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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

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

Featuring
State Fair Pork Chops 

Ricky Bobby style 
Shake ‘n Bake                

Pork Chops

Pork Chops
Smoked Pork 

Chops

Free Pork Chops at Jethro’s Pork Chop Grill*
*One Pork Chop Dinner Free With Equal Pork Chop Dinner Purchase.                            

Must present this coupon to receive discount.          
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M y grandmother believed that condensed soup ranked with indoor plumbing as the greatest inventions of her lifetime. 
Before canned and dried products, making soup was seemingly endless work. Bones were simmered for hours, strained 
and moved into stock pots, where all leftovers were tossed and cooked for days to keep them from spoiling. Canned 

soups were miracles of elemental simplicity. All they required were fire and water. 
  They also became one of the most successful inventions in the history of food. The Campbell’s Soup Company says that 
Americans annually consume 2.5 billion bowls just of their three most popular soups — chicken noodle, cream of mushroom and 
tomato. Some Asian dried soup makers sell even more. The accessibility of these popular products can blind us to the amazing 
complexity of old-fashioned, made-from-scratch soups. 
 This issue of Relish gives you the scoop on soup from clear consommés and bouillons to their thicker cousins — purées, 
bisques, veloutés and stews. We will visit some makers of Des Moines’ favorite soups and stocks and look into the history of soup, 
from its beginnings in the Stone Age to its American originals. The Dish is back with three months of food news and gossip. Get 
out your spoons, and bon appétit. RELISH

— Jim Duncan, editor
CVFDude@aol.com

Twitter.com/foodude

The scoop on soup
from the editor

Jim Duncan has covered the food 
scene in Des Moines for 25 years. And 
he never met a dish he didn’t respect.

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

enjoy 
black angus 

steaks,
great selection 
of incredible 

seafood,
chops, pasta 

and our 
house specialty:

prime rib!

voted
#1

BEST LOCAL
STEAKHOUSE

by Cityview
readers!

www.JOHNANDNICKS.com

OPEN FOR LUNCH
MONDAY–FRIDAY 11am–3pm

 AND DINNER!
monday–friday 3pm–close

saturday 4pm–close

our 60+ item salad bar 
comes with your meal!

family
friendly
prices!

OUR FAMOUS 
SALAD BAR

voted
#1

by Cityview
readers!

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!

Handicap
Accessible

CRUISE ON OVER TO 
CROUSE CAFE!

We are a 3rd generation family restaurant 
serving all your favorites:

Pork Tenderloin Pan-Fried Chicken Chicken-Fried Steak
Hot Beef Sandwich Onion Rings Eggs and Sausage

French Toast and Hash Browns Omelettes
Real Mashed Potatoes Biscuits and Gravy

Malted Milk Homemade Pies and much more!
BREAKFAST BUFFET

Saturday and Sunday
8:00am–10:30am

DAILY 
SPECIALS!

Come try 
our delicious
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got tacos?

WWW.TASTYTACOS.COM
ankeny  urbandale  south  northeast  east  west

®

“NADA ES IMPOSIBLE”

CHECK OUR NEW WEBSITE FOR THE FULL MENU

DELICIOUS HOMECOOKED
MEXICAN FOOD

SINCE 1961

The Original Lacona Family Restaurant!
WWW.NOAHSARKDESMOINES.COM

Enjoy Old World Italian Cuisine!

Des Moines’ most complete menu including Steak, Chicken and Seafood
Pasta, Pizza, Salads and all your favorites

One Owner, One Name,
Family Run Since 1946
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the drink

It’s been a long week. Your boss yelled at you for missing 
deadline, and now you’re backed up at work. The kids have 
been going through a naughty phase, your car broke down 

in the middle of a snowstorm, and the one thing that sounds 
the most relaxing right now is having a drink in front of the 
fireplace with your friends. Your palate craves more than a 
beer, and you’re tired of freezing in the 10-degree weather. 

There is only one solution: spiked hot cocoa. You need a 
little sweetness to reward yourself for surviving the week 
you’ve had, a little alcohol to unwind and some warmth to 
de-thaw your fingers from scraping off the inch of ice frozen to 
your car windows. 

Ingredients typically found in spiked hot cocoa include 
Kahlua, rum, Bailey’s, flavored liqueur, tequila or a festive 
peppermint schnapps. But bartenders at downtown hotspot 
HoQ make spiked hot chocolate a little different, adding Prairie 
Fire cinnamon whiskey to the mix. That’s right — whiskey in 
your hot cocoa. 

“Some people order with their meal, and some people order 
it just for dessert, really,” says HoQ owner Suman Hoque. “And 
the Prairie Fire cinnamon whiskey is from Iowa.” 

Comforting hot cocoa with the spike that’s straight from the 
homeland? Now that’ll get you through the winter. 

HoQ’s enticing spiced hot chocolate includes Prairie Fire 
cinnamon whiskey, and dark cocoa and is topped with Chef 
Joseph’s Marshmallow, because what would hot cocoa be 
without a sweet, fluffy marshmallow? 

“We make our own homemade marshmallow,” explains 
Hoque. “If it’s snowing, people like to drink hot chocolate, and 
the marshmallow is a good addition for that.” 

The mixture of the spice from the fire whiskey and the 

sweetness from the decadent chocolate creates a melt-in-your-
mouth experience that makes a bad week seem better. The 
house-made marshmallow that covers the top adds the final 
kick, giving your spiked hot chocolate the extra creaminess it 
needs to accompany any chilly winter evening. 
 Whether you need a night away from the house or you are 
out celebrating the end of the week with friends, HoQ’s Spiced 
Hot Chocolate is the best way to cap it off and prepare for the 
weekend. RELISH

Grown-up hot 
chocolate to warm 
your insides

Prairie Fire cinnamon whiskey and dark cocoa, topped 
with Chef Joseph’s Marshmallow

By Ashley Buckowing

LUNCH BUFFET
Monday–Saturday 11:15am–2:15pm

DINNER
Monday–Saturday 5pm–9:30pm

Sundays – Closed
TAKE-OUT & CATERING available

5514 DOUGLAS AVENUE DES MOINES
279.2118 www.indiastardm.com

FINE 
INDIAN 
CUISINE

Lunch MON–FRI 11am–2pm
Dinner MON–THU 4:30–9:30pm and FRI–SAT 4:30–10pm

1501 SE 1st Street  Des Moines  282-7964
www.tumeaandsons.net
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316 Court Avenue / Des Moines, IA 50309 
www.DosRiosRestaurant.com  

515.282.2995
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Ahh, soup. A common choice for an 
appetizer at any fine restaurant, 
sometimes even presented as an 

included side to a number of entrees. It can be 
light or hardy, creamy or brothy. The food is 
so diverse that one could have soup for lunch 
every day for an entire year and never have the 
same bowl twice.  

For this issue of soups and stews, we chose 
clam chowder to start off your dinner. Its 
thick, creamy base is the perfect opening to a 
meal. The potatoes and clams make it a more 
substantial start than many other options. 
Chowder is rich in flavor, both in the sauce and 
the foods it contains. 

For some of the best clam chowder this side 
of the East Coast, stop by Splash Seafood Bar 
and Grill in downtown Des Moines. The New 
England recipe was inspired by the fresh, classic 
flavors of the coast, according to Executive Chef 
Dominic Iannarelli, who has been working at 
Splash for the last 13 years and had a hand in 
creating the chowder recipe. 

