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Rlde the Grapemobile through the Vineyards and learn
about grape growing (seasonal, weather permitting).

Tour the Winery and learn about wine making from crush
through fermentation to bottling.

Taste award-winning wines ranging from dry to sweet
including fizzy, fruit, dessert, and iced wines.
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ShOP for wine-related items and accessories, local cheese,
chocolate, dipping oils, and more....

Enjoy a Bistro Lunch and the views of the Vineyards and
picturesque farmland.

Visit www.tasselridge.com for a schedule of Bistro Lunches,
wine and food pairing events, and a list of our retailers.

Tassel Ridge

Oskaloosa
O

1681 220 St., Leighton, IA
641.672.WINE (9463)
www.tasselridge.com

Open 7 days a week year round
Monday-Friday, 9 a.m.—6 p.m.
Saturday, 10 a.m.—=6 p.m.

Sunday, Noon—6 p.m.

(see website for special evening event hours)

Tassel Ridge wines are sold at the Winery and over
400 retailers in lowa. For a complete list of retailers
visit www.tasselridge.com/retail.

Tassel Ridge Winery...Simply Extraordinary®
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FIND A DEALER NEAR YOU

DEWEY Suthtown

CHRYSLER * DODGE * JEEP * RAM

3175 Southeast Delaware Avenue, Ankeny 2412 N. Jefferson, Indianola
(515) 289-8700 (515) 961-8105
www.deweydodgejeep.com www.southtowncdj.com

gshp Stew Hansen

12103 Hickman Road, Des Moines
(515) 331-2900
www.stewhansens.com
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S OUR CALLING.

Whether you’re managing a health issue, or planning to prevent one, you can
count on us. Our dedicated physicians and staff provide the highest level of
care to everyone we have the privilege to serve. It's more than our job. It’s our
calling. It’s this commitment that helped Mercy Medical Center — Des Moines

earn recognition from U.S. News & World Report, with seven types of care

noted for high performance.

WONDERING WHAT WE CAN DO FOR YOU? FIND OUT MORE AT
MERCYDESMOINES.ORG.

‘\A”Mercy LIVEUP

BEST
UG HISTAS

! !S [ &WORLD REPORT

DES MOINES-WEST DES MOINES, 1A
RECOGNIZED IN'7 TYPES OF CARE

Abdominal Aortic Aneurysm Repair | Heart Bypass Surgery
Heart Failure | Colon Cancer Surgery | Hip Replacement

Knee Replacement | Chronic Obstructive Pulmonary Disease
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515-207-9961 LIGHTHOUSE-LIGHTS.COM



contents

ON THE COVER
Des Moines photographer Molly Wood, who
specializes in shooting botanicals, was

drawn to this seed head of clematis

“because of its Dr. Seuss-like qualities,” she

says. “l research and read about plants
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as an anti-inflammatory for arthritis. To see
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Vailey West Mall Salon & Spa | West Glen Town Center Salon | North Grand Mall Sal
' serenitycouture.com

on &
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EXTENSIONS ATTENTION: Whether you're
looking to add length, density, or both,
extensions are a great option to ‘gain’ a
mane you'll love in just one appointment. Our
specialists are trained to customize the
extensions ta your natural hair color and
tailored to blend in seamlessly.
Hair Color: Summer means sun-kissed, but
that doesn’t mean letting brassy tones come

. through. Select a toner or shine treatment to

maintain a healthy shade.

Beauty & Wellness: Choose a facial that
includes professional grade Vitamin C to
support the skin’s natural collagen and leave
your skin feeling soft, supple, and looking
brighter and more radiant.

Hair extensions, color, cut, style and makeup
provided by
Serenity Couture.
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unitypoint.org

You mean the world
to your world.

Sometimes, just being you is enough. That's why we want
to make it easier for you to live well, every day. So you can
stay busy being you in all the ways that matter.

People are amazing. We're here to help keep them
that way.

0 % UnityPoint Health
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WHY THIS ISSUE IS
ESSENTIAL READING

WHAT YOU'LL WANT TO LEARN
MORE ABOUT

Ricinus (page 104).

The Yoruba people (page 158).
“The lowa Corn Song” (page 172).
Charles Lindbergh (page 172).

United Way’s Women’s Leadership
Connection (page 206).

WHAT YOU'LL WANT TO BUY
Colorful petal chairs (page 118).
A Ford Mustang (page 142).

A wide leg tulip pant (page 144).
A vintage Popeye ring (page 153).
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WHAT YOU'LL WANT TO TRY

Making a homemade hot pepper/honey-
lime mayo sauce (page 46).

Playing keyboards (page 48).

Experimenting with furikake (page 4 in
the Restaurant Week section).

Eating vegan (page 76).
Growing dratura (page 97).

WHAT YOU'LL WANT TO DO
Ride a carousel (page 38).

Eat a lot without spending a lot
(page 53).

Get a fade (page 109).

Drive a Corvette (page 140).

Go sailing (page 144).

Kayak Beaver Creek (page 162).

WHAT YOU'LL HEAR

“We’re all adrenaline junkies.”
—Chrissi Boston, LifeFlight nurse
(page 178).

“In what other job do you get to fly and
rock a baby?”

—Kristy Oswald, neonatal flight nurse
(page 181).

“You’re not going to die if you fall in.
Believe me, I’'ve been in these rivers a
few times and I’'m still here.”

—Rick Tollakson, president and CEO of
Hubbell Realty (page 162).

“Men want the same cut, the same barber,
the same product every time. They
don’t like change. It’s in the male DNA.”

—Al Hageman, barber at Salon U
(page 110).
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dsmMagazine.com

Our website is filled with dsm stories
and items of interest on the topics we
hold most dear—arts, community,

dining, home, fashion and people. Find:

Photos from recent philanthropic
events, plus instructions on how to
submit photos for consideration in our
rsvp section.

Insightful reviews of theater
productions and art exhibits from
contributor Michael Morain.

The latest restaurant news and food
tips from contributor Wini Moranville.

A community calendar, packed with
cultural and philanthropic events.

The dsm archives, where you can look
for a story we’ve published in the past
as well as browse past issues.
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Newsletters

Our newsletters are always free and
always full of useful information. To
subscribe, go to dsmMagazine.com and
click “Newsletters.”

dsmWeekly is delivered free every
Tuesday. You'll enjoy news briefs from
dsm’s top writers and editors, including
dining updates from Wini Moranville
and reviews from Michael Morain.

dsmWealth is published twice each
month with news and analysis of
personal finance compiled by contributor
Steve Dinnen, an accomplished financial
writer and editor. The free publication is
delivered to your inbox on Thursdays.

dsmWeekend arrives every Friday
morning, just in time for weekend
planning. Each newsletter includes
restaurant and event information, so
you’ll never be caught unaware of dsm’s
favorite things to do each weekend.

DesMoinesRestaurantWeek.com

Keep up to date on this year’s
Restaurant Week (Aug. 17-26). Find a
list of participating restaurants and the
special menus the chefs are preparing
for the event.

August 17-26 2018

Social Media

Don’t miss any of the fun and
fascinating topics we post and share.
Follow us on:

facebook.com/dsmmagazine
twitter.com/dsmMagazine
instagram.com/dsmMagazine
facebook.com/dsmrestaurantweek

Tips, comments and suggestions are
always welcome.

dsmMobile

Download our free apps for your iPad
and iPhone from the Apple App Store:

The current and past issues of the print
magazine (search “dsm magazine”).

Our year-round Eat+Drink guide
(search “eat & drink dsm”). m
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GUEST ROOMS MEETING SPACE AMENITIES LOCATION
*120 King rooms * 14,000 square feet of *Park Street Kitchen and Bar *Next to the lowa Events Center,
« 184 Double Queen meeting space including «Tech Lounge feat.urllng 22§,OOO square feet of .
rooms a 10,000 square foot . exhibit/meeting space and accommodating
' ballroom, 3 meeting * Executive Lounge 16,000 people for concerts and events
*26 Suites rooms and 2 boardrooms *Indoor Pool/Fitness Center

¢ In the heart of downtown Des Moines

* Close access to the main transportation link
in the city 1-235

» Complimentary Shuttle to/from the Des Moines
International Airport, 10 minutes away

To book your next event contact dsmdi_ds@hilton.com.
www-:hiltondesmoinesdowntown.com



From corporate lunches and receptions
to social dinners and banquets at

Custom catering — anywhere.

Gateway Catering and Event Planning
specializes in every level of catering service
— where you want it.

& EVENT PLANNING

515.422.5108
catering@gatewaymarket.com



Custom catering — here.

Hilton Garden Inn has beautiful
banquet space, a talented staff and
great service to make your event

a success — all in one place.

7] Hilton
ZN Garden Innr

Des Moines/Urbandale

Catering and Event Planning

515.270.8890
mweber@ohospitality.com



sleep.drink.eqdt.celebrate.meet.

...whatever the occasion, we are at your service...

HOLIDAY INN DOWNTOWN

1050 SIXTH AVENUE . DOWNTOWN DES MOINES
515.283.0151 . HOLIDAYINNDESMOINES.COM
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editor’s note Christine Riccelli

THE GIFT OF GIVING

never fail to be inspired by the giving

spirit of our readers. As the metro

area’s needs continue to grow—

ranging from affordable housing and
health care to access to adequate food
and educational opportunities—
community members continue to step
up to address the challenges. We’'ll
highlight those efforts In “Giving City,”
a new series of stories.

And it’s about time we focused on
the generosity of Des Moines. A national
study conducted last year by Barna
Group evaluated donations made to
charities and nonprofits by percentage
of population. The research was spread
over a decade and concluded that the
combined Des Moines-Ames metro
areas rank seventh most charitable of
the country’s metropolitan areas.

For this issue, we look at
United Way’s Women’s Leadership
Connection (page 206), a group that,
through its various literacy programs,
has helped give at-risk children the
head start they need to succeed in
school. As part of its “Sweet 16”
anniversary, the WLC will rebrand and
relaunch later this summer.
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The “Giving City” section also
includes a calendar of upcoming
fundraising events hosted by nonprofit
organizations (page 210). July and
August are packed with ways you can
show your support—whether on a golf
course, bike trail or polo green. If you’re
involved with a nonprofit organization
and would like your fundraiser to be
considered for coverage in a future
issue, please send complete details—
including a brief description of the event
and the date, time, venue and ticket
price—to dsmeditor@bpcdm.com. | look
forward to hearing from you!

Throughout this issue, as in most
issues of dsm, you’ll find plenty of other
ways people are giving to elevate our
community, from Amner Martinez and a
core group of dedicated advocates who
run the Warren Morrow Latin Music
Festival (page 76) to well-known
business leader Rick Tollakson and
new Mercy Medical Center chief
Karl Keeler, who are both involved in
the effort to establish a water trails
system (page 160).

Another thing that never fails to
inspire me is the talent and creativity of
our contributors. For this issue’s fashion
piece, photographer Elizabeth Carrie,
producer and stylist Jordan Croft and
their team of models, hair and makeup
artists, assistants and boaters spent an
entire day and evening on the water at
Saylorville Lake. The shoot involved
12(!) people, two boats, a strong wind,
sloshing water ... you get the idea. It
was all handled so expertly that the
result looks effortless, which you can
check out for yourself in the story
starting on page 144.

Then there’s the team of
photographer Bob Blanchard and writer
Barbara Dietrich Boose. The two
devoted journalists followed UnityPoint
Health’s LifeFlight crews for days to
chronicle their story (page 176),
including flying with them on four
occasions. Their conclusion, Bob says,
is that Des Moines is fortunate to have
so much expert, committed care in the
air overhead. We feel that way about
folks on the ground here, too—no matter
what their field or area of interest. m



TOM BOESEN & his stylist MADI

SALON SPA W

www.salonspaw.com

515.280.5358




backstory

Behind the scenes at dsm

ELIZABETH CARRIE

Fashion shoots are a challenge, taking
in models, clothing and accessories,
and engaging environments. They
require a crew: hair and makeup artists,
stylists, lighting assistants, editors and
project managers. In the case of this
issue’s story, “Nautical But Nice” (page
144), that list also included four boaters
at Saylorville Lake—two on a sailboat
and two on a pontoon boat.

