Des Moines’ BEST!

MON–THU 6am–10pm • FRI 6am–11pm • SAT 7am–11pm • SUN 7:30am–10pm
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sautéed onions and peppers and smothered 
in cheddar cheese, served with hash brown 
potatoes or fresh cut fruit and toast. For lunch, 
you need to try our hand-breaded, half-pound 
tenderloin or one of our Angus burgers. You 
won’t go away hungry from here. Meskwaki 
Bingo and Casino, 1504 305th St., Tama. (641) 
484-2108. www.meskwaki.com.

Iowa Cubs Cub Club: Cub Club is the per-
fect place to host a group meeting or special 
holiday event. Space is available for up to 200 
guests. This unique facility will meet your ca-
tering needs with no rental fee, only a food 
and beverage purchase. Centerplate is com-
mitted to a truly extraordinary experience for 
you and your guests. For more information, 
please contact catering manager, Derek Hick-
ey, 244-3464.

FooD AnD restAurAnt ProDucts
Dupey Equipment Co.: Dupey Equipment is 
committed to providing the highest quality 
food equipment available. Our varied custom-
er base includes meat packers and processors, 

retail food stores, specialty shops, and restau-
rants. Wherever food is prepared and mar-
keted, Dupey Equipment can provide to our 
customers the tools and machines for cutting, 
grinding, portioning, cooking, weighing, pack-
aging, labeling and more. 2048 92nd Court, 
Clive. 223-0700. www.dupeyequipment.com.

Graziano’s: Graziano Brothers is proud to of-
fer the best in homemade Italian sausage. Es-
tablished 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 food-ser-
vice products at top value. Our philosophy of 
integrity and personal attention has fueled our 
growth as an industry leader with a full range 
of solutions — 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.

Law Equipment: Serves all your restaurant, 
food service and bar equipment needs. New 
and used equipment, smallwares and glass-
wares in stock. Full line dealer. If we don’t have 
it, we can get it. Ground up design services 
available. Special orders welcome from one 
piece to complete build out. 10095 Hickman 
Court, Suite B, Clive. 334-5036. www.lawequip-
ment.com.

FooD/ Wine tours
Cooking Tour Of Italy: Four unique tours in 
Italy far from the touristic places, close to the 
Italian soul, flavors and colors. Italian Cooking 
Tour: Travel with me to Viterbo Italy for a culi-
nary trip of a lifetime. The Wine Tasting Tour: 
Sept. 20-26. Best time for wine lovers. Gour-
met Biking Tour: July 19-25. Five days and six 
nights with great food, wine and carbs. Italian 
Photo Tour: Aug. 30-Sept. 5. Capture a once in 
a lifetime photo of Italy with me. Contact Ales-
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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

1/4 POUND BARBEQUE BACON CHEDDAR BURGER
FREE!

Limit one per person. 
Not valid with any other offer.

Expires 4/30/14.

with purchase of one 
1/4 pound 

Barbeque Bacon 
Cheddar Burger

and 22 oz. soft drink

VEGANOPTIONS

WE HAVE
AND

GLUTEN-FREE

got tacos?
“NADA ES IMPOSIBLE”

WWW.TASTYTACOS.COM
ankeny • urbandale • south • northeast • east • west

®

Delicious Homecooked
Mexican Food

CHECK OUR
NEW WEBSITE

FOR THE 
FULL MENU
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sandra at 508-9474 or alessandra@cooking-
withalessandra.com.

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

Noah’s Ark Ristorante: Noah’s Ark Ristorante 
has been a well-known Ingersoll tradition for 
decades. It offers a comfortable, relaxed, in-
viting atmosphere combined with a friendly 
and helpful staff. Serving up a full menu of 
delicious Italian cuisine, you are sure to find 
something you love. 2400 Ingersoll Ave., Des 
Moines. 288-2246.

jAPAnese
Akebono 515: Locally owned and new to Des 
Moines, Akebono Japanese Restaurant brings 

new culinary ideas and top notch sushi to 
Japanese cuisine. From the ambiance to the 
food, the owners have each lent their personal 
touch. Unique to their competition, the own-
ers personally create, prepare and cook every 
order, every night. Come join us for good food 
and good times. 215 10th St., Des Moines. 244-
5972. www.akebonob515.com.

mexicAn
Tasty Tacos: A family-owned Des Moines-
based Mexican restaurant serving family 
recipes for 50 years! Most everything is made 
daily. Six convenient locations throughout the 
Des Moines metro. 1418 E. Grand Ave., 2900 
Euclid Ave., 5847 S.E. 14th St., in Des Moines, 
8549 Hickman Road, Urbandale, and 2401 S.E. 
Delaware Ave., in Ankeny. www.tastytacos.
com for more information or join them on 
Facebook.