“When we sat down and created that recipe, 
we really wanted to stay true to the old East 
Coast way of making clam chowder,” he said. 
“We wanted it to be like if you were in Boston, or if you were 
up in Maine or wherever. We wanted it to be that true fish and 
traditional creamy clam chowder.”

Made with bacon, shrimp stock, potatoes, fresh cream and 
a whopping 10 pounds of whole baby clams, the chowder has 
become the best-selling soup on Splash’s menu. The process 
is long and meticulous and one that Iannarelli goes through 
often — the restaurant prepares it at least every other day, 

usually each day, depending on demand. And during these 
colder months, he says customers come in especially for the 
warm, creamy concoction. 
 What really sets the clam chowder at Splash apart from the 
others is the baby clams. 
 “We use lots and lots of baby clams, and they’re nice and 
tender,” Iannarelli explained. “A lot of time you’ll see people 
use chopped clams instead, and we serve whole baby clams. So 
I think that makes a big difference.” RELISH

A warm 
welcome

The clam chowder at Splash Seafood Bar and Grill is the most popular 
soup on the menu, and its fresh ingredients explain why. 

By Eleni Upah

the appetizer

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

HALF PRICE
BOTTLES OF

WINE
EVERY WEDNESDAY!

253.0124  greenbriartrostels.com 221.dish  dishtrostels.com



www.dmcityviewrelish.com                                                            WINTER | 2015 9

the entree

G oing out to eat is fun for a variety of reasons. 
You don’t have to spend an hour cooking 
dinner or waiting for a roast to soak up all 

its flavors. You don’t have to keep getting up from 
the table to refill your water glass and your partner’s 
Coke. And sometimes it’s just the pure excitement of 
getting out of the house to try new dishes that you 
aren’t able to make at home. Sometimes it’s fun to find 
new favorites and get adventurous with your culinary 
endeavors. 

With winter in full force and the snow cooling 
your internal thermometer, you need something to 
counteract the frigid evenings. The best way is to try a 
bowl of pho, a soup that originated in Vietnam and is 
a classic breakfast dish in Chinese countries. 

Pho is a deconstructed type of soup. Generally, 
there will be — either in the soup or on the side — a 
pile of bean sprouts, Thai basil and other mixes of 
greens and spices that a chef adds to enhance flavor. 
It is suggested that you sip the broth, break up the 
spices, add to the broth, eat the noodles and then the 
meat. 

There isn’t a wrong way to eat pho, but to get the 
full effect of the variety of flavors that pho soup has 
to offer, it pays to take time to savor the flavor-packed 
broth first. Sip the broth, add in the spices and keep tasting 
it until the broth is to your liking. Generally the noodles go 
first, but no matter what order you eat the soup, it’s always 
delicious. 

 H’s Pho offers a variety of pho soups, each including 
different meats. They come with the typical side of bean 
sprouts and basil and are also accompanied by jalapenos and 
lime. Pho is served in a large bowl and is sure to leave you 
pleasantly full and warm from the inside out.  RELISH

Dinner warm 
enough to take off 
your mittens
By Ashley Buckowing

 Steaming hot pho soup at H’s Pho warms up cold winter nights.

facebook.com/JohnnysSteakhouse
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A fter finishing up a bowl of flavor-packed Pho — a juicy 
broth packed full of onions, cilantro and other spices 
— you are convinced that your stomach can handle no 

more. Finding room for an equally amazing dessert is simply 
impossible. Or is it? 
 Cheesecake is too heavy and even a bit lackluster, and ice 
cream is just too cold for these winter days in Iowa. Your head 
tells you to stay home and save the thought for later — and 
save your gut from further expanding after the holidays — but 
your taste buds say they need more. That leaves one option: 
When it comes to dessert, the answer is always “yes.” 
 The spiced chocolate mousse Alba is currently featuring in 
celebration of the New Year is a fluffy, flavorful dessert option 
that can satisfy the craving and won’t leave your pants too 
tight or your taste buds too cold. Chocolate after a cozy soup 
may seem odd at first, but it really isn’t. This mousse has plenty 
of spices and flavors to satiate a sweet tooth, flavored with 
cayenne and cinnamon and served on top of Alba’s house made 
churros. And if that’s not enough, the dessert is also accompa-
nied by hazelnut chile and a cherry confiture. 
 “It’s a play on Mexican chocolate,” Chef Joe Tripp at Alba 
explains. 
 Are you drooling yet?
 The chocolate mousse is served in a canister underneath a 
layer of whipped cream. Three warm churros accompany the 
canister to the side on a long, thin plate. Though the mousse is 
flavored with spices, the cayenne does not make this taste like 
you’re eating a burrito with your dessert. Instead, it makes the 
chocolate “pop” against the cinnamon-sugary churros. A good 
suggestion is to dip the churros in the whipped cream and 
chocolate mousse — you’ll thank us later. 

 This dessert has the qualities your palette is searching for: 
sweet and spicy, and the mousse is light enough to follow up 
your previous wintery entrees. It’s small enough to not leave 
you needing to buy a new pair of pants, but it’s big enough to 
satisfy your craving for that finishing touch on a perfect meal. 
RELISH 

Chocolate heaven 
for those winter 
wonderland nights
By Ashley Buckowing

the dessert

Sweet and spicy chocolate mousse is a favorite winter treat at 
Alba and Splash. 
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the producer

T he key to a robust, flavorful soup or 
stew lies at the base, which means using 
a good stock. The liquid base is made 

by simmering animal bones, meat, seafood or 
vegetables in water — or sometimes wine — to 
pull out the rich flavors.  

Though it is little more than 3 years old, 
New Horizon Cuisine has already made a name 
for itself in the soup stock industry. Located 
in Ankeny, it is an ingredient company that 
manufactures concentrated meat and vegetable 
extracts and industrial bases and flavors at 
competitive prices. 

The manufacturer produces branded 
products on a large scale, but it also offers 
customization to its customers, with a 
willingness to work together to form custom 
blends and signature recipes for all segments of 
the food industry. 

“We compete with companies that have been around quite 
a bit longer, but you know, when it comes to ingredients, we’re 
starting to work with very large companies,” said Don Hensley, 
the sales and culinary director for New Horizon Cuisine. 

New Horizon distributes across the country, with products 
reaching to California and New York, with several stops in 
between. That scale of distribution requires a lot of product. 
And while the business is still in its growing stages, New 
Horizon already has seven 2,000-gallon tanks used to make 
soup stocks and other products.

Hensley said the process of making soup stocks is pretty 
unique, especially compared to New Horizon’s competitors. 

“We get whole bones, fresh vegetables — we have two 
2,000-gallon tanks, and we load those with bones, vegetables, 

tomatoes, spices, things of that nature,” he explained. The 
mixture will steam-cook overnight for a 24-hour period, then a 
concentrate is made to sell to their distributors. 
 Soaking vegetables and bones in water sounds standard for 
making a stock, but the unique part lies in the technology. The 
stock goes through a continuous, automated stainless steel 
system with seven tiers of filtration. 
 Those filters include a decanter phase, a brush filter and a 
stock filter, among others. 
 “The technology on this side of the industry where our 
competitors make similar products (is) pretty advanced,” 
Hensley said. “It’s very clean, highly filtered, and it’s just a clean 
stock from bones and vegetables.”
 With a system like that, it’s no wonder New Horizon is a 
leading provider for soup stocks. RELISH 

It all starts 
with stock

New Horizon Cuisine is a manufacturing company specializing in delivering 
high-quality, fresh ingredients to large food companies and restaurants.