A photo shoot on moving boats
with a team of 12 on a wind-swept lake
... what could go wrong? Well, for
starters, the late arrival of spring almost
scuttled the project. Then floodwaters
covered the marina parking lot, forcing
the crew to schlep heavy and ungainly
gear for a quarter-mile—a much longer
distance than anyone had anticipated.

“This shoot was incredibly
challenging for so many reasons,” says
photographer Elizabeth Carrie, who is
more often shooting very stable
portraits, products and weddings rather
than scrambling around the deck of a
boat—and also scampering between
boats in the middle of the lake.
“Shooting on a moving boat while
fighting the wind isn’t easy.”

Still, she says she thoroughly
enjoyed the challenge: “This was an
absolute dream shoot for me.”
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ELIZABETH
_CARRIE

BOB BLANCHARD AND BARBARA DIETRICH BOOSE

These two have teamed up before on dsm stories, Bob with the camera and Barb with
the pen and notebook. Remember the Drake honor student who is also a race car
driver? That was one of their stories. They like tales with some heft, stories that
demand more than a couple of phone calls and a headshot.

They took such lofty goals to new heights in this issue, taking us aboard
LifeFlight, the emergency transport service at lowa Methodist Medical Center (page
176). Marking its 40th anniversary, LifeFlight helicopters—and Mercy Hospital’s Mercy
One—have become fixtures of emergency medicine. They soar over the city so
routinely that it’s easy for someone on the ground to give no thought to the heroic
drama playing out onboard.

Barb and Bob were similarly impressed by the crew—their teamwork,
professionalism and efficient skills. “They have great camaraderie,” Barb says. “l came
to really enjoy and appreciate them. They’re enthusiastic, meticulous in their
preparation, and committed to doing whatever they need to do to give people the best
possible care.”

Bob is quick to agree. “The other side of it is the empathy they show on-site,” he
says. “l was so impressed by that human side. They go back and check on the
patients they’ve transported and sometimes develop real relationships with them.” m
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one word after another James A Autry

THOUGHTS ON
BEING A MAN

My brother-in-law in Mississippi, after
reading about some of the harassment
and abuse by men in powerful or
influential positions, recalled an old
Southern saying, “Men are just dogs.”
A few weeks later there was a cartoon in
The New Yorker showing two dogs. One
was saying, “Dogs are just men.”

Thus has masculinity been thrust
into the realm of public inquiry and
discussion. What is it? What defines it?
How do we know it when we see it?
Who cares?

To answer these questions,
| turned to the contemporary source of
all knowledge: Google.

What | found—so often the case—
were not definitions but descriptions.
Not what does it mean to be a man but
what does it look like? And to my eye,
those descriptions were a collection of
clichés: assertive, aggressive,
handsome, muscular, driven,
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courageous and so on. And may | add
sometimes brutal.

That makes me wonder how a male
human can be described if he doesn’t
possess those characteristics. In a
recent TV drama, a young Marine’s
buddy is killed; later, after the firefight,
the young Marine is on the verge of
tears and the main character
commands him to “Man up, Marine!”

Man up? What the hell does that
mean? (Notice | said, “What the hell?”
Much more masculine than “What in the
world?”) | presume that “man up”
means if you cry you’re not a man and
certainly not a Marine.

| just watched a TV documentary
about Dr. Martin Luther King and the

| PRESUME
THAT “MAN UP”
MEANS IF YOU
CRY YOU'RE
NOT A MAN
AND CERTAINLY
NOT A MARINE.

media. Some of the images were very

disturbing, never before seen on TV.
Most of these were shot in the South,
my boyhood home. A lot of the images
were of white men, their faces contorted
with rage, shouting, beating and
sometimes Kkilling, with iron pipes and
baseball bats, black people. They even
taunted and threatened African-
American schoolchildren. Need | say
that the white men would have
considered themselves real men and
would not have considered the black
people as even human?

| have nothing new to say about this
debate except that it’s time we got past
all this nonsensical classification of
“masculine” based on utterly superficial
descriptions of appearance and
behavior. If those are the standards,
what does that say also to male humans
with various disabilities, both physical
and intellectual? Am | to believe they
can’t be considered real men?

Or what about male humans who
prefer the symphony to a football

Continues on page 32



F FOSTER

R O
But you might feel that way.

When we say our clients are truly cared for, it means we make every effort to get to know them as individuals. It means
we share their joys and sorrows. And when they come to us to ask for help taking care of their family, it means we take
that honor to heart.

As an independent, fee-only firm with an integrated approach to financial planning and investment management, we
understand that caring about clients is more than our fiduciary responsibility. It's the only way to do business—
because we want you to rest easy.

For a complimentary, no-obligation financial second opinion, please call 866-561-8865 today.
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THE 3 CULTURES!
OF SPAIN

4-DAY TOUR
Immerse yourself in Spain’s eclectic culture on
this all-inclusive tour of the country’s top cities:
from Cordoba to Seville and Toledo.

Starting at $705 per person*

Guaranteed departures from Madrid every Monday.

Contact Travel and

Transport on 515.224.7619
2955 100th Street, Urbandale, 1A 50322

In partnership with

TravelBound

Terms and conditions: tours must be booked through an accredited travel
agent through TravelBound's website, booktravelbound.com (US) or
gotravelbound.com (CAN). Price shown is based on double occupancy and
includes guided visits in Cordoba, Seville, Granada and Toledo with a tour escort;
air-conditioned deluxe motor coach, accommodations at selected class; daily
breakfast and three dinners; travel insurance. Travel agent should search for 3
Cultures: Andalucia Toledo 4 Days - Twin room tour.
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RASSA KABEL, ARTIST
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VOGUE
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one word
after another

Continued from page 30
game? Or those who design clothes
instead of building decks; or who’d
rather read poetry than murder
mysteries; who prefer ballet to
basketball; who’d rather express anger
and frustration by saying something
more like “Fie on thee, thou knave, thou
blackheart, thou low uncharitable cur”
rather than “F--- you, a--hole!” Are
those male humans not “masculine”?

(Well, that last one may be a little
over the top, but then Shakespeare
probably wouldn’t qualify as masculine
these days.)

| flew an F-100 jet fighter in the Air
Force for almost four years during the
Cold War, including three years in
France. By any measure, that means
that my “masculine” credentials are
intact, but you know what? | think | was
more of a man when | took on the
primary caretaker role for my son with
autism while my wife was serving as
lieutenant governor of lowa. This meant
household chores, marching band
practice and field trips, as well as all
that so-called feminine stuff like
cooking, doing the laundry and so on.

Finally, consider this: Why don’t we
just stop worrying about things like
masculinity and femininity and focus
instead on humanity? m

Mississippi native James A. Autry
(jamesaautry.com) of Des Moines is

a well-known author, poet, musician and
business consultant who has written

14 books on such topics as gratitude,
servant leadership and his Southern
boyhood. His newest book, “Everyday
Virtues: Classic Tales to Read With Kids,”
is co-authored with his son Rick Autry.



LAWRENCE SEATING SYSTEM
RODOLFO DORDONI DESIGN

Minotti

WWW.MINOTTI.COM

T. 515-557-1833
WWW.PROJECTSFURNITURE.COM Contemporary Furniture

501 EAST LOCUST STREET
DES MOINES, |A 50309
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fyi Bookshelf

What you're reading

ANT

RON CHERNOW

Geoff Wood, founder of Gravitate
Coworking, is reading “Grant” by Ron
Chernow (Penguin Press, 2017):

“] picked up this biography of former
President Ulysses S. Grant after reading
a recommendation for it in an article in
The Atlantic by Ta-Nehisi Coates called
‘Five Books to Make You Less Stupid
About the Civil War.” The book is more
dense than what | usually read for fun,
and I’'m only about a quarter of the way
through, but | am enjoying it.

| think there is a lot for all business
leaders to learn from Grant’s
compounding flaws and failures as well
as his ability to eventually redeem
himself by being in the right place at
the right time to join—and eventually
lead—the Union effort. I'm still reading
about the war years, and several times
I’'ve noticed something particularly
poignant in learning about the setbacks
that came directly from having to deal
with underqualified political appointees
in a time of national crisis.”
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Neil Hamilton, director of the
Agricultural Law Center and the
Dwight D. Opperman Chair of Law at
Drake University Law School, is
reading “God Save Texas: A Journey
Into the Soul of the Lone Star State”
by Lawrence Wright (Knopf, 2018):
“An insightful review of the state’s
evolving economy and politics from a
lifelong, award-winning Texas author.
The book allows an opportunity to
consider how the economic forces
underway in Texas society reflect the
future challenges we face in the
United States.”

CAR
BODENSTE

Emily Abbas, senior vice president and
chief marketing and communications
officer at Bankers Trust, is reading
“Simple Truth” by Carol Bodensteiner
(CreateSpace Independent Publishing
Platform, 2018): “lowa has a wealth of
female authors who are worth a read.
My friend and colleague Carol
Bodensteiner is one of them. Her new
book resonates with me on a number of
levels: The protagonist is a public
relations professional, the setting is
lowa, and the topics of immigration and
having the courage to speak up could
not be more relevant to today’s world.
Sent into a client setting far outside her
comfort zone, the main character
encounters situations where time and
again she questions not only her client
but also herself and her career. This

young woman could be any of us.”



ALL YOU NEED IS JOHNNY'S

ALTOONA DES MOINES WEST DES MOINES
550 Bass Pro Drive NW 6800 Fleur Drive 6075 Mills Civic Pkwy
515.957.9600 515.287.0848 515.333.5665

JohnnysltalianSteakhouse.com

18-0336



Saddle up ...

buckaroos! And swing a leg over the
seat of a hand-carved carousel horse
for a ride back in time. This summer
marks a season of celebration at Union
Park’s Heritage Carousel, which has
been spinning now for 20 years.

The colors, music and smiles can
brighten any visitor’s mood, even those
who just pause to watch and appreciate
this finely crafted monument to
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nostalgia. Philanthropist J.C. “Buz”
Brenton was the driving force, socially
and financially, to set the carousel in
motion. And volunteers continue to
oversee its operation.

The glossy basswood horses,
rabbits, a tiger, stork and other fanciful
creatures have been burnished by the
clutching limbs of young riders—
about 45,000 in a typical season. By

our clever dsm math, that’s 900,000
riders, and the animals still look as
eager to go as when they first lurched
forward in 1998.

Accompanied by the cheery
tones of a Stinson band organ, the
carousel’s 30 animals and two chariots
can carry 35 riders at one time. Isn’t it
time to join them?