PizzA
Red Rossa: A Passion For Flavor RedRossa 
began with a passion for fresh, flavorful and 
authentic Italian/American dining. Offering af-

fordable Italian & American cuisine, RedRossa’s 
signature recipes highlight the finest ingredi-
ents, prepared in the tradition of old-world 
Italy, in a comfortable and festive atmosphere. 
12695 University Ave., Clive. 221-2529. www.
redrossa.com.

seAFooD
Splash Seafood Bar and Grill: Splash Sea-
food 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 restaurant. 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 gatherings. Bar opens at 4 p.m. Mon-
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day–Saturday. Dinner starts at 5 p.m. 12854 
University Ave., Suite 400, Clive. 221-DISH. 
www.distrostels.com.

steAkhouse
John and Nick’s: After 30 years, John Jaeger 
left his family-owned restaurant and opened 
John and Nick’s Steak and Prime Rib. Enjoy his 
famous salad bar — bigger and better with 
more than 60 fresh, homemade items. The best 
part is the salad bar comes with your meal. 
Enjoy black Angus steaks, a great selection of 
incredible seafood, chops and the house spe-
cialty, prime rib... all served at family-friendly 
prices. John and Nick’s cozy atmosphere and 
delicious food will make your dining experi-
ence unforgettable. Open seven days a week – 
lunch and dinner. 15970 Hickman 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 tradition-
al ’40s style supper clubs where everybody 

went for a good time and great food. The vin-
tage prints on the walls, the exhibition kitch-
en, 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 and Suites, 6075 Mills Civic Park-
way, West Des Moines, 333-5665. www.john-
nysitaliansteakhouse.com.

Prime Cut Grill: At the Prime Cut Grill, we 
serve the best steaks available along with a full 
line of pasta, seafood, sandwiches and cock-
tails, open Wednesday-Sunday nightly. Some 
of our guests favorites include hand cut bone-
less ribeye steak, bacon-wrapped filet mignon, 
hand-breaded deep-fried jumbo shrimp, pan-
fried walleye fillet, traditional French onion 
soup, and of course our slow-roasted prime 
rib, which is served every Friday and Saturday 
night. After dinner don’t forget to stop by the 
lounge where we have live bands every Fri-
day and Saturday night with no cover charge. 

Meskwaki Bingo and Casino, 1504 305th St., 
Tama. (641) 484-2108. www.meskwaki.com.

Texas Roadhouse: Legendary Food, Legend-
ary Service®, and Legendary Fun! At Texas 
Roadhouse, we take pride in everything we 
do from hand-cut steaks and fall-off-the-bone 
ribs, to some pretty sweet margaritas. And we 
do it all with one goal — to give your family a 
place to go for great food and good times at 
a fantastic price. 8744 Northpark Drive, John-
ston. 251-4597. www.texasroadhouse.com. 

Wine
Vintage Wines: Vintage’s patio offers the one 
and only full retail wine bar experience. Wheth-
er you are in the mood for a glass of wine or a 
whole bottle at retail pricing, or even a cold bot-
tle 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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2605 Ingersoll Avenue • 288-3381
www.sakarisushilounge.com

HAPPY
HOUR
MON–THURS

5–7PM

STOP IN AND CHECK OUT OUR NEWLY 2 0 1 2

OPEN
MON–FRI 

11AM–2PM and 5–10PM 
SAT 5–10PM

THE CITY’S BEST MARTINIS AND JAPANESE CUISINE

REMODELED LOUNGE!
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$2 off
any menu item
 * Some restrictions may apply.

Expires 4/30/14.

316 Main Street • Ames • 515.232.0553 • www.oldemainbrewing.com

RESTAURANT HOURS    LUNCH Mon–Sat 11am–3pm    BRUNCH Sun 10:30am–2pm    DINNER Daily 5–10pm 
APPETIZERS Sun–Thu 3–11pm Fri–Sat 3pm–midnight     PUB HOURS Daily 11am–2am

Get your beer fix here!

Happy Hour

Dollar Pints

Fill your Growler

Mon – Sat: 4pm – 6pm and ALL DAY Sunday!

ALL DAY Wednesday

Thur: 11am – 2am

Enjoy $2.25 pints and wells, $2 off appetizers, $1 off glasses of wine.

You can’t beat this special! $1 pints of fresh brewed beer.

Get your Growlers filled for only $5. Plus, enjoy $2 well drinks from 6pm – 2am.

NOW

CATERING

for all occasions and sizes 

of parties