By Eleni Upah

GY-ROW
YEE-ROW

GHEE-ROW
GYRO!TRY US FOR A FAST 

and DELICIOUS LUNCH!

NO MATTER HOW YOU PRONOUNCE IT, 
OUR GYROS ARE DELICIOUS!

15 NE CAREFREE LANE > WAUKEE > > > > > > > > >HOURS TUE–THU 11–8 > FRI–SAT 11–8 > SUN 11–2
www.freshmediterraneanexpress.com

OUR FIRST NAME SAYS IT ALL...
We use only the freshest ingredients in our

COMBO 
MEALS

$8.99
SANDWICH, SIDE 

and DRINK 

gyros > kabobs > salads
sandwiches > desserts and more!

Tax not included.
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Q. How long have you been cooking? 
A. I’ve been cooking for my family since I was a little girl, so 
I can pretty much say that I’ve been cooking for 50 years. I 
started cooking when I was a little girl because I had no mom in 
the family, so I was the cook. Professionally, since 1979-1980 off 
and on, so…a long time. Thirty years for sure. 

Q. What is your favorite food to eat? 
A. That’s a tough one. Probably soups and salads. But if I was 
stranded on a desert island and had only one food to eat, it 
would be either an apple or a tomato. 

Q. Favorite dish to prepare? 
A. I like making soups, salad dressings and sauces the best. 

Q. What do you do in your spare time to de-stress from 
work? 
A. I like to do the body pump class at the Y, and I like to sew, 
and I like to cook at home. I don’t know, maybe that’s a little 
insane. 

Q. Why should people eat at Trellis? 
A. Because we try to make it delicious and healthy and 
beautiful, and we want the people to have a wonderful 
experience that includes much more than just the food on 
their plate. We want them to enjoy the community and the 
ambiance. 

Q. Tell me about your soup sample lunch special. 
A. We always offer three soups each day, and we offer a soup 
sampler plate where you can get a small little cup of the three 

different kinds of soup, and then you’re served a small little 
salad, fresh fruit and toast with it. So if you like sample soup, 
you can get that for a lunch option. Or you can do two soups 
and get a larger portion. We will have a menu that changes 
every month, so we will run two different soups for the full 
month, and then we always have a soup of the day to be the 
third soup. RELISH

LISA LAVALLE
Trellis (Botanical Gardens)
By Ashley Buckowing

the chef

U N D E R  N E W  ( O L D )  O W N E R S H I P

Come rediscover a Des Moines favorite for over 21 years

1975 NW 86th Street, Clive, IA 50325

Sunday 4pm - 9pm

Friday - Saturday 11am - 10pm

Tuesday - Thursday 11am - 9pm
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A few years ago a friend of 
mine was dining out in a 
restaurant in the Kansas 

City area and had, what she felt, 
was one of the best bowls of soup 
she’d ever tasted. She made note 
of what ingredients she could and 
then went home and set out to try 
and duplicate the flavor. After some 
trial and error, she finally came up 
with a homemade bowl of chowder 
that she felt adequately replicated 
what she had experienced. While her 
mother was visiting, she made the 
chowder for her and then passed the 
recipe along and that’s how it ended 
up in my hands. 

Since that time it’s become a 
favorite at our house and I’ve passed 
the recipe along to many friends 
and family. My husband, who isn’t 
normally a “soup guy,” starts making 
requests for this as soon as cooler 
weather starts moving in, and I’ve 
made a couple of pots full already 
this fall. 

This version of Sausage and Corn 
Chowder gets an A+ on all accounts: 
It’s super flavorful, uses common 
ingredients and is quick and easy 
to throw together! Additionally, 
you can easily double the recipe 
if needed; you can transfer it to 
a crock pot and transport it for a 
potluck dinner, and it also warms up 
even better the next day! What’s not 
to love? RELISH

Sausage and corn chowder
the recipe

SAUSAGE AND CORN CHOWDER

1 lb sausage (seasoned but not Italian)
1 onion (chopped)
4 large potatoes (sliced)
2 tsp salt
1 tsp basil
½ tsp black pepper
2-1/2 cups water
1 can creamed corn
1 can whole kernel corn (do not drain)
1 can evaporated milk

Cook sausage and onion together and drain the grease off. Stir in the potatoes, 
water and spices then cover and simmer 15 minutes or until potatoes are just 
tender. (You can add a little more water if it’s necessary to have enough liquid to 
cook potatoes.) Stir in both cans of corn and the evaporated milk. Cover again and 
heat to almost boiling. 

By Marchelle Walter Brown

515.244.3637

REFUEL
AFTER
A  RIDE

ON THE GREAT WESTERN TRAIL

...OR  ANYTIME!

4337 Park Avenue  Des Moines PIZZA AND PASTA ON PARK
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the dish

T he previous quarter was baffling. As oil, gas and corn 
prices fell precipitously, food inflation continued 
mysteriously to rise. Fast food in general, and 

McDonalds in particular, remained in long slumps. Mickey D’s 
CEO Don Thompson, who took over a thriving company from 
Iowan Jim Skinner two-and-a-half-years ago, finally admitted a 
problem after four months of sharp drops in profits and same-
store sales. Among the fiascos on his watch was an infamous 
chicken wings promotion. McDonalds, famous for low prices, 
offered wings for $1 apiece or $2 per wing. They contracted a 
company to produce 8-pound freaks of nature to supply them. 
When they shut down the wings promo, they lost nearly a third 
of their inventory. 
 Oddly, the most successful national restaurant story of the 
quarter belonged to Chipotle, a “fast casual” sector business 
known for organic and humanely raised foods. They posted 

nearly 20 percent gains in same-store sales. McDonalds used to 
own Chipotle. Thompson announced Mickey’s latest strategy 
to turn the tide — a customer dialog on Twitter, Facebook and 
YouTube where people can ask unflattering questions about 
the healthiness of McFood. The local food news was more 
encouraging.  

The Good News 
Austrian pastry guru Michael Leo opened Strudl Haus in the 
building previously housing Findlay’s Smokehouse… Omaha’s 
acclaimed Salween Thai café opened a Des Moines store on 
Douglas Avenue…  Java Joes Coffee House opened its third 
Des Moines store, in a former Kum & Go on Douglas Avenue … 
Wobbly Boots Roadhouse, a barbecue and sports bar chain 
from Missouri, opened its first area store on Northwest 114th 
St. in Clive… Mars coffeeshop announced a March opening for 

Falling arches and other food news 
By Jim Duncan

2 0 1 4

coffee. shakes. smoothies. pastries. sandwiches. soups. salads.

Come in and see why 
we’re the best...