PHOTOGRAPHER: DUANESSRINKEY



Over 7000 square feet of
shopping, featuring artwork,
lamps, bedding, gifts, tableware,
kitchen tools, a wedding registry
and many one-of-a-kind items

Custom furnishings from Lexington, Norwalk, Highland House, Candice Olson, Century
Furniture, Justice, Lorts, Fern Shary and more

Rugs from Feizy, Loloi, Jaunty,
Jaipur, Chandra, Surya and more

Stylish and sophisticated boutigque
items including Minor History leather
goods and Avante Garde Paris, a
handmade line of silver jewelry and
accessories

Visit with our Design
Team about your project

Open 7 days a week
Best of

s B

¥ houzz '
VISIT WITH OUR DESIGN TEAM ABOUT YOUR PROJECT
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THE ELEMENTS BY K. SORBE m 1701 W MILWAUKEE m STORM LAKE, IA m 7127322385
SERVICE THE ELEMENTS AT PRAIRIE TRAIL m 1380 SW VINTAGE PARKWAY m ANKENY, A m 515.264.5563 elementsbyksorbe com




The Des Moines Symphony

celebrates 25 years of

performing Yankee Doodle Pops,
the family-friendly, popular concert
featuring patriotic tunes and concluding
with a dazzling fireworks display. Bring
your picnic basket and blanket or lawn
chair; you also can buy food there from
a variety of vendors. Participate in
the Yankee Doodle Drive Against
Hunger by bringing a nonperishable
food item to the concert. 6:30 p.m.
concert prelude; 8:30 p.m. concert,
West Terrace of the lowa Capitol. Free;
dmsymphony.org.
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Aaron Copland’s “The Tender

Land” chronicles the lives of

Laurie, her family and two
migrant workers in a coming of age
story set during the Great
Depression. The story creates a portrait
of the rural Midwest, youthful spirit and
the American dream, while the score
features the type of melodic music
Copland is known for. As part of
Des Moines Metro Opera’s 2nd Stage
Series, “The Tender Land” will be
presented outdoors in partnership with
Maytag Dairy Farms in Newton
(pictured). 8:30 p.m.; also July 8 at

8:30 p.m., Maytag Dairy Farms, Newton.

$40; desmoinesmetroopera.com.

The 80/35 Music Festival

showcases more than 40 acts

performing on multiple stages
over two days. Kesha and the indie
electronic duo Phantogram are this
year’s headliners. Doors open at 4 p.m.
July 6 and at 11 a.m. July 7, Western
Gateway Park downtown. $75 for two

days and $49 for one day; 80-35.com.

The Warren Morrow Latin

Music Festival features a

range of styles, including
salsa, cumbia and Caribbean. See story,
page 78. Brenton Plaza; time and ticket
information were unavailable at press
time. Check the website for details:
warrenmorrowmusicfest.com.




With the guidance of expert faculty and
staff, our students craft an experience that
is as individual as they are and prepare for

lives and careers that matter.

grinnell.edu

=% Grinnell College




fyi Calendar

Local playwright Robert John

Ford’s “Six on Six” celebrates the

tradition of six-on-six girls’ high
school basketball in lowa—its popularity,
unique rules and the Title IX legal
controversy that resulted in the game’s
demise. 7:30 p.m., Staplin Performing
Arts Center, Valley High School.
Through Aug. 12 (dates and times vary).
$15-$30; robertjohnford.com.

Enjoy two lunches or one
; three-course dinner for $28
at 36 of Greater Des Moines’

top eateries during the annual
Restaurant Week. See the guide
starting on page 53. Through Aug. 26;
desmoinesrestaurantweek.com.
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Written by acclaimed
1 ; playwright Lynn Nottage,
“Intimate Apparel” follows

the story of Esther on her journey to

open a beauty parlor where black
women will be treated as well as the
white women she sews for. Presented by
Pyramid Theatre Company. 7:30 p.m.,
Stoner Theater at the Des Moines Civic
Center. Through Aug. 26 (times vary).
$16.50-$26.50; pyramidtheatre.org.

The annual Cloris
; Leachman Excellence in
Theatre Arts Awards

celebrate outstanding contributions to
locally produced theater in Greater

Des Moines. Trophies will be awarded in
a number of onstage and behind-the-
scenes categories, including acting,
directing and design. 6:30 p.m., Hoyt
Sherman Place. $25; hoytsherman.org.

Socialize, network and be
among the first to get the
September/October issue

of dsm at the unveiling event hosted by
Foster Group. 5-7 p.m. (short program
at 6 p.m.), 6601 Westown Parkway,
West Des Moines. Free; fostergrp.com;
dsmMagazine.com.

Four-time Grammy Award
3 1 winner Lyle Lovett and his
Large Band (pictured) will

perform an engaging fusion of country,
swing, jazz, folk, gospel and blues.
7:30 p.m, Hoyt Sherman Place. Tickets
start at $59; hoytsherman.org. =
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gifts. home. fashion. style.
2701 86th street in urbandale
515.276.7201 | www.accentsdm.com
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HOTEL RENOVO

Book your next Foenit with us!
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Modern & Luxurious Farmhouse Hotel

Corporate Meetings | Events | Retreats | Holiday Parties | Reunions

Bridal Showers | Rehearsal Dinners | Weddings | Receptions



I snagged the recipe

If you like the looks of the salmon in this photo,
follow Lisa LaValle’s lead: Spice it with salt, lemon
pepper and paprika before grilling. After grilling,
she added a sparing dot or two of sesame oil to
“butter up” the flavor a bit. She presented the fish
with fresh greens and vegetables, along with

lemon-basil and amaranth sprouts.
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ONE RECIPE DOES IT ALL

FIVE INGREDIENTS, FIVE MINUTES, TOPS—THAT’S
ALL IT TAKES TO MAKE LISA LAVALLE’S SEASONALLY
TUNED, GO-WITH-ANYTHING CONDIMENT.

WRITER: WINI MORANVILLE
PHOTOGRAPHER: DUANE TINKEY

It’s summertime, and the living is ... well,
you know. So, who wants a complicated
recipe this month? Not us! With our
growing season in full swing, we turned
to chef Lisa LaValle, owner of Trellis, the
plant-centric restaurant in the Greater
Des Moines Botanical Garden. A master
of all things fresh and local, LaValle
gave us a great serve-along to go with
just about any farmers market find. It’s
a dip, it’s a sauce, it’s a salad dressing,
and above all it’s ... easy!

Hot Pepper/Honey-Lime Mayo

Next time you spot bushel-baskets full
of locally grown fresh chili peppers at
the farmers market, bring some home
for this versatile mayo. The flavors bring
a touch of sweetness and as much heat
as you like (see “Tips from the Chef”)
for a condiment you can use all summer
long. Drizzle it over grilled meats or
seafood, spread it onto a sandwich or
burgers, toss it into salads, use it as

a dip for fresh veggies—indeed, make

it once, and you’ll find many ways to
love it.

2-3 hot fresh peppers, minced
(about 1/4 cup)

1 large lime, zested and juiced (about
2 teaspoons zest and 1/4 cup juice)

1-2 tablespoons local honey
1 cup heavy (i.e., not light) mayonnaise

Pinch salt

Place all ingredients in a small bowl; stir
gently to combine. Store, covered, in the
refrigerator up to 1 week. Makes about

1 cup.

LISA LAVALLE

TIPS FROM THE CHEF

Chatting with Lisa LaValle while she
made this recipe in the kitchen of Trellis,
| gleaned the following tips:

Decide Which Peppers to Use: LaValle
used jalapeno peppers for our photo
shoot, but when pecks of peppers start
popping up at local markets, choose
ones you enjoy, whether Hungarian,
serrano, poblano—or something that
simply piques your interest. However,
be sure to see the next point.

Taste Your Peppers: You can use any
chili peppers you like; however, carefully
taste them to determine how hot they
are. Even a single pepper variety can
range greatly in heat intensity from one
pepper to the next. Adjust the
measurement amount given in the
recipe according to how hot your
peppers are—and how hot you want
your condiment.

Wear Gloves: Chili peppers contain oils
that can burn your skin and eyes, so
wear plastic or rubber kitchen gloves
while chopping and handling. LaValle
offered a cautionary tale of processing
chili peppers, then going home and
taking out a contact lens. Ouch. Worse
yet, she had unknowingly transferred
the chili oils to the steering wheel of her
car; the next morning, she felt the fire
all over again.

Use a microplane for zesting the limes:
“A microplane zests the citrus so
perfectly fine that you get the flavor of
the citrus, without getting distracting
chewy bits,” LaValle says. m
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the things they carry
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ANDY TEBOCKHORST
ROVING PIANO MAN

As a member of lowa’s Rock and Roll
Hall of Fame—he is the longtime
keyboardist with the popular Flying
Marsupials and performs occasionally
with two other ’supes as the trio Monkey
Monkey Monkey—Andy TeBockhorst
has hauled his gear to countless shows.
By day, he’s chief marketing officer for
United Way of Central lowa, where he
also rocks. Here, he tells us about the
essentials in his gig bag:

Koozie: You just never know when you’ll
encounter a bottle or can that you want
to keep cold and protected.

Order! Order! Order is maintained by
our set lists (under the koozie), which
tell us what songs we’re playing and in
what order. Three to four one-hour sets
per show; each set has a little more
energy than the one before.
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Cable Vision: Cables, cords and
connections go everywhere onstage.
Guitarists can move around and risk

tripping. Me? | stay behind my keyboard.

Out of the Mist: If we perform a second
night in a row, | can get croaky. This
Singer’s spray really helps.

Not Blown Away: If we're playing
outdoors, clips like this keep the set
lists from blowing away.

Band o’ Beads: We don’t wear these,
but each of us keeps one with us for
luck. They were gifts from Dave Stalder,
the Marsupials’ band manager.

L eesnsnn vood
-

Pick, Pick, Pick: | keep a few guitar
picks handy for the guys. It’s always
good to have backups close by.

It Goes to 11: This decibel meter helps
us set just the right level of rowdiness.

Phone It In: I’'m not really listening to
the Cubs; headphones allow me to
isolate some sounds when we’re playing.

Oh, Shure: That’s my Shure SM58
microphone that picks up all the sweet
nuances of my voice, then makes me
sound better than | am.

Shots Rang Out: The flask is an
essential piece of band gear. We have
had a shot of tequila before every show
since 1991 (currently, Cuervo Gold).

Sharp Idea: We have to have a Sharpie
on hand for all the autograph seekers ...
who might someday appear.
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WineStyles.

Taste, Learn and Enjoy: :)°

Wine shop by day, wine bar by
night, WineStyles demystifies wine
and craft beers by categorizing
bottles by style and taste. With craft
beers, wines by the glass, chocolate
truffles, small plates menu and wine
tasting events, there is something
for everyone to Taste, Learn and
Enjoy®.

(515) 963-9463
winestylesAnkeny.com
1450 SW Vintage Parkway
Suite 170

THE

(515) 264-5563
elementsbyksorbe.com
1380 SW Vintage Parkway

lements n

Custom furnishings, interior
design, art, rugs, accessories and
gifts. Stylish, sophisticated and
inspired. Visit with The Design
Team about your project.

Real Estate Professionals Group | RE/MAX Concepts

DANIELLE

i

With savvy — and proven - strategies, we are ready
to exceed your expectations, offer great value for
your investment and deliver the results you need.
#1 REMAX sales team — lowa and Nebraska.

(515) 208-4220 . &
danielleseifert.com
1200 SW State Street \‘

With a renowned wine selection, warm

hospitality and inspired, creative cuisine,
District 36 is a favorite of Ankeny-ites
and savvy diners across the metro.
Enjoy dinner al fresco on our patio!

(515) 278-1821
district36winebar.com
1375 SW Vintage Parkway



From lunch to last call, these shops,
places, faces and dishes define the
J unique experience of Ankeny life.

Lz %

ANANI

SALON AND SPA

Look and feel your best! Now
offering premiere medical-
cosmetic treatments, including
chemical peels, lash lifts, brow
microblading and luxury medical

esthetic services. Call today for
%[ngcr@am your free consultation.

(515) 965-0093
C)%) Outhu@ ananisalonandspa.com

2502 SW White Birch Drive

A locally owned women'’s clothing
franchise. With locations in

Ankeny and Waukee, our mission

is to empower, strengthen qgavo h
and celebrate women in our

communities. We celebrate you! BISTRO

(515) 289-2184 With three-and-a-half stars, the

Facebook.com/msbAnkeny Des Moines Register encourages
A 1450 SW Vintage Parkway foodies to visit and sample

Suite 150 Chef Lisa’s fresh, healthy fare

and from-scratch Mediterranean
menu. Call ahead for the best
paella in the metro!

(515) 443-7272
flavorybistro.com

1450 SW Vintage Parkway
Suite 1601



For things to do, restaurants and more, visit:

Proud presenter of Restaurant Week 2018 (August 17-26). - 6‘,472.,.’_
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RESTAURANT

AUGUST 17-26, 2018

RESTAURANT

GREAT MEALS FOR $28 AND A PRIZE TRIP

Anticipation will soon give way to excitement as Restaurant Week returns: Specialty
meals and special deals at 36 great eateries. The bargain remains: $14 gets you one lunch
and $28 gets you one three-course dinner. Some places offer both, some are just doing
the lunch or dinner, but all are eager to serve you. And once again, it is so big that
Restaurant Week can’t fit into a week—it’s 10 days of delicious, Aug. 17-26.

And, once again, we're sweetening the deal with a prize package. It's easy: If your name
is drawn, you'll receive certificates to enjoy some of the best our town has to offer. See
page 15 for details.

To learn more, check the website DesMoinesRestaurantWeek.com and follow the fun on
Facebook and Instagram (#dsmrw2018). We also have a handy app (search “dsm
restaurant week”) and space in the Twittersphere (@DMRestaurantWk). Participating
restaurants are profiled on the following pages; they’'re also listed on the website, where
their Restaurant Week menus will be added early in August.

ON THE COVER: CHEF JOE TRIPP OF HARBINGER PUTS THE FINISHING TOUCHES ON BURRATA
CHAWANMUSHI, WHICH WILL BE OFFERED DURING RESTAURANT WEEK. TO FIND OUT MORE
ABOUT THIS DELICIOUS DISH, TURN TO PAGE 9 OF THIS SECTION.

DESMOINESRESTAURANTWEEK.COM 3






RESTAURANT WEEK
PARTICIPANTS

WRITER: WINI MORANVILLE
PHOTOGRAPHER: DUANE TINKEY

ALBA

524 E. Sixth St.; 515-244-0261

albadsm.com

Alba was one of the first restaurants in
town to put as much love into vegetables as
they did meats, and the kitchen still does
thoughtful work in that vein. Look for
dashing ways with seafood, meats and
pasta, always with some good produce in
the mix: a white lasagna enriched with
porcini jus and enlivened with kale and
fennel, for instance, or a wine-braised
brisket with carrot risotto and turmeric-
pickled cauliflower. No matter how creative
the cooking gets, what you'll remember
most is the genuine flavors of seasonally,
locally sourced food.

AMERICANA RESTAURANT AND LOUNGE
1312 Locust St.; 515-283-1312
americanadsm.com

With windows framing the John and Mary
Pappajohn Sculpture Park, this stylish, two-
story restaurant occupies a historic former
car dealership on Locust Street. Bright World
War llI-themed murals pay tribute to the
midcentury cocktail generation, and the bar
follows suit with handcrafted libations. The
menu opens to American bar-grill favorites
(steaks, burgers, shared plates and
comforting entrees such as short rib pot pie
and bacon-wrapped meatloaf); most dishes
are tweaked with hallmarks of today’s
polished-casual cuisine. To wit: a little truffle
oil here, some aioli there—and plenty of
bacon all around.

APOSTO

644 18th St.; 515-244-1353

apostodm.com

Located in a cozy Sherman Hill Victorian
house, Aposto is a top choice for a romantic
dinner. Italian specialties anchor the menu,
though influences from French and Latin
cuisine also make their way onto the plate.
During Restaurant Week, visit Aposto’s
website to reserve a table for dinner; the
restaurant is open Wednesdays through
Saturdays. The website also has details
about its monthly pop-up dinners, which are
a great way to enjoy one-time-only
creations from Chef Shawn Bennigsdorf and
to sip on perfectly paired wines from owner
Tony Lemmo’s cellar.

BIG CITY BURGERS AND GREENS

400 Locust St., Suite 195

515-537-8433

bigcityburgersandgreens.com

Located in Capital Square downtown, Big
City is a go-to spot for a casual and
satisfying weekday lunch. Find a thoughtful
array of well-composed salads and
admirable burgers and sandwiches. While in
burger mode, go all out with some Big City
Fries—thin-cut fries tossed with asiago
cheese, white truffle oil and parsley. If fresh
and crunchy is more your style, dig into the
greens side of the menu: Main-dish
selections include a sesame-romaine salad
and a poppy-seed dressed kale salad,
gussied up with touches such as pecorino
cheese, pistachios and dried fruit. During
Restaurant Week, Big City will serve a lunch-
only menu.

BLAZE PIZZA

300 Martin Luther King Jr. Parkway
515-518-1393

blazepizza.com

Blaze is a California-based franchise that's
made its name on perfecting crisp-crust
pizza made in a blazing-hot (600°F to 900°F)
oven with lightning-fast speed (180
seconds). Other distinguishing qualities
include made-from-scratch dough and fresh
ingredients, from classic to less so. Also of
note: Sauce choices go beyond traditional
red or white, and include garlic pesto,
barbecue drizzle, ranch, balsamic glaze and
Buffalo sauce. P.S.: Because some like it
thick, you can opt for a “high rise” version
of the original thin crust. Blaze will offer its
Restaurant Week menu during lunch.

BONEFISH GRILL

650 S. Prairie View Drive, West Des Moines
515-267-0064

www.bonefishgrill.com

Bonefish Grill, a Florida-based restaurant
business with more than 200 restaurants
nationwide, lures diners in for market-fresh
seafood cooked over wood-burning fire.
Regulars on the menu include ahi tuna,
Chilean sea bass, rainbow trout and salmon,
served with a choice of sauce, such as lime
tomato garlic, mango salsa, herb pesto, pan
Asian and lemon butter. For a more casual
bite, look for hand-helds or bowls, such as
fish tacos or shrimp pad Thai. Also check out
the website for specials, and note that the
venue is now open for brunch on weekends.

RESTAURANT
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BUBBA—SOUTHERN COMFORTS

200 10th St.; 515-257-4744

BubbaDSM.com

Christopher Diebel’s handsome downtown
locale exudes grandeur, poise and polish;
the lounge, especially, feels like a stylish
update of the Southern parlor setting,
replete with nailhead-trimmed upholstered
dining chairs and 6-foot chandeliers framed
by swag-draped windows. Take it all in
while sipping clever craft cocktails. The bar
specializes in well-curated bourbon and rye;
or, try one of the thoughtful craft beers on
tap. Buttermilk-fried chicken, barbecue
meatloaf, and shrimp and grits are
mainstays, and the Bubba burger, topped
with pimento cheese and pecan-smoked
bacon, makes a great any-night bite.

CENTRO

1003 Locust St.; 515-248-1780
centrodesmoines.com

In the early 2000s, Centro energized the
downtown Des Moines dining scene with an
urban-chic ambiance and grand-scale
ambition. Its appeal endures: On any given
night, the room swells with the animated buzz
of a contented crowd. Some pile in for chef-
restaurateur George Formaro and executive
chef Derek Eidson'’s satisfying and sincere
takes on Italian-American food (Mama'’s
meatballs, onion rings, red-sauced cavatelli
and the like). Others seek out the more
swanky side of the menu, such as seared sea
scallops with risotto. Beer lovers take note:
Eidson, a craft brew enthusiast, rigorously
purveys thoughtful, food-friendly selections.

CHEF'S KITCHEN

1903 Beaver Ave.; 515-255-4411
chefskitchendm.com

These days, you can find sports bars and
fine-dining spots all over the place. What's
harder to hit upon is that sweet spot in
between: a place you can go for that casual
Tuesday-night meal that's as thoughtfully
prepared as a Saturday-night splurge. Chef’s
Kitchen is exactly that. On red-letter days,
try the steak de Burgo, shrimp scampi or
bistecca alla Fiorentina (grilled steak
finished in olive oil, garlic and herbs). For a
more casual night, check out their extensive
burger and sandwich options. Also note
there’s never a corkage fee here.

DESMOINESRESTAURANTWEEK.COM
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COSI CUCINA ITALIAN GRILL

1975 N.W. 86th St.; Clive 515-278-8148
cosicucina.com

When it opened 25 years ago, Cosi Cucina
blazed a trail locally when it fired up the
area’s first wood-burning pizza oven. The
eatery remains a go-to spot for cheerful
service and carefully made Italian classics
and house specialties. Many, such as the
spaghetti and meatballs and the chicken
parmesan, are anchored by Cosi’s signature
robust red sauce flavored with locally made
Graziano sausage. Cosi also takes first-
course green salads seriously, with options
such as spinach with candied almonds,
sun-dried apricot, feta cheese and
blackberry vinaigrette.

DISTRICT 36 WINE BAR & GRILL

1375 S.W. Vintage Parkway, Ankeny
515-261-2502

district36winebar.com

Dave and Jean Thomson, the owners of
Urbandale’s popular Urban Grill, opened this
sister venue in 2016. Find polished bar-grill
favorites, including many with alluring twists:
Forget ho-hum chicken—how about a grilled
breast, topped with sautéed Brussels sprouts,
bacon, tomato and a Dijon hollandaise? The
District Rib-Eye gets an update with Hawaiian
marinade and spices, and a sliced
presentation plus a peppercorn crust add a
new angle to steak de Burgo. Find straight-up
favorites, too, including chicken piccatta,
simply grilled steaks and a Cobb salad. Enjoy
it all in a handsome and spacious modern
atmosphere, and take it outside on the patio
when you can.

DSM BREW

300 W. Martin Luther King Jr. Parkway
Suite 140

515-259-3634

dsmbrew.com

A coffeehouse wishing to thrive in the
crowded local field needs to do something
to set itself apart. Mission accomplished at
DSM Brew. In addition to serving top-notch
coffee drinks, including nitro coffee (cold-
brewed, nitrogen-infused coffee), it's also a
hot spot for cool gelato—they scoop up 16
colorful and intense flavors of the dense
and creamy ltalian ice cream. DSM Brew also
serves beer, wine and a limited selection of
cold sandwiches and grilled panini. In
addition, look for brunch on Sundays as well
as afternoon tea—complete with dainty
sandwiches, scones and pastries—on
Tuesdays (by reservation only). While the
coffeehouse doesn’t usually serve dinner, it
will offer both a lunch and dinner menu
during Restaurant Week.

EATERY A

2932 Ingersoll Ave.; 515-282-8085
eateryadsm.com

In a restaurant that gleams with reclaimed
barn wood and brims with a buzzy crowd,
owner Jason Simon and chef Nic Gonwa
bring grand-scale ambition to the casual
dining scene. With nary a chicken Caesar
salad in sight, the creative menu showcases
flavors of the Mediterranean in general and
spotlights Spain, Morocco, Egypt and Italy in
particular. While selections change
frequently, adventurers should try Gonwa'’s
takes on octopus and pork belly when they
spot them; dishes like hangar steak and
pork Bolognese lasagna—not to mention
the wood-fired pizzas—are favorites

of everyone.

FLAVORY BISTRO

1450 S.W. Vintage Parkway, Ankeny
515-443-7272

Facebook: Flavory Bistro

Look for fresh and homemade
Mediterranean-focused fare at this family-
run eatery located in the District at Prairie
Trail, the growing shopping, dining and
entertainment hub in Ankeny. The menu
includes gyros, falafel and grilled chicken
pitas; paninis; and salads. Also look for
cheese, meat and Mediterranean platters—
perfect for enjoying on the patio with
friends and a glass of wine in summer. A
good selection of vegetarian options is
available, and smoothies and fresh-squeezed
“green juices” (made with good-for-you
fruits and veggies) are also a specialty.