MONDAY–THURSDAY 6am–10pm  FRIDAY 6am–11pm  SATURDAY 7am–11pm  SUNDAY 7:30am–10pm

2 0 1 0 2 0 1 1 2 0 1 2 2 0 1 3
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its second store, in East Village… Kerri Rush opened her second 
Fresh Market & Café in St. Gregory’s Retreat Center on the 
southside… Joe Formaro opened Djonuts, a specialty donut 
store in the former Crème building on South Union…  Gusto 
Pizza Co. announced it would be opening a third location in 
2015, on Chambery Boulevard in Johnston... Pastry chef Katy 
Nelson (Table 128) prepared to open Scenic Route Bakery in 
the East Village… Sam Auen prepared to open the Krunkwich 
Ramen House in the former site of Tacopocalypse. He will 
serve the same smoked miso ramen that won him the most 
creative award at Battledish. He will also serve pho and banh 
mis. In addition, Auen announced he would open a pizza shop 
next summer just north of downtown in River Bend… Tomato 
Lady Jennie Smith began a new career with Kemin as a sales 
rep… Joe and Kristina Logsdon expanded their La Mie, buying 
out the former Sweet Binney’s, and hiring Sweet Binney’s 
owner Ryan Binney. Then they opened a downtown store on 
Locust across from the sculpture garden… David Baruthio 
(Baru66, Blue Tomato) planned to open his Prime Steakhouse 
on Seventh Street north of Mulberry… Persis Biryanni Indian 
Grill (Ohio) opened its first area outlet by the Jordan Creek 
Costco. That’s just down the street from the only area outlet 
of Paradise Biryanni Pointe (New York)... Louie’s Wine Dive 
opened a store in Waukee… H Pho and Restaurant also 
opened in Waukee.     

The Bad News 
Dahl’s filed for bankruptcy and closed its Prospect Avenue 
store in West Des Moines… African International 
Restaurant shut down… The Quiznos restaurant at 15700 
Hickman Road closed… Six CherryBerry Yogurt stores in the 
Des Moines metro closed. In the stores paired with Taco John’s 
outlets, the latter remained open. The CherryBerry store on 
Southeast Destination Avenue in Grimes remained open… 
Angelo’s closed its last remaining store, on Eighth St. in West 
Des Moines. 

Milestones and Honors 
Woody’s won Cityview’s Ultimate Place for Barbecue 
challenge… Jethro’s BBQ & Bacon Bacon served five tons 
of bacon in its first two months… Smokey D’s and Big Tz Q 
Cru from Ames tied for the grand championship at the King 
of the Smoker competition in Palm Springs, California. Smokey 
D’s  donated its $10,500 portion of winnings to a charity that 
benefits children with pediatric kidney failure… Lion Bridge 
Brewing Company of Cedar Rapids took the gold medal 
for English-style mild ales with its Workman’s Compensation 
beer at the Great American Beer Festival in Denver, Colorado. 
West O Beer of West Okoboji won the gold medal for cream 
stouts with its West O Coco Stout in the same festival, which 

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!

www.palmersdeliandmarket.com

2843 ingersoll avenue
274.4004
open 7am–7pm monday–friday & 7am–3:30pm saturday

5 area locations – there’s 1 near you!
Palmer’s Deli & Market promotes Healthy Choices. 
500 calorie or less breakfasts are available!

breakfast monday–saturday
7am–11am at our 

ingersoll avenue location!

start your morning off right with...

at Palmers!
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drew 5,700 entries from more than 700 breweries, plus 49,000 
people… Peace Tree Brewing Company of Knoxville won 
the gold medal for Belgian blondes and pale ales in the 2014 
World Beer Cup… Des Moines chefs swept the awards at the 
Iowa Restaurant Association’s Dine Iowa Grand Tasting Gala. 
Troy Trostel of Trostel’s Greenbriar won first place honors, 
Mike Holman of Dos Rios Cantina and Tequila Lounge placed 
second, and Augustin Quintana of Prairie Meadows Racetrack 
and Casino won People’s Choice honors. Trostel won with 
Trostel’s Two Generations Rib-eye — a filet with horseradish, 
parsnips and potato puree and a pinwheel ribeye cap with 
roasted sweet corn and pepper croutons and tofu-stuffed 
beets. It was plated with a merlot reduction and poblano cream 
sauce… Food Channel superstar Guy Fieri came to town with 
his production staff and filmed at Patton’s, George the Chili 
King, Smokey D’s, Flying Mango, Tacopocalypse and Mi Patria. 
All segments about Des Moines restaurants should have aired 
on “Diners, Drive-Ins and Dives” by publication of this Relish. 
Fieri dined at Malo on his visit… Joe Tripp (Alba) was named 
Chef of the Year by Cityview Food Dude. Nic Gonwa (Eatery 
A) was named the top young chef (under 30). Eatery A was 
tabbed the new restaurant of the year… Glen Oak’s Country 
Club hired a new executive chef, North Carolinian Monte 
Davis, who had been working in Philadelphia for a decade.     
   

Transitions 
Something Italian added Friday evening hours at its skywalk 
store… Front Row moved from Windsor Heights to the 
former Phil’s Bar and Grill venue in the Creekside Shopping 
Center… Fresh Market, a North Carolina-based healthy 
grocery chain, secured the Hacienda property on Ingersoll 
and several adjoining properties on 31st Street. Construction 
will begin this spring. Hacienda will operate until then… The 
Cozy Cafe at 5405 Douglas reopened after a fire last spring... 
Flix Brewhouse opened in the former Merle Hay theatre… 
Jukebox Saturday Night reopened, this time near 86th and 
Hickman with a full kitchen specializing in fried chicken and 
deep-dish pizza… Lucca and Café di Scala both completed 
upstairs party rooms… 1908 Draught House opened a second 
store, Draught House 50, off 50th Street in West Des Moines.      

New Stuff We Like 
James Beard Foundation and Food Tank, along with an advisory 
group of food system experts, developed the first annual 
“Good Food Org Guide.” Five organizations from Iowa were 
chosen to be included: Eat Greater Des Moines, Food Bank of 
Iowa, the Iowa Food Hub, the Iowa Food Systems Council and 
Table to Table… “The Culinary Lives of John and Abigail 
Adams,” by Rosana Wan (Shiffer), is both an historically-
researched Colonial cookbook and a culinary history of the 
Adams’ lives… “Pie School — Lessons in Fruit, Flour and 
Butter,” by Kate Lebo (Sasquatch), contains everything one 
could want to know about baking fruit pies; it’s written by an 
award-winning poet who charmed Iowans this November at 
Kitchen Collage. RELISH

13435 University Avenue  Clive  226.1729
www.ClubCarDining.com

EVERY MONDAY & TUESDAY NIGHT AT

THE CLUB CAR

Burger & Brew

SPECIAL 
Purchase any one of our burgers & receive

FREE DRAFT BEER!

HAPPY
HOUR 

MONDAY–FRIDAY
3pm to 6pm
SATURDAY

8pm to 10pm
HALF PRICE appetizers

and discounted 
drink specials
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S oup was likely discovered about 20,000 years ago, soon 
after the invention of waterproof clay pots. Because 
liquids were being boiled, bacteria were killed, and 

soups were considered medicinal. In 16th century Paris, street 
vendors sold “restaurants” — cheap soups advertised for 
restoring one’s health. When one such vendor moved into a 
storefront, the word started meaning a place to go to eat. 
Etymologically, all restaurants are soup kitchens. 

Medicinal wonders are still associated with soups. Chinese 
herbalists invariably prescribe a concoction of things that 
should be boiled and drunk for particular maladies. Bone 
broths in general, and chicken stocks in particular, have 
mythic reputations for restoring body and soul. In “Soup Can 
Make You Thin,” Fiona Kirk asserts that eating soups alone 
will help one lose weight because the liquids are filling, more 
so than when solid foods are eaten with glasses of water. This 
month, renowned chef Marco Canora introduced Brodo, New 
York City’s first take-out window devoted to stocks in coffee 
cups. 

Mexican cuisine’s most famous soups are considered to 
be cures for hangovers. Menudo, found at some cafés and 
taquerias around town on weekends, is made with cow 

stomach in a red chile broth, usually with lime, onions, 
cilantro and oregano. It is so revered south of the border 
that Mexico is the world’s leading importer of cow stomach. 
Pozole is made with raw hominy, meat, chilies, lime and 
cabbage. There are dozens of variations, mostly regionalized 
within Mexico. Pozole is also mostly considered a weekend 
special here. Some versions in Des Moines are made with 
cow’s hooves. 
 America’s most popular creations — clam chowder and 
chili con carne — are just as complex. Most people are 
familiar with two distinctly different types of clam chowder: 
creamy Boston (or New England) style and tomato-based 
Manhattan style (which James Beard pillaged as “vegetable 
soup into which clams had accidentally fallen”). But food 
writer Susannah Chen has discovered at least seven additional 
regional styles in the U.S. 
 Most derive from the Scottish stew Cullen skink, which, 
like clam chowder, employs milk, onions, potatoes and herbs. 
However, it stars sold smoked haddock instead of clams. Most 
Des Moines chefs make Boston-style chowder, usually with 
bacon in a creamy base with clam broth, potatoes, onions and 
clams. It is often served with hexagon-shaped oyster crackers, 

By Jim Duncan

the feature

Super bowlsDes Moines’ favorite soups 
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 Joe Tripp coaxes amazing flavors out of his squash soup.

which are sometimes used as a thickener instead of roux. 
The chowder served at places like Waterfront Seafood Bar & 
Grill, Splash, Wellman’s Pub, Raccoon River Brewing Company, 
Gateway Market, Skip’s, Nick’s and Chef’s Kitchen all comply 
to this type. Waterfront used to offer Manhattan-style, but 

no one bought it. 
 Other versions identified by Chen include Maine-style, 
which highlights fresh shellfish, potatoes, salt pork, onions, 
milk or cream and pepper without herbs or thickeners. Rhode 
Island red-style (also known as South County-style) has a clear 
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Great China’s shark’s fin soup is made with maw. 

Discover Iowa’s Best 
Restaurants and Bars!

www.DineIowa.org

FREE 
Smart Phone App

 Online Restaurant Locator
Facebook Restaurant Locator

www.dineiowa.org

Free download on 
iTunes or Droid Market

www.DineIowa.org
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broth base and is flavored by the largest of clams, quahogs. 
Rocky Point — or Crescent Park chowder — also from Rhode 
Island, is similar to Manhattan clam chowder without tomatoes. 
Hatteras Island-style, from North Carolina, is also made with 
clear broth, lots of cracked pepper and a slice of white bread 
as thickener. Minorcan-style, a hot tomato-based product made 
with datil — a fruity, habanero-like pepper — is found around 
St. Augustine, Florida. Boston-based Legal Seafood offers 
several different styles in their many restaurants and mail order 
service. 
 Chili con carne is purely American. It was most likely 
invented for cattle drives that originated in south Texas, out 
of necessity. Originally made with dried beef, dried chilies, 
dried beans, dried spices and suet, it was portable and far more 
palatable than freshly slaughtered (unaged) beef. The street 
vendor “chile queens” of San Antonio popularized the dish in 
the early 20th century. 
 Today, fights break out during arguments about how 
chili should be made. In 1999, the Chili Appreciation Society 
International forebode the use of beans in competitions. 
Tomatoes are another ingredient that people argue about. 
Des Moines’ old-style Greek American chili parlors — like 
George the Chili King and Ted’s Coney Island — use neither 
tomatoes nor beans. Most other places use both. Chili verde, 
popular in most Mexican restaurants in town, uses tomatillos, 
garlic, roasted green chilies and slow-cooked pork shoulder 
(sometimes chicken) instead of beef. The spiciness of this chili 
is adjusted with use of poblano, jalapeño, serrano and even 
habanero peppers. White chili is made with white beans and 
usually turkey or chicken breast. 

Sam Auen won “most creative dish” at Battledish for this 
miso-based dish with homemade ramen. Coming soon to 
Krunkwich.

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

w w w . q u i n t o n s b a r a n d d e l i . c o m

HAPPY 
HOUR
EVERY 

DAY
4–7pm

LARGEST 
LOADED 
SPUDS 

IN IOWA!

OPEN DAILY 
11am–2am

Kitchen open until 
midnight!

ANY MENU ITEM

BUY ONE, GET ONE

Buy one full-priced menu item, 
get the second of equal or lesser value 

for half price.
Not good with any other offer. 
Some restrictions may apply. 

Expires 3/31/15.

1/2 
PRICE

ENJOY ALL THE GAMES
WITH GOOD FOOD AND DRINK!

HAPPY HOUR SPECIALS
ON ANY GAME DAY

$1 OFF DRAFT BEER
$5 APPETIZERS!

GAME ON!

DAILY FOOD
& DRINK 

SPECIALS!
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Des Moines’ soup culture 
reflects the city’s ethnic and 
culinary character. Some of the 
most reliably excellent soups in 
town are found in Asian cafés. 
Vietnamese places like Pho 
888, H’s Pho & Restaurant, TNT, 
Café Lily, Rolling Wok, A Dong, 
Fuzion, Aroy-Dee, Fawn’s, Nut 
Pob, Saigon Café, Pho Saigon, 
Pho 515, H Pho, Pho Café in C 
Fresh Market (a hangout for 
several of the best chefs in 
town), Golden Triangle and 
Pho All Seasons all make beef 
stock from bones, usually a 
12-hour process that produces 
a nutritional broth that some 
anthropologists credit for 
turning Neanderthals into 
humans. A bowl of pho also 
includes scallions, onions, bean 
sprouts, fresh basil, cilantro, 
chopped chilies and lime. 
One chooses among rare beef Pho, like this version from Pho All Seasons, is the French onion soup of Asia. 

GREAT FOOD!
FRIENDLY SERVICE!

5010 Mills Civic Pkwy. in WDM  223.6319

Buy one Combination

Lunch or Dinner (#1-37) 

plus 2 Drinks and get 

the 2nd Combination (#1-37)

FREE!
Of equal or lesser value. One coupon per party. 

Not valid with any other offer. 
Expires 3/31/15.

$10 off
any order of $50 or more

$5 off
any order of $25 or more
Of equal or lesser value. One coupon per party. 

Not valid with any other offer. 
Expires 3/31/15.

Try us for a fast and
delicious lunch!