FLEMING'S PRIME STEAKHOUSE

& WINE BAR

150 S. Jordan Creek Parkway

West Des Moines

515-457-2916

flemingssteakhouse.com

While a handful of seafood, pork and
chicken entrees dot the menu here, it's
nearly impossible to pass up the steaks: lusty
prime-grade beef, seared at 1,600 degrees
and served on burn-your-fingers-hot plates.
Equally irresistible are the indulgent sides,
such as creamed spinach and jalapefio-
sparked scalloped potatoes. Without
exception, Fleming’s does wine right:
Whether you want to splurge on a high-end
bottle or go for something easier on the
wallet, it’s nice to know that all wines

are always served in peak condition at
optimal temperatures.
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GAZALI'S

1205 25th St. 515-309-9167
facebook.com/Gazalis-Gyros-
Mediterranean-Specialities

This snug spot in the Drake area is perfect
for a casual lunch or pre-movie bite (it's
right next door to the Varsity Theatre).
However, thanks to a pleasant dining room
separate from the order-at-the-counter
operation—and the recent additions of beer
and wine to the menu—you could easily
linger here a while. Find expertly seasoned
falafel, chicken shawarma and gyros meat,
and enjoy these Greek and Levantine
specialties either tucked into pita or served
over a salad. Also look for homemade soup;
selections vary, but lentil and tomato-basil
are favorites. For dessert, snag a square of
nutty, flaky and irresistible baklava.

HARBINGER

2724 Ingersoll Ave.; 515-244-1314
harbingerdsm.com

Chef Joe Tripp often imbues his vegetable-
centric small-plates creations with flavors
inspired by his repeated culinary journeys to
Southeast Asia. Yet a New American
sensibility flows abundantly through the
menu, too. The ingredients—as locally
purveyed as possible—come first, and
seasonality stars on every plate. The rustic-
chic ambiance, complete with reclaimed
wood from a beloved local farm,
underscores the restaurant’s true-to-lowa
ethos. See one of the dishes he’s plating for
Restaurant Week on page 9.

HoQ

303 E. Fifth St.; 515-244-1213
hoqtable.com

Suman and Cynthia Hoque’s airy and bright
East Village bistro is a farm-to-fork

leader. The menu, which changes often,
prominently lists many of the farms and
growers whose organic or chemical-free
produce eventually makes its way to your
plate. Proteins include grass-fed beef and
lamb and pasture-raised chicken and duck,
all raised without hormones, antibiotics,
steroids or cages. This thoughtful bounty
comes to the table in inventive yet
approachable dishes—a recent menu, for
instance, offered a meatloaf made with
Tweed Croft Farm grass-fed beef, warm
early spring vegetables, Maytag blue cheese
salad, steak fries, chimichurri sauce and
HoQ's own steak sauce. During Restaurant
Week, HoQ will offer only the dinner deal,
although it will be open for lunch.
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LE JARDIN

2815 Beaver Ave., Suite 101

515-255-5787

lejardindsm.com

Although this casual spot takes inspiration
from modern mom-and-pop bistros all over
France, the food is inspired by dishes from all
over the world. Par exemple? A recent menu
offered beer-braised steak tips with garlic
mojo and salsa verde; a harissa and
parmesan-crusted chicken dish; and baked
cod with a Spanish parsley and almond sauce.
In true bistro fashion, the restaurant also
offers a thoughtful array of dinner-worthy
omelets (e.g., a sweet potato, Brie and
spinach omelet). Also note that chef-owner
Tag Grandgeorge's weekend brunches are a
neighborhood favorite.

LOLA'’S FINE KITCHEN

1615 S.W. Main St., Suite 106, Ankeny
lolasfinekitchen.com

While working in corporate sales a few years
ago, Taufeek Shah opened a few jars of his
mother’s hot sauce at a department potluck.
The ensuing raves inspired him to
commercially package Lola’s Fine Hot Sauce,
which is now available in 1,200 retail stores
and 500 restaurants across the United States
and Canada. Following this success, Shah and
his sister, Hannah Elliot, conspired to take the
brand to the next level with Lola’s Fine
Kitchen, a quick-service venue in Ankeny’s
Prairie Trail District. While Lola’s had not yet
opened at press time, the duo plans to serve
Southeast Asian- and Filipino-inspired meals
made with fresh ingredients and inspired by
their mother’s scratch cooking.

LOUIE’S WINE DIVE

4040 University Ave.; 515-777-3416
louieswinedive.com

Don’t be fooled by the word “dive” in the
name. Though a simple decor of soft
banquette seating, handsome high-top
tables, and scores of bottles on wine racks
may attract a casual crowd, there’s nothing
loosey-goosey about the wine and food
here. Find over two dozen wines by the
glass, including many off-the-beaten-path
finds. When it’s time to eat, nibble through
a tableful of thoughtful shared plates (e.g.,
pineapple-tuna nachos, ratatouille, grilled
guacamole) or go the full dinner route, with
choices like four-pork gnocchi or steamed
mussels pappardelle. Be sure to enjoy the
pleasant patio whenever you can.
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MACHINE SHED

11151 Hickman Road, Urbandale
515-270-6818

machineshed.com

With the mantra “dedicated to the American
farmer,” Machine Shed is appropriately
housed in a structure near Living History
Farms that recalls a barn. Generous portions
and home-style cooking at breakfast, lunch
and dinner are the restaurant’s hallmarks.
Favorites such as the apple-whiskey-glazed
stuffed lowa chop, Haybaler top sirloin and
classic fried chicken keep fans returning. And
the award-winning cinnamon rolls with
butter-cream frosting? Legendary.

MALO

900 Mulberry St.; 515-244-5000
malodesmoines.com

Located in the headquarters of the

Des Moines Social Club, Malo is another see-
and-be-seen venue in the George Formaro/
Orchestrate Management empire. With
pisco sours, mojitos and a daiquiri-style sip
that pays homage to Hemingway's time in
Cuba, the thrilling drinks menu celebrates
the cocktail culture of Latin America. The
food menu features Mexican favorites,
including tacos made from homemade
tortillas and slow-braised meats, as well as
generously portioned enchiladas, fajitas and
Mexican sandwiches.

RANGE GRILL AND GOLF

11865 Hickman Road, Urbandale
515-252-7500

rangedesmoines.com

Range shares a building with six golf
simulators. With tufted leather chairs, cushy
booths and numerous large, TVs, the
pleasant dining room hovers on the dividing
line between a super-casual country club
and a high-end sports bar. The menu opens
to an extensive selection of casual and
contemporary bar-grill favorites (Buffalo
wings, nachos, onion rings,

flatbreads, steaks, chops, pasta, sandwiches,
burgers and salads). Steaks can be ordered
with signature preparations, such as pecan
and pimiento chimichurri or a Wisconsin
blue cheese crust. Veering well off the
beaten path are big-game choices such as
elk tenderloin medallions and bison steaks
and burgers.

PROOF

1301 Locust St.; 515-244-0655
proofrestaurant.com

Chef-owner Sean Wilson was deployed to
Italy, Greece and Spain for 18 months while
serving in the U.S. Coast Guard; later, he
spent another year cooking in Spain and
knocking around Morocco. These
transformative sojourns inform his cooking
through and through, including in his
judicious use of spices. He roasts and mixes
fresh spice blends weekly, then uses them
in plates that reveal the ancient magic of
spice in thoroughly modern ways. Located
at the edge of Western Gateway Park,
Proof also offers a captivating view of
downtown Des Moines. For a peek at a dish
chef Wilson will be serving during
Restaurant Week, see page 10.

REED’S HOLLOW

2712 Beaver Ave.; 515-777-3625
Facebook: reedshollow

Fine-tuned food in a hyper-relaxed
atmosphere is now trending in the world,
and chef Zach Gutweiler has nailed the
formula. Expect a quirky ambiance
(featuring taxidermy in the bar and some
rotating local art in the dining room), and
revel in the sometimes whimsical, always-
elevated food. The menu changes often,
but Gutweiler’s avant-garde approach
remains constant. For a glimpse of this
chef’s cheeky yet highly finessed style of
cooking, see page 4.

REPUBLIC ON GRAND

401 E. Grand Ave. 515-518-6070
therepublicongrand.com

Rise above it all—head to this 21st-century
stylish lounge on the sixth floor of the
contemporary-cool AC Hotel. Since its
opening in 2017, the hotel’s enticing patio has
become a summer fave for enjoying nibbles
and sips. Be sure to check out the craft
cocktail selection—many are named for

Des Moines neighborhoods and landmarks
(the Teachout, for instance, brings Four Roses
bourbon, lemon juice, simple syrup, chocolate
bitters and zinfandel). Linger into the evening
with a snack (deviled eggs, hot nuts), or
thoughtful small and shared plates that can
add up to a meal (avocado fries, baked Brie,
flatbreads). For a lunchtime visit, look for a
limited but colorful collection of salads, soups
and flatbreads. Brunch is served Saturdays
and Sundays.
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ROCA

208 Court Ave.; 515-282-3663

rocadsm.com

Executive chef Aaron Holt crosses hearty
foods with flavor-charged touches for his
menu of shared plates (pork belly tacos with
daikon slaw, crab croquettes with red
pepper remoulade), flatbreads (four-cheese
pasta; spinach and artichoke), charcuterie
boards, sliders (root beer-braised pork; crab
cakes) and a handful of large plates (e.g.,
seared scallop risotto, beef tenderloin with
brandy cream sauce). The precise craft
cocktails are another reason not to miss this
Court Avenue favorite.

SPLASH SEAFOOD BAR & GRILL

303 Locust St.; 515-244-5686
splash-seafood.com

This is the city’s premier spot for high-end
seafood. The fish and shellfish are jet-fresh,
of course, but the real pleasures lie in the
way chef Dominic lannarelli and team get
these delights to the table just-from-the-
heat hot, yet glistening with a sparkle of
the sea. Sriracha scallops and sea bass
meuniére are signature plates, but even the
more humbly priced miso salmon transcends
the ordinary. For more casual nights, duck
into the raw oyster bar and enjoy well-
purveyed oysters from the Pacific Northwest
and New England and enticing appetizers,
such as grilled octopus with chipotle
romesco and potato puree.

ST. KILDA

300 S.W. Fifth St.; 515-369-7854
stkildadsm.com

Surprisingly few places in Des Moines offer a
full bar, an extensive kitchen and bakery,
dedicated table service and expert espresso
drinks together under one roof. This place
does it all in the pleasing midcentury-modern
setting of a recently rehabbed furniture
warehouse. Look for healthy, fresh and
up-to-date food at breakfast, lunch and
dinner. Toasts—quality toasted bread topped
with enticing ingredients, such as mixed
mushrooms with truffle queso—are a
specialty here. Lamb lovers will want to check
out one of their Restaurant Week offerings,
shown on page 6.

TABLE 128 BISTRO + BAR

12695 University Ave., Suite 140, Clive
515-327-7427

table128bistro.com

Having grown up on an lllinois farm, chef
Lynn Pritchard’s passion for farm-inspired
food runs deep. At Table 128, he brings the
fresh-and-local ethos to the table with the
precision and refinement of a classically
trained chef. While he rotates new dishes
onto the menu often, his beet salad, angry
doughnuts and Brussels sprouts salad are
sought-after mainstays. Meanwhile, his wife
and business partner, Sarah Pritchard,
oversees the expert front-of-the-house staff
and curates the venue’s extensive wine
program, featuring more than 125 bottles
from small, artisanal producers worldwide.
Currently, chef Pritchard is steering his menu
in more vegetable-centric ways. As an
example, see what he’s cooking up for
Restaurant Week on page 2.

TRELLIS

909 Robert D. Ray Drive

515-323-6288

dmbotanicalgarden.com

Chef Lisa LaValle describes her cooking as
“locally sourced and plant-inspired,” and
indeed, grains, legumes and veggies grace
the menu in dishes such as creamy
asparagus-saffron pasta or a Kyoto salad
with wild black rice and vegetables. But
meaty entrees—such as a Berkwood Farms
sausage ragu-topped pasta—keep
carnivores plenty satisfied, too. The lunch-
only venue is located within the Greater Des
Moines Botanical Garden. If it’s a patio-
perfect day, sit outside on the terrace,
which overlooks the water garden,
complete with lily ponds and a panorama of
downtown Des Moines.

TROSTEL'S DISH

12851 University Ave., Suite 400, Clive
515-221-3474

dishtrostels.com/dinner

Once known primarily as a small-plates
emporium, Trostel’s Dish now serves a full
menu of familiar-yet-finespun contemporary
favorites, on both large plates and small. You
can still make a meal out of a table full of
appetizers such as the Boursin mushrooms,
crab cakes, havarti shrimp, bruschetta and
calamari. Or, keep it casual with beef and
Boursin sliders, cracker-crust pizza or shrimp
tacos. Those looking for a traditional full-
scale dining experience will be glad to spot
some main-dish-sized sandwiches, salads and
entrees on the menu, including prime rib,
cedar-planked salmon and Trostel’s famed
gunpowder rib-eye.

RESTAURANT
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TROSTEL'S GREENBRIAR

RESTAURANT & BAR

5810 Merle Hay Road, Johnston
515-253-0124

greenbriartrostels.com

When it opened in 1987, Trostel’s Greenbriar
was mostly a special-occasion, white-
tablecloth venue. Certainly, you can still
head here for fine-dining classics such as
prime rib, beef tenderloin Oscar and chicken
piccata. However, today’s vibe and decor
swing more good-natured than formal, and
there’s plenty on the menu that follows suit,
including pizzas, burgers and sliders. Take a
look at chef Troy Trostel’s seasonal specials;
for example, a recent menu featured grilled
spring lamb chops partnered with spring
pea risotto for a seasonal, chef-driven dish.

URBAN GRILL

3651 86th St.; Urbandale

515-278-1016

theurbangrilldm.com

Divvied up into snug rooms that are
tastefully lit and filled with handsome
mahogany furnishings, Urban Grill is an
inviting spot to enjoy contemporary
American favorites. The wide-ranging menu
brims with entree salads, pasta, seafood,
burgers and sandwiches; options range from
ever-popular standbys, such as French dips,
cavatelli and chicken Marsala, to lesser-
known choices such as pretzel-crusted
grouper and smoked chicken linguini in
jalapefio cream sauce. Service matters here:
The owners of this family-run venue take
pride in ensuring that family members are
on staff every day to keep standards high.

VINO 209 WINE CAFE

209 Fifth St., West Des Moines;
515-865-6755

Vino209.com

With its red-brick walls as a major design
element, this smart wine bar taps into the
historic appeal of its Valley Junction environs
while also conjuring up a cozy wine-cellar
vibe. Choose from 28 wines by the glass and
even more by the bottle, as well as beer and
espresso drinks. To eat, the shared plates—
including nuts, olives, hummus, and meat
and cheese boards—make this a good spot to
head with friends to ease out of the workday
and into the evening. For lunch or a casual
dinner, enjoy well-composed salads and
sandwiches. Also head here for a late-
afternoon or after-dinner indulgence—
desserts, including cheesecakes and mini
cakes, beckon from the glass display case.
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DSM Brew Coffee Co. is Des Moines’ original nitro
coffeehouse with hot brew coffee, espresso drinks,
gelato, meals and high tea in downtown Des Moines.

300 Martin Luther King Jr Parkway, Suite 140
Des Moines - (515) 259-3634 - dsmbrew.com

SPECIAL ADVERTISING SECTION

Wine and dine at Vino209. We're known for our hip
and cool atmosphere, exceptional wine selection,
craft beers, coffee and flavorful light food choices

for lunch, dinner or anytime in-between. 2 O 9

209 5th Street - Historic Valley Junction, West Des Moines
(515) 255-1209 - Vino209.com

The saying is “out with the old, in with the new,” and
Range provides just that: a new, unique eating experience
that combines the atmospheres of a refined sports bar
and luxury dining.

11865 Hickman Road - Urbandale
(515) 252-7500 - rangedesmoines.com GRILL + GOLF

RANCGE

- Located across from Pappajohn Sculpture Garden
- Exceptional modern American fare

- Perfect for special occasions and celebrations

+ Multiple private rooms and areas available

1312 Locust Street - Des Moines
(515) 283-1312 - americanadsm.com

AMERICANA

Introducing the local flavors. We are excited to announce
our new locally-inspired dishes from “Chef Matt’s Table”,
our menu showcasing specially curated local dishes hand-
crafted by our chef.

150 S Jordan Creek Parkway - West Des Moines
(515) 457-2916 - flemingssteakhouse.com

L

PRIME STEAKHOUSE & WINE BAR

Experience why Chef’s Kitchen was voted Best Beaverdale Restaurant!
Our great new menu features delectable steak, seafood and fresh fish
specials, pizza, sandwiches, and more. Weekend brunch. Our signature
homemade chocolate chip cookies are free, while they last!

1903 Beaver Avenue - Des Moines
(515) 255-4411 - chefskitchendm.com
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CUISINE

Known for their top-notch wine selection and an easy, sophisticated
atmosphere, District 36 offers a menu featuring inspired American
cuisine. Lunch and dinner - appetizers, salads, sandwiches, pasta,
steak and seafood. If the weather’s great, nab a table outside.

1375 SW Vintage Parkway - Ankeny
(515) 278-1821 - district36winebar.com

The from-scratch Mediterranean menu features fresh, healthy

cuisine. The paella gets rave reviews, but there’s lots to love
about the local, seasonal menu. Desserts, homemade aU O hg

gluten-free patties, soups and vegan options available.

1450 SW Vintage Parkway, Suite 160 - Ankeny B | STRD

(515) 443-7272 - flavorybistro.com

Since the 1980s, we at Gazali’s have taken pride in our
authentic, homemade recipes...all made with the freshest
ingredients available! We serve from the heart, not the freezer!

1205 25th Avenue - Des Moines
(515) 309-9167

Let us re-imagine what you call dinner.

Welcome to Lola’s Fine Kitchen. We have fused our
distinctive family recipes to create a meal that is exotic
yet familiar, healthy & delicious, and 100% all natural. I

1615 SW Main Street, Suite 106 - Ankeny
(515) 289-9302 - lolasfinekitchen.com

Cosi Cucina is Celebrating it’s 25th year of business
in 2018! Under new ownership since January of
2017, Cosi now features brand new menus with a
variety of flavor.

1975 NW 86th Street - Clive
(515) 278-8148 - cosicucina.com

Established in 2013, Table 128 serves cuisine focusing on flavor,

elegance, simplicity and balance on the plate. Highlighted by a

well-curated bar and more than 125 wines available by the bottle. - \
Open lunch and dinner. 2018 Wine Spectator Award recipient. [ABLh 128

12695 University Avenue, Suite 140 - Clive
(515) 327-7427 - table128bistro.com
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Des Moines’ premier seafood restaurant, this 5 star establishment, Dirona
and Wine Spectator Award Winner, serves fresh seafood, expressed daily
from Hawaii and other coastal ports. Quality service, attention to detail Sf a

and extraordinary atmosphere, make this restaurant a favorite.

303 Locust Street, Suite 100 - Des Moines
(515) 244-5686 - splash-seafood.com

SPECIAL ADVERTISING SECTION

CUISINE

Bonefish grill believes great meals are more than just

food on a plate. Join us for seasonal fresh seafood
cooked over a wood-burning grill, handcrafted

YONEFIsy
: , S
cocktails and a memorable experience. GRILL

650 S Praire Drive - Des Moines
(515) 267-0064 - bonefishgrill.com

INCREDIBLE
SERVED DAILY™

Sip. Relax. Repeat. Sit inside - or check out the
6th floor outdoor lounge overlooking the downtown
city lights. Pair a craft cocktail with artisanal chef THE

favorites - featuring eclectic American cuisine. REPUBLIC

401 E. Grand Avenue - Des Moines erae
(515) 518-6070 - therepublicongrand.com

A perfect blend of neighborhood hangout and refined eatery offers

a menu of exceptional New American cuisine, featuring the classics

alongside innovations on old favorites. Lunch and dinner - The ,
appetizers, salads, sandwiches, pasta, steak and seafood. b{l’b&! 7 (.f( }’LLL

3651 86th Street - Urbandale
(515) 278-1016 - theurbangrilldm.com

The Machine Shed is the complete farm to table
experience, serving chef-driven, farm fresh fare
inspired by the seasons. Dedicated to the American
farmer - with a modern twist!

11151 Hickman Road - Urbandale
(515) 270-6818 * machineshed.com

A restaurant honoring the American farmer ®

A casual Italian restaurant offering large portions of freshly
prepared pastas, soups & salads, pizza, seafood, steaks
and desserts in a comfortable, relaxing atmosphere. For
more information, visit www.biaggis.com.

BIAGGI’S
RISTORANTE ITALIANO

5990 University Avenue - West Des Moines
(515) 221-9900 - biaggis.com
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RESTAURANT
WEEK 2018

AUGUST 17-26, 2018

RESTAURANT WEEK PRIZE
COURTESY OF CATCH DES MOINES

DINE IN FOUR PARTICIPATING RESTAURANTS AND BE ELIGIBLE TO:

—THEe———

REPUBLIC

=== M GRAND

SWEET
FOOD DEALS
WORTH $600!

THE REPUBLIC ON GRAND

CATCH D Es MOIN ES \l;lv?nvr\!i:goch:\llt;rnEFbe easier: Save meal receipts dated
FLAVO R G IVEAWAY between Aug. 17-26 from any four participating Restaurant
Week restaurants. Staple them together or insert in an

THE FOOD AND FUN DON,T HAVE envelope (receipts must be entered together to qualify),
TO END AFTER RESTAURANT WEEK. and Ieave:' at the front desk or mail to Business Publications
IF YOUR NAME IS DRAWN EOR THIS Corporation Inc., The Depot at 4th, 100 Fourth St.,

Des Moines, lowa, 50309, postmarked no later than noon,

GRAND-PRIZE EXTRAVAGANZA, August 28. Include your c-IearIy printed nafn.e, a.ddress,
YOU'LL RECEIVE CERTIFICATES TO ph-one nurnber and e-mail addrejs.s for notlflc.atlon purposes.

Winner will be selected and notified by email on or before

ENJOY THE BEST IN TOWN. September 5, 2018.

Rules: No purchase is necessary. The odds of winning shall be determined by the total number of entries submitted. Only one entry per person is allowed. You must be
18 years of age or older to win. Contest is limited to U.S. residents only. Winner shall be notified by e-mail on or before September 5, 2018. The winner will be
announced on the dsm website on September 5, 2018. The name of the winner may also be obtained by written request to Business Publications Corporation Inc. at The
Depot at 4th, 100 4th St., Des Moines, IA, 50309. If prize is not claimed within 7 days of notification, prize shall be forfeited and another winner will be drawn. Winner
shall be required to sign an affidavit of eligibility and a publicity release that releases sponsors and Business Publications Corporation Inc. from liability in connection
with the winner’s use of any prize and permits the sponsors and Business Publications Corporation Inc. to use the winner’s name and image to promote the contest.

Prize is valid until August 2019, is non-transferable, cannot be extended beyond the 2019 date, and does not apply with other promotions or discounts. If lost,
prize certificate will not be replaced. No employee or employee’s family member of Business Publications Corporation Inc. or the Greater Des Moines Convention
and Visitor’s Bureau is eligible. Business Publications Corporation Inc. and the Des Moines Convention and Visitors Bureau assume no liability for the content of the
prize. The value of the prize may be taxable as income. The winners should consult their respective tax advisors. Prizes shall be awarded by the Greater Des Moines
Convention and Visitors Bureau.
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PRODUCERS ASSOCIATION

BUFFALOTRACE (@8> IQWA, PORIC.