STOP IN TO
CABO SOL

TODAY!
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 03/31/15.

with purchase of one 
1/4 pound 

Barbeque Bacon 
Cheddar Burger

and 22 oz. soft drink
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round roast, lean or fatty briskets, meatballs, tendon, tripe, 
flank steak, tofu, chicken and seafood for toppings. This feast 
in a bowl is economical, usually $6–$9 depending on size of 
bowl. At Café Lily, Salween Thai and H’s Pho, pork bone stock is 
also served in the same mode, a variation more popular in Laos 
than Vietnam. Some places (Salween, Rolling Wok, etc.) offer 
the option of a spoonful of blood in their soups. 
 Soups at local Thai restaurants are based on chicken stock 
cooked with lemongrass, basil and kaffir lime leaves. Napa 
cabbage and mushrooms are added along with a choice of 
meats, though chicken is most popular. Tom kha versions 
add coconut milk, tom yums do not. King & I, Thai Flavors, 
Lemongrass, Nut Pob, Blu, Cool Basil, Salween Thai and Zuzap 
all offer superb Thai soups. A similar soup is featured at Baru at 
the Des Moines Art Center.
 Most Indian and Pakistani cafés in town serve a version 
of mulligatawny soup. That was an invention of the British 
in India, who needed to eat soup as a first course and added 
meats and poultry to Tamil “pepper water” and vegetables. 
Both concepts were unheard of in South India at the time. 
Japanese cafés offer the subtlest of vegetarian soups, based 
around soybean, seaweed and bonito (fish) stocks. 
 Some of the world’s most luxurious soups are Chinese. 
Bird’s nest soup is rarely seen in Des Moines, but shark’s fin is. 
At Great China, chef Cheng’s version is made French Laundry 
style, duplicating the texture of shark’s fin (which has no taste) 
without consuming any part of an endangered species. He 
substitutes fish maw, which, like shark’s fin, is a member of 
the “Big Four” luxury foods of Chinese tradition. These are 
individually ladled tableside. Rich chicken stock is topped with 
a meringue of egg whites. Scallions are sliced into tiny needles.
 The most luxurious European style soups are made with 
veal stocks and glaces. Ankeny’s New Horizon is one of 
America’s premier makers of glaces and demiglaces, which 

 The sumo ramen at Akebono 555.
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are reduced and concentrated bone stocks. I have seen their 
frozen products at Whole Foods and in some of the town’s 
best restaurant pantries. Using them at home, I cannot tell 
the difference between them and my homemade bone stocks. 
That’s not the case with inferior bouillons and canned “stocks.” 
French onion soup is the pho of Europe. Superb versions 
are served at Baru 66, Bistro Montage and Django. They use 
various combinations of veal and beef stock with caramelized 
onions, sherry or brandy. They are finished with croutons and 
cheese on top and placed under a broiler.
 Iowa also has some history with soups famous for their 
economy. Chicken and noodles (or dumplings) was popularized 
during the Great Depression, touted by President Herbert 
Hoover and his wife Lou as a way to stretch food dollars. 
Probably the most famous chicken and noodles in Des Moines 
are made, as a special, at Tursi’s Latin King. HoQ makes an 
excellent version with free-range chickens. Also during the 
Depression, the U.S. Senate ordered that navy bean soup 
be served every day in the Congressional dining room. That 
mandate remains in effect. Whole Foods, Django and the 
Culver’s chain all make excellent versions of this soup with 
ham. 
 The most Iowan of soups has to be squash. The state is the 
source of several heirloom squashes, including the mother 
of the acorn squash. David Baruthio (Baru 66) and Joe Tripp 
(Alba) coax amazing flavors out of squash soups and soups in 
general. Superb vegetarian soups are found at Fresh Market 
Café and Trellis in the Des Moines Botanical Center. Trellis’ Lisa 
LaValle specializes in vegetable stocks of complexity, and her 
café offers two and three soup lunch specials, so one need not 
choose among temptations. RELISH

The three soup option at Trellis.  

TAPAS & MARTINIS

An Upscale Downtown
Dining & Drinking

Experience

OPEN MONDAY - SATURDAY at 4pm

www.thestuffedolive.com

CHECK OUT

UPSTAIRS



www.dmcityviewrelish.com                                                            WINTER | 2015 23

AMERICAN
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. 
Multiple locations in Des Moines, 
Ankeny, Altoona, Urbandale and 
Ames. www.b-bops.com. 

Big City Burgers and Greens: 
Located on the first level in 
Capital Square in Downtown 
Des Moines, Big City is fresh, 
healthy and socially responsible. 
Serving local meats and greens, 
using organic beef and free-
range poultry and being one 
of Iowa’s first 100 percent 
compostable restaurants, Big 
City is “green.” Catering also 
available. 400 Locust St., St. 195, 
537-8433. Order online at www.
bigcityburgersandgreens.com.

The Club Car: While great food 
and service may be the “primary 
products” 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.clubcardining.com.

Food Arcade: The Food Arcade 
offers a wide array of grab-
and-go food options like whole 
or by-the-slice pizza, 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 favorites. The 
Jackpot Buffet is also well known 
for an outstanding breakfast, 
which is served daily Monday 
through Saturday. Meskwaki 
Bingo and Casino, 1504 305th 
St., Tama. (641) 484-2108. 
www.meskwaki.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 midnight. 
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 accommodate groups 
of up to 60 people. Visit us at 
www.quintonsdm.com to check 
our menu of unique sandwiches, 

the places

2301 Rocklyn Drive  Urbandale  331.0399
www.irinasrestaurantandbar.com

Open Monday–Sunday ~ Happy hour 3–6pm ~ BAR OPEN LATE!
Dinner Sunday–Thursday 5–9pm, Friday–Saturday 5–10:30pm

We can host your wedding rehearsals, 
weddings, all custom menu!

Any corporate events, have 2 projectors 
you can use to custom and display PowerPoint 

or just pictures for birthday parties!

Best Happy Hour
in Des Moines!

Reservations required.
Contact us via website, Facebook 

or call 331.0399 after 3pm

Preset all Russian food ~ 9 different appetizers  plus 
soup main course and dessert with live Russian music!

RUSSIAN NIGHT
FEBRUARY 26J oin us!

Find us on Facebook

ULTIMATE 

BBQ
CHALLENGE

 woodyssmokeshack.com

Brisket  Pulled Pork Pulled Chicken  Smoked Ham  Baby Back Ribs
Baked Beans Cheesy Potatoes  Pasta Salad Potato Salad

Sweet Hot Apples Creamy Mac ‘n’ Cheese Cole Slaw & much more!

2 0 1 4

THANKS FOR MAKING US ONE OF THE 
BEST BBQ JOINTS AGAIN, DES MOINES!

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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breadbowl soups, giant loaded 
spuds, fresh salads and gourmet 
burgers, 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 special occasions but for 
every occasion when you want… 
Simply the best! Reservations 
accepted. 253-0124. 
www.dishtrostels.com

Twin Peaks: Twin Peaks is your 
ultimate man cave. 48 big screen 
TVs, made-from-scratch comfort 
food, 29 degree beer; all served 
up by our beautiful Twin Peaks 
girls. Eats-Drinks-Scenic Views. 
4570 University Ave., West Des 
Moines. 528-8294. 

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 University Ave., Waukee; 
1425 S.W. Vintage, Ankeny, and 
5950 56th St., Johnston. 
www.jethrosdesmoines.com.

Jethro’s BBQ Pork Chop Grill: The 
State Fair Pork Chop, Pork Chop 
on a Stick, The Shake and Bake 
Pork Chop, a Stuffed Pork Chop, 
a double cut Smoked Pork Chop 
— you will find them all here as 
Jethro pays homage to the 21 
million pigs in Iowa. This brand 

new Johnston Jethro’s features 
29, huge 60- and 70-inch TVs 
that will bring you all the sports. 
Twin 900-lb. smokers cook all of 
Jethro’s award-winning “Amazing 
Slow Smoked Meats.” Jethro’s 
Pork Chop Grill, Your Johnston 
Neighborhood Sports Bar. 5950 
N.W. 86th St., Johnston. 421-4848. 
www.jethrosdesmoines.com.

Woody’s Smoke Shack: Woody’s 
has championship BBQ and offers 
catering, dine-in or carry out 
options. Home to the best corn 
bread in Iowa. Come early, call 
ahead or even fax your order! 
2511 Cottage Grove Ave. Phone: 
277-0005. Fax: 277-0022. 
www.woodyssmokeshack.com.

CATERING
CateringDSM: Catering DSM, 
located in Capital Square in 
downtown Des Moines, offers a 
full range of catering services and 
cuisine options. With partnerships 
with venues such as Dos Rios 
and Big City Burgers and Greens, 
Catering DSM can do it all; from 
playoff parties to office parties 
to wedding receptions. Contact 
us to plan your next event! 400 
Locust St., Suite 193, 508-0829. 
www.CateringDSM.com.

CAJUN
Jethro’s BBQ Jambalaya: What 
a concept! Barbeque and Cajun 
Creole Creations all served in 
Your Waukee Neighborhood 
Sports Bar. It doesn’t get any 
better than this made-from-
scratch cooking.  Serving all of 
Jethro’s “ Amazing Slow Smoked 
Meats” plus Cajun food favorites 
like Jambalaya, Red Beans ‘n’ 
Rice, Crawfish Etouffe and Spicy 
Gumbo. Try the Alligator or the 
BBQ Shrimp; the blackened Mahi 
is as close as you will come to 
the Big Easy in Iowa. The Cajun 
sampler platter will tickle your 
tummy. Jethro is hooping and 
hollering excited for you to come 

Our taproom calendar is packed with 
events including live music, specials 

and new beer releases. Stay connected 
with us so you don’t miss out:

1235 Thomas Beck Road, Suite A, Des Moines

LIVE MUSIC
    and beer!

CONFLUENCEBREWING.COM

CONFLUENCEBREWING.COM/EVENTS

JAN 15th - Joe & Vicki price
JAN 22nd - Patresa Hartman
JAN 29th - Josh Davis
Feb 5th - Brad Myers
FEB 14th - ChewBOCKa Fest
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visit. 9350 University Ave., West 
Des Moines. 987-8686. 
www.jethrosdesmoines.com.

Jethro’s BBQ Lakehouse: 
Jethro has built his very own 
LAKEHOUSE in the booming city 
of Ankeny. Two patios overlook 
the serene water of Prairie Trail 
Lake as a giant moose and 
trophy elk gaze. 22 big screen 
TVs bring you all the sports 
action. Twin, 750-lb. hickory 
fired smokers cook all of Jethro’s 
award-winning “Amazing Slow 
Smoked Meats.” The Cajun 
Creole Creations made famous 
at Jambalaya are proudly served. 
Imagine how good the taste of 
Walleye served fresh from the 
lake is at Jethro’s LAKEHOUSE, 
Your Ankeny Neighborhood 
Sports Bar. 1425 S.W. Vintage 
Parkway, Ankeny. 289-4444. 
www.jethrosdesmoines.com.

COFFEEHOUSE
Smokey Row: Open Monday 
through Thursday 6 a.m.-10 p.m., 
Friday 6 a.m.-11 p.m., Saturday 
7 a.m.-11 p.m. and Sunday 7:30 
a.m.-10 p.m. 1910 Cottage Grove, 
Des Moines. 244-2611.

DELI
Palmer’s Deli & Market: At 
Palmer’s, we believe in “Great 
Food. Great Health. Great 
Life.” Palmer’s Deli is about 
community, family, and quality 
food — quality products and 
quality ingredients. We offer 
many delicious choices to eat 
right and live healthy. We use 
fresh products when preparing 
our sandwiches, soups and 
salads. Our breads and desserts 
are baked from scratch everyday. 
Classic favorites… irresistible 
tastes! 4949 Westown Parkway 
#180, West Des Moines. 223-
0123. 7509 Douglas Ave. #1, 
Urbandale. 270-6561. 655 Walnut 
St. #219, Des Moines. 288-4466. 
110 N. Ankeny Blvd. #200, 

Ankeny. 963-4500. 2843 Ingersoll 
Ave., Des Moines. 274-4004. 
www.palmersdeliandmarket.com

DINER
Crouse Cafe: Crouse Café is 
located off Indianola’s Town 
Square – just a short drive from 
Des Moines’ south side. The 
third-generation, family-run 
eatery is proud to offer the best 
in homemade. Whether stopping 
by for breakfast, lunch or dinner, 
Crouse Café is serving up all your 
favorites 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. 115 E. 
Salem Ave., Indianola. 961-3362.

FOOD / RESTAURANT PRODUCTS
Bolton & Hay: Established in 
1920, Bolton & Hay Inc. is 
a locally owned and family 
operated foodservice equipment 
business based in Des Moines. 
Bolton & Hay’s mission is to 
provide quality foodservice 
equipment and supply products 
at discounted factory direct prices 
to our valued customers. Bolton 
& Hay is your leading source of 
commercial kitchen equipment 
and supplies to the foodservice 
industry. 2701 Delaware Ave. 
265-2554. www.boltonhay.com 

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

GREEK
Yanni’s: We offer a wide variety 
of fine Greek and Italian 
dishes prepared by a team of 

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

INDIAN
India Star: Welcome to India Star, 
offering the best Indian cuisine 
in Des Moines. Here you delight 
in the finest variety of authentic 
North Indian dishes. Come 
and enjoy an exceptional and 
memorable dining experience! 
Dinner reservations accepted.  We 
also offer take-out and catering 
services. Lunch buffet is Monday-
Saturday 11:15 a.m.-2:15 p.m. 
Dinner is Monday- Saturday 
5 p.m.–9:30 p.m. Closed on 
Sundays. 5514 Douglas Ave., Des 
Moines. 279-2118.

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.

Cosi Cucina: Under new (old) 
ownership and newly remodeled, 

enjoy a romantic atmosphere 
with cheerful service. A Des 
Moines favorite for more than 
21 years, try a house favorite 
pasta or pizza from the original 
wood-burning oven. Make sure 
you save room for Cosi’s famous 
cheesecake! They offer a variety 
of wine-by-glass and select 
bottles. 1975 N.W. 86th Street, 
Clive. 278-8148

Noah’s Ark Ristorante: Noah’s 
Ark Ristorante has been a well-
known Ingersoll tradition for 
decades. It offers a comfortable, 
relaxed, inviting 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. 
288-2246.