ISTILLERY



THE WORLD'S MOST
AWARD-WINNING
STILLERY

entu :" carved a pathway followed by carly
\merican pio; m On the spot where the buffalo

tion | outeicross ! tucky river, this National
'ma.rk as been ma lﬁg%géndary bourbon

whiske er 200 years. Today Buffalo Trace crafts the
best coll

ons and whiskies in the world by

on and embracing change

Distilled and bottled by Buffalo Trace Distillery, Frankfort, KY. Alcohol by FFAL RAC E
volume varies by product. www.buffalotracedistillery.com. -

1-800-654-8471. Please Drink Responsibly.









insider’s guide

DSM JULY AUGUST 2018




hen Kenneth M. Quinn

met his future wife,

Le Son, in Saigon,

South Vietnam, he was
a newly minted diplomat working as a
rural development adviser in the
Mekong Delta. “It was November 1968,
| was 26 years old, and | had been
dreaming of a post to London, Paris or
Vienna,” he recalls.

South Vietnam may not have been
in his plans, but it was a fortuitous spot
for his future. He and Le Son, whose
family had fled south from North Vietnam
in 1954, married in 1974. Future postings
took their family from Southeast Asia to
Washington, D.C., then to Cambodia in
1996, where Kenneth Quinn served as
ambassador until 1999.

Later the couple returned to those
distant outposts, albeit as vacationers,
not residents or diplomats. Here they
share insights for travelers to these
exotic lands.

Planning a Visit: It’s possible to get a
good overview of both Cambodia and
Vietnam in one trip; the Quinns suggest
starting in Ho Chi Minh City as a base.
On their journey, they drove south to

My Tho and boarded a boat, which
traveled up the Mekong River and made
stops along the way, including in Phnom
Penh, the capital of Cambodia, before

returning by plane to Hanoi and then
Ho Chi Minh City.

Cultural Influences: Although the
countries share a border, Vietnam and
Cambodia differ in key ways. “Vietnam
has more of a feel that resembles
China,” the former ambassador says.
“There’s a rush of economic activity,
and people look different than they do
in Cambodia or Laos. The language is
tonal—sort of sing-song.”

Cambodia, however, shows more of
the Indian subcontinent influence.
“There’s a different kind of Buddhism
and different look to the temples,” he
says. “Houses look different—they’re
built on stilts, particularly in the
countryside—and the traditional dress is
sort of a colorful sari worn by women.”

Hanoi and Ho Chi Minh City: When the
career diplomat journeyed back to
Vietnam in 1977 as part of the first post-
Vietnam War delegation sent by
President Jimmy Carter, Ho Chi Minh
City (the former Saigon) retained its
hustle and bustle, but Hanoi—capital of
the North—demonstrated little
economic energy. But the intervening
decades have leveled out the
economies of the two. “Hanoi is like
Saigon used to be—a hub of motorbikes
and activity,” Kenneth Quinn says. “In
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insider’'s guide Vicinam and Cambodia

1977, you couldn’t find a restaurant in

Hanoi, and now they are everywhere.”

Hanoi’s old quarter remains well-
preserved, the Quinns say, with Ho
Hoan Kiem Lake at its center. The
centuries-old art of water puppetry can
still be seen at the Thang Long Water
Puppet Theatre in Hanoi, too.

In Ho Chi Minh City, take a peek at
the Rex Hotel, the Quinns suggest; it
was the American officers’ club during
the war. The Rex and the nearby
Majestic Hotel have rooftop bars with
sweeping views of the city.

Not to Miss in Cambodia: There are
historic sites that draw many visitors to
Phnom Penh, including the Royal
Palace, the Silver Pagoda and the
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National Museum; all are worth a visit,
the Quinns agree. But none stand out
against Angkor Wat.

First a Hindu and then a Buddhist
site, Angkor Wat is a temple complex on
more than 400 acres in Cambodia; it is
the country’s most famous cultural and
historic site and should not be missed,
they say. “It’s the experience of a
lifetime, and one of the two things that
you’ll never forget,” says the former
ambassador. “The scope of the society
that existed is breathtaking.”

The other thing that’s unforgettable
but necessary, say the Quinns, is visiting
sites that mark the atrocities committed
by the Khmer Rouge, led by Pol Pot.
Their genocide killed up to 3 million
people between 1975 and 1979. “When

Clockwise from top: Angkor Wat, an ancient
complex of Cambodian temples; a boater
rows produce along the Mekong River,

the deep vein that bisects the peninsula;

a Cambodian home on stilts above the water.

| was at the embassy in 1996, | had
150 employees and asked them who
[had been] in a Khmer Rouge camp;
every hand went up. Cambodia culture
came this close to being eradicated,”
says Kenneth Quinn. “l asked who had
an immediate family member die, and
every hand went up.” The museum site
Choeng Ek, close to Phnom Penh,
commemorates the lives lost.

Not to Miss in Vietnam: Vietham doesn’t
possess similar cultural sites to Angkor
Wat, but there are several scenic and
historical sites that are must-visits, say
the Quinns. Tour the Cu Chi Tunnels, the
underground network that the North
Viethamese used to move troops and
weapons. And drive north several hours
to Halong Bay, a top tourist draw, which
“is the most distinctive scenic place in
all of Vietnam,” says Kenneth Quinn.
“There are limestone mountains that jut
out into the sea.” From there, “you can
book a ship to take you out for the day
and even sleep overnight on it.”

Worth Bringing Home: Silk and
embroidery stand out in Vietham, says
Le Son Quinn. “You pick out the silk and
they can make a jacket in a few days,”
she says. In Cambodia, silver is a good
choice, although be sure to work with
someone who demonstrates the metal’s

purity, she suggests.

More Information: Vietnam National
Administration of Tourism
(vietnamtourism.com); Tourism of
Cambodia (tourismcambodia.com). m
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HOTEL
GRINNELL

UPSCALE IN STYLE,
LAID BACK IN SPIRIT.

Hotel Grinnell is an upscale boutique

hotel, ballroom and performance

venue in the heart of downtown
Grinnell. The adaptive reuse of an

old junior high school celebrates the
town’s history while creating a unique
destination for your next stay or

celebration. Book today!

EMAIL
CALL
VISIT

hello@hotelgrinnell.com
641-236-9250
hotelgrinnell.com

925 Park Street, Grinnell, lowa

HOTEL GRINNELL

WHO WE ARE

Hotel Grinnell is more than just a place to
stay; it embraces and celebrates the contrast
and contradictions of old and new. Erected in
1921, the building served as the city’s junior
high school until the late 70’s and now, nearly
40 years later, it has been repurposed into an
independently owned hotel, eatery, bar, and
event center. When you stay at Hotel Grinnell,
you’ll sleep in an old classroom. The former
locker rooms have been transformed into a
bar, and the old scoreboard now decorates the
lounge. The old gymnasium has a new life as a
modern ballroom, and the auditorium is now
a lively venue for performances, conferences,
and weddings.

Hotel Grinnell believes there’s something special
about soaking in the history of this old building,
and we have taken care to add thoughtful
touches of the original school throughout. Come
find out how Hotel Grinnell merges old-school
tradition with new-school attitude.

EATERY & BAR

THE PERIODIC TABLE

The Periodic Table is
an urban eatery and
drink lab where guests
and locals converge

to savor interesting
cocktails and craft
beer, fair trade coffee
and specialty shared
plates. The patio is
outfitted with gas fire
pits, lounge seating,
music and overhead
string lighting. The
patio is across the street from Central Park,
home to many of the city’s outdoor events and
equipped with spectacular fountains, shelters
and green spaces. The Periodic Table opens
daily at 3 pm.

D . .
(‘.ﬂ hotelgrinnell.com | @hotelgrinnell f ¥ D

EVENT CENTER

COMMUNITY

Situated in the heart of downtown Grinnell,

and just blocks away from 17 restaurants and
two art galleries, Hotel Grinnell is at the center
of Iowa’s hottest art, music, and foodie scene.
And, with one of the country’s most elite private
colleges just steps away, Midwestern hospitality
meets sophistication and style in a dynamic
cultural scene that you won’t want to miss.

WEDDINGS & CONFERENCES

Hotel Grinnell makes for memorable events.
Our one of a kind ballroom, spectacular

but intimate auditorium, and over-the-top
penthouse make our venue the perfect place for
an incredible wedding or social event. Looking
for flexible space for business meetings or
conferences? Just one hour from lowa’s three
major metro areas, Grinnell is an ideal location
to meet in the middle!

An old school building. A new way to stay.
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VOICE FOR
VEGANS

WRITER: KARLA WALSH
PHOTOGRAPHER: DUANE TINKEY

On the same day in 2017 when 14,000
people were devouring 10,000 pounds
of bacon at the annual Blue Ribbon
Bacon Festival at the lowa Events
Center, a much smaller, if no less
mighty, group was holding its own food
fest at First Unitarian Church. Branded
“VeganFest,” the event’s goal was to
showcase an alternative culinary choice
to pork-a-palooza.

“We expected 150 people and
were shocked when 750 showed up,”
says Amy Luebbert, president of
VegLife Des Moines, the host
organization. That unexpected success
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led VeglLife to become a 501(c)(3) so it
could take donations and grow. And
grown it has: Despite a blizzard
swinging through town the weekend of
2018’s VeganFest, 2,500 people
attended the daylong event at Valley
Community Center in West Des Moines.
The fest featured speakers and food
samples from dozens of local vendors.

Luebbert credits some of that
growth to a 20-restaurant tour the group
organized leading up to VeganFest. “We
partnered with 14 local restaurants to
highlight vegan selections for one
night,” says the 36-year-old Luebbert.
Participants noshed on, for example,
seitan masa fries from Tacopocalypse,
lentil barbacoa at Table 128 and beet
carpaccio at HoQ.

Far from embracing a vegan
lifestyle, Luebbert spent her first two
decades living a meat-and-potatoes
existence. “Food was never something
| gave much thought to, and honestly,
| didn’t even look at a nutrition label until
| was 20,” says Luebbert, who grew up in
Charleston, lllinois, and Cedar Rapids.

All that changed in 2002 when she
met a vegan and environmentalist who
shared a compelling argument about
her earth-friendly beliefs. “I went home
and immediately Googled ‘veganism,’
and learned more than | ever could have
imagined about industrial agriculture
and how it impacted the well-being of
our planet,” Luebbert says.

The next day, she went vegan. It
was a massive and quick change, “but |
considered this a choice | could make
three times a day to not contribute to
suffering,” she says.

Enrolled at the University of lowa
at the time, Luebbert eventually settled
on a degree focusing on geography,
anthropology and environmentalism.
For the first seven years of her career,
she worked a corporate gig at Principal
in Des Moines that she felt competent
and successful doing, but was never

passionate about. So in 2013 Luebbert
enrolled in Energy Corps, an initiative
with a mission to promote energy
conservation, and moved to Cedar
Rapids for a year.

Settling back in Des Moines in 2014,
she now works as an outreach associate
for an energy company. She and five
friends started VegLife Des Moines as a
way to offer resources—such as a
restaurant guide and cooking classes—
for everyone from veteran vegans to
those who are simply interested in
learning more about veganism.

Inspired by the success of
VeganFest and the positive response
from the restaurant tour, Luebbert
predicts VegLife will continue to grow:
“We’re planning more supermarket
tours, community garden volunteering
and working with restaurants to make
their vegan offerings easier to spot.”

“l admire Amy’s relentless
commitment to create a just world for
all the earth’s inhabitants,” says Paola
Perez Sackett, Ph.D., an adjunct faculty
member at Des Moines Area Community
College who serves on the VeglLife
board. “Amy is a vivid example of
someone who really ‘walks the talk.’
She lives her life with integrity.”

Still, Luebbert doesn’t expect
everyone to steer completely clear of
steak. “l know it can be daunting to go
vegan overnight,” Luebbert says.
“Some people find it helpful to try the
‘vegan before 6 p.m.” concept or adding
one more meatless meal a week. Every
bit helps.”



“MY GOAL AS WE FORW.
WITH VEGLIFE IS T PEO
THEIR REASON FO GA

OR BIG, STEP IN TH T DIRECTION.”