Tumea & Sons: Don’t feel like 
cooking dinner? Come to Tumea & 
Sons for a tasty Italian meal. With 
a host to choose from including 
traditional pasta dishes and 
homemade Italian pastries – the 
whole family will be satisfied. 1501 
S.E. First St., Des Moines. 282-
7976. www.tumeaandsons.net

MEDITERRANEAN
Fresh Mediterranean Express: 
Fresh meets Waukee. When 
you enter our doors you will be 
greeted by the sights, sounds, 
scents of the Mediterranean. 
Send your taste buds on a 
journey of discovery with our 
fresh menu items. Now open 
at 15 N.E. Carefree Lane, 
Waukee. 987-6870. www.
freshmediterraneanexpress.com.

MEXICAN
Cabo Sol: Cabo Sol is a great 
place to eat — combining a 
family-friendly atmosphere with 
great tasting, authentic food that 
will make your taste buds have a 
fiesta. Come in to enjoy our daily 
specials. Inside dining, carry-outs, 
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catering and full-service bar. 5010 
Mills Civic Parkway, West Des 
Moines. 515-223-6319. 

Dos Rios: More than just a typical 
Mexican restaurant, Dos Rios 
offers tableside guacamole, 
homemade corn tortillas, top-
notch margaritas with house 
sour and 100 percent blue agave 
tequilas, chocolate and pumpkin 
inspired moles, fried plantains, 
fresh herbs, local produce and 
free-range chicken, beef and pork. 
You won’t be disappointed! 316 
Court Ave., Des Moines. 282-2995. 
www.dosriosrestaurant.com.

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, 2401 
S.E. Delaware Ave., in Ankeny, 
and 6326 Mills Civic Parkway 
in West Des Moines. Go to 
www.tastytacos.com for more 
information or join them on 
Facebook.

PIZZA
Orlondo’s: At Orlondo’s we make 
everything from scratch, often 
utilizing fresh veggies from 
our onsite garden. We have 
daily lunch and dinner specials 
available, along with pizza by the 
slice. Tuesdays are $11 large, one-
topping pizza. Also, try one of our 
delicious appetizer items. 4337 
Park Ave., 244-3637. 

RedRossa: A passion for flavor 
— RedRossa began with a 
passion for fresh, flavorful and 
authentic Italian/American 
dining. Offering affordable Italian 
and American cuisine, RedRossa’s 
signature recipes highlight the 
finest ingredients, 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 Seafood Bar and Grill is 
a great place to enjoy fresh fish, 
oysters and hand-cut steaks all 
in a fun and vibrant surrounding 
right in downtown Des Moines. 
Visit our oyster bar for some of 
the freshest original menu items 
or our famous clam chowder. 
303 Locust St., #100. 244-5686.  
www.splash-seafood.com.

SMALL PLATES
Trostel’s Dish: You’ll love the 
unique dining experience at our 
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. 
Monday–Saturday. Dinner starts 
at 5 p.m. 12854 University Ave., 
Suite 400, Clive. 221-DISH. 
www.dishtrostels.com

SPECIALTY STORES
Vom Fass: VOM FASS has earned 
the reputation as the shopping 
destination of choice for your 
extra virgin olive oils, balsamic 
vinegars and nut oils.  Also, check 
out their amazing selection of 
single-malt Scotch and Irish 
whiskies, brandies and fine 
liqueurs.  Imagine the fun as you 
taste your way through the shop! 
833 42nd St., Des Moines. 244-
5020. www.vomfassdsm.com.

STEAKHOUSE
Jethro’s ‘n Jake’s Smokehouse 
Steaks: Now in Altoona. Still at 
Drake. No Australian or Texan 
spoken here. These steaks are 
corn-fed, Iowa-raised, USDA 

Choice meat, hickory smoked 
over a campfire and broiled 
to perfection in our 1,600 
degree Jethro’s ‘n Jake’s fire 
machine. This seals in the juices 
and flavors. All our steaks are 
seasoned with black pepper and 
salt and finished with a touch 
of smoked garlic butter. Your 
Altoona Neighborhood Sports 
Bar. 2601 Adventureland Drive, 
Altoona. 957-9727. 
www.jethrosdesmoines.com. 

John and Nick’s: After 30 years, 
John Jaeger left his family 
business and opened John and 
Nick’s Steak and Prime Rib in 
Clive. Enjoy his famous salad bar 
— bigger and better with more 
than 60 fresh homemade items, 
including homemade shrimp and 
crab salads, a wide selection of 
olives and too many more to 
list. The best part is the salad 
bar comes with your meal. Enjoy 
hand-cut black angus, USDA 
choice steaks, aged 21 days for 
maximum taste and tenderness, 
including Shot gun Blackened 
Rib-eye, New York strip, filet 
mignon, Steak De Burgo, and 
many others. Try the amazing 
selection of incredible seafood, 
such as Parmesan crusted Mahi 
Mahi, Salmon Florentine, Yellow 
Fin Ahi Tuna, Bacon Wrapped 
Scallops, and many others. The 
offerings continue with chops, 
pasta and John’s house specialty, 
Prime Rib, USDA choice ribeye 
slow roasted and carved to order, 
plus many other tasty menu 
items. The cozy atmosphere and 
delicious food will make your 
dining experience unforgettable. 
15970 Hickman Road, Clive. 987-
1151. www.johnandnicks.com.

Johnny’s Italian Steakhouse: 
Features steaks, chops, seafood 
and Italian specialties. Enjoy the 
vintage cool atmosphere with the 
sounds of Frank, Dean and Sammy 
Davis, Jr. as well as contemporary 

crooners like Michael Buble and 
Harry Connick Jr. Enjoy classic 
martinis, specialty cocktails or our 
extensive wine list at the Blue 
Bar. Private dining, banquet and 
meeting space make it perfect for 
any occasion. 6800 Fleur Drive, 
Des Moines, 515-287-0848; Mills 
Civic Parkway, West Des Moines 
515-333-5665 and Bass Pro Drive, 
Altoona 515-957-9600.

Prime Cut Grill: At the Prime Cut 
Grill, we serve the best steaks 
available along with a full line 
of pasta, seafood, sandwiches 
and cocktails, open Wednesday 
through Sunday nightly. Some 
of our guests’ favorites include 
hand cut boneless 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 Friday and Saturday night 
with no cover charge. Meskwaki 
Bingo and Casino, 1504 305th 
St., Tama. (641) 484-2108. www.
meskwaki.com. 

TAPAS
Stuffed Olive: The Stuffed Olive 
is all about the entire “Martini 
Experience.” From your favorite 
classics to new and exciting 
blends you’ve never seen before, 
you’re sure to find a cocktail 
to love on our vast martini 
menu. Add a warm, comfortable 
atmosphere, great wines, beers 
and top-shelf spirits, and The 
Stuffed Olive will become your 
favorite place to start, end or 
spend your evening. Our tapas 
menu offers appetizer-sized 
portions of globally influenced 
entrees, for a sampling and 
sharing dining experience. 208 
3rd St., Des Moines. 243-4456. 
RELISH
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CITYSCAPE LOUNGE Runner-Up BEST NEW RESTAURANT

ESCAPE THE DAY  ENJOY THE VIEW

and the food!

1050 6th Avenue  DOWNTOWN DES MOINES  515.283.1452

DMCITYSCAPE.COM inside the Holiday Inn Downtown