—AMY LUEBBERT

JULY AUGUST 2018 DSM 77




passions

RHYTHMIC
TRIBUTE

WRITER: CHAD TAYLOR
PHOTOGRAPHER: DUANE TINKEY

After Warren Morrow died suddenly in
2012 at the age of 34, Amner Martinez
decided he wanted to stage a concert
to honor the well-known and respected

advocate for the city’s Latino community.

“Like a month after he died, | said
to my wife, ‘I think I’'m going to
approach his widow [Christina
Fernandez-Morrow].” | met with her in
March and said, ‘If we’re going to do
this, let’s do it this year,” ” Martinez
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recalls. “So we hit the floor running and
put on the first concert that July.”

That first concert eventually
blossomed into the Warren Morrow
Latin Music Festival, an annual all-day
event that showcases a variety of Latin
styles, such as rock en Espanol, salsa,
cumbia, regional Mexican, samba, Afro-
Cuban and Caribbean. This year’s fest
is July 21 at Brenton Plaza downtown.

“I’'m always looking to make [the
festival] better than the last year,” says
Martinez.

As the scope of the project and the
number of bands have grown, so has
the list of behind-the-scenes organizers
making it happen. Along with Martinez
and Fernandez-Morrow, Goizane Mullin,
Laura Rodriguez and Mayra de Catalan
have brought their own talents to the
project.

“It’s a small team,” Martinez says.
“But once we have the right funding, we
can make stuff happen. We have the
experience.

“I don’t know what my position is,”
he adds, joking. “I’'m the idealist; the
others do a good job of bringing me
back down to earth.”

“Amner is an unstoppable force,”
says Martinez’s friend Nicole Lorenson,
owner of Preservation in the East
Village. “Once he sets his mind to
something, he is going to make it
happen, and he has a way of inspiring
and supporting others to do the same.”

Born in Guatemala, Martinez was 5
when his family was forced to flee the
country to escape political persecution.
Settling in California in 1990, the family
moved to Perry in 1995 when Martinez’s
parents found jobs at a meatpacking
facility that paid nearly double what
they were making in California.

Now 37, Martinez lives in
Des Moines with his wife, Laura
Rodriguez, and two children. By day, he

works as an operations manager for a
local recruitment company, but he’s
always been interested in music and
entertainment.

He started out working at local
clubs as a VIP concierge and an event
planner. “A friend of mine and | started
our own company called Viva DJs,” he
says. “We were the ones that started
Salsa Thursday at Dos Rios.”

Martinez met Warren Morrow in
2008 when Morrow sponsored a Viva
DJs event. “Warren was involved in
everything,” Martinez says. “La Placita,
the way it looks right now was because
he was involved in the design. He was
also involved in the investment aspect.”

Morrow was deeply committed to
issues that concerned the city’s Latino
population. He founded the Latino
Leadership Project in 1999, assisting
high school students with college plans,
and devoted countless hours to
volunteer and nonprofit projects
throughout the city.

“Back when [Morrow] sponsored
my event in 2008, | was just all about
the money, you know?” Martinez
recalls. “Looking back, | wondered how
it was that | never sat down and talked
to him about the community.”

With the music festival, “we want
to honor Warren’s legacy,” Martinez

Continues on page 80



“WE WANT TO
HONOR
WARREN’S
LEGACY. WE
WANT TO KEEP
HIS NAME
MOVING
FORWARD,

- AND GIVE
YOUNG
EATINOS HERE
SOME LOCAL
HEROES.”
—AMNER
MARTINEZ
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! Never ordinary. Always unigue
ke ﬂ | |V\/ O rJ[ h and deliberately exceptional.

8613 Hickman Road | Urbandale, IA | (515) 331-0003 | www.thekenilworthhouse.com

LOOKING FOR SUCCESS?

SENIOR ACCOUNT EXECUTIVE ACCOUNT EXECUTIVE SENIOR ACCOUNT EXECUTIVE
YOLANDA CHRYSTAL JORDAN CROFT REBECCA ZOET
yolandachrystal@bpcdm.com jordancroft@bpcdm.com rebeccazoet@bpcdm.com

15 YEARS’ MARKETING EXPERIENCE 7 YEARS’ MARKETING EXPERIENCE 18 YEARS’ MARKETING EXPERIENCE

WE UNDERSTAND SMART STRATEGY AND WE CAN HELP
YOUR BUSINESS REACH THE RIGHT PEOPLE.
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Continued from page 78

adds. “We want to keep his name
moving forward, and give young Latinos
here some local heroes.”

Des Moines has had no shortage
of shows and events for fans of a more
traditional, Mexican-rooted sound, but
for the festival, Martinez has always
wanted to cater to Latinos who are
interested in a less traditional sound—
namely, younger people who have
spent most of their lives in America but
who have grown up with the music of
their parents’ homelands. To that end,
the festival has booked acts like
Grammy winners La Santa Cecilia and
Kansas City-based Latin rock outfit
Making Movies.

“We want to be a platform for the
newer Latin sounds that are coming up
from the Dreamers, and from kids who
have grown up here,” Martinez says. “We
want to grow as much as we can but not
lose that essence. We want people to
know that they don’t have to travel to
Chicago to hear good Latin music.”

Martinez says he and his
compatriots know that each step forward
must be done as a team. Time and again,
Martinez refers to the people who have
helped him make the festival a reality
and says team unity will help the festival
continue to expand its influence.

“We want to bring in acts that will
draw more people than just Latinos,” he
says. “And we want to let the Latinos
here know that there are more kinds of
music to listen to than just the
traditional Mexican bands.” m



ALL IOWA PRODUCTS
SIDING STONE GUTTER
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CEDARMAX®

SUPER POLYMER INSULATED 5IDING

" In conjunction with Rising Star
Wholesale, All lowa Products
brings to your market Provia Stone

Whether you are looking to achieve old world charm, modern

glamour or something in between, Provia Stone will help your

vision come to life. Offering an array of styles and colors,

it’s easy to see why Provia Stone is the best on the market.

Delicately crafted buy strong enough to withstand the harshest
SCHEDULE A CONSULT TODAY WITH ANY OF THESE of elements, Provia Stone adds value and ageless elegance to
PROFESSIONAL DEALERS: your home inside and out.

Ames: Ames Home Improvement (515) 292-6896 Provia Stone is backed by a limited lifetime warranty and
undergoes third party testing to ensure quality is never

Ankeny: lowa Home Exteriors (515) 402-2279 .
compromised.

Des Moines: Superior Siding & Windows (515) 205-2753
Indianola: All American Exteriors (515) 255-4872

THE PROFESSIONAL WAY



weddings

82 DSM JULY AUGUST 2018

1. Logan Keenan and Annie Hatlie
Sept. 16, 2017
Photographer: lvory House Photography

2. Jordan Jamison and Madeline Wilhelm
March 24, 2018
Photographer: Laura Wills Photography

3. Kira Barclay and Jim Straub
April 21, 2018
Photographer: lvory House Photography

To submit your wedding photo for consideration in dsm,
send it to dsmeditor@bpcdm.com. Include your and your
spouse’s names, occupations, wedding date, location
and the photographer’s name. Please confirm that you
either own the rights to the photograph or have the
photographer’s permission to submit the photo for
publication. Also provide your phone number in case we

need to contact you.



WHERE DoING BUSINESS 1s A Pleasure.

WITH AN ELEGANT AND CONGENIAL ATMOSPHERE,
EXCELLENT FOOD, GRACIOUS SERVICE AND
UNPARALLELED AMENITIES, IT IS ALWAYS A pleasure
TO DO BUSINESS AT THE WEST DES MOINES MARRIOTT.

Whether you are looking for a special place for a wedding or social soirée, or to host
a business meeting, let us take care of you. Call us or visit our website and see how the
West Des Moines Marriott can be a silent partner in the pleasure of your success.

MARRIOTT

EMBASSY
SUITES

by HILTON"

Des Moines Downtown

MAKE YOUR

WEDDING

EVEN BETTER

From our all-inclusive packages to
our dedicated event coordinators,
we'll make sure everything goes
smoothly for your special event.

101 E. Locust St.
Des Moines, IA 50309
desmoines.embassysuites.com

EMBASSY SUITES OFFERS @ COMPLIMENTARY COOKED-TO-ORDER BREAKFAST, @ TWO-ROOM SUITES,
Q OPEN-AIR ATRIUMSAND €@ EVENING RECEPTION* FOR ALL RESERVATIONS
*Subject to state and local laws. Must be of legal drinking age. ©2016 Hilton Worldwide
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SPECIAL ADVERTISING SECTION / ARCHITECTS

FRK ARCHITECTS + ENGINEERS

We know architecture is not so much
about bricks and mortar, it’s about
people. In business for 95 years, we
value relationships forged on
projects above all else. We know that
using an integrated approach to
each project — engaging the right
people with the right expertise at the
right time — provides essential
value for what we do. We design
spaces that make people happier,
healthier, safer and more productive.

Simply put it’s about people.

fr k architects + engineers

2600 Westown Parkway, #340
West Des Moines
(515) 223-5100/ frk-ae.com

FRK ARCHITECTS + ENGINEERS | PERKINS + WILL




SPECIAL ADVERTISING SECTION

| EADERS IN
ARCHITECTURE

+ AN INSIDE LOOK AT THE TOP ARCHITECTURAL
FIRMS THAT SHAPE THE LANDSCAPE OF
GREATER DES MOINES

+ FEATURING:

FRK Architects + Engineers | ISG | Shive-Hattery
Design Alliance | id8 Architects | RDG Planning & Design
BSB Design | ASK Studio | SVPA Architects | DLR Group



SPECIAL ADVERTISING SECTION / ARCHITECTS

ISG is a firm with deep Midwest roots
that provides multi-disciplinary
solutions for over 12 markets
nationwide. With architecture,
engineering, environmental, and
planning services all in-house, ISG
works to serve as a community and
client advocate. ISG transitioned to
100 percent employee ownership in
January 2017 through a firm-wide
ESOP structure, empowering its 270+

professionals across four states.

ISG is the fastest growing firm in the

Midwest as well as the central United
States according to Engineering-News
Record (ENR). Nationally, ISG is the

3rd fastest growing firm and has

earned coveted awards such as Zweig
Group’s Hot Firm, Best Places to
Work, and Marketing Excellence
Awards, as well as PSMJ’s Circle of
Excellence and ENR Top Design

Firm designations.

Recent ISG growth has included this
Sioux Falls office and acquisition of
StruXture Architects in Waterloo/

Cedar Falls, lowa, along with several

; —em . . . .
HANSON FAMILY FINE ARTS CENTER, FOREST CITY, IA talent additions and industry leading
groundbreakings throughout the

Midwest and Southeast.

ISG

N— WL

GREATER DES MOINES'WATER TRAILS E
AND GREENWAYS'MASTER PLAN o ) WINTERSET COMMUNITY-SCHOOL DISTRICT, WINTERSET, 1A

7]

508 E Locust Street / Des Moines
(515) 243-9143 / is-grp.com




SPECIAL ADVERTISING SECTION / ARCHITECTS

SHIVE-HATTERY

+ Odur client-first culture of multi-
disciplinary experts recognizes the
power of design in transforming the
human experience. From client
inclusive idea generation to
collaborative community engagement,
our team is grounded in the belief that
the design thinking is a collaborative
act. Our real-time approach to
listening and problem solving offers
direct communication and feedback
allowing more time for alignment of

client priorities, vision and budget.

SHIVEHATTERY

ARCHITECTURE+ENGINEERING

4125 Westown Parkway, Suite 100
West Des Moines
(515) 223-8104 / shive-hattery.com




SPECIAL ADVERTISING SECTION / ARCHITECTS

DESIGN ALLIANCE

DENISON CITY HALL -
HISTORIC REVITALIZATION

Design Alliance has been deeply
involved in Iowa’s architectural
community since 1991. Our firm’s
future success continues through our
past dedication and experience, and
our staff’s passion for creating
exceptional architecture. We listen to
our clients and develop a complete
understanding of their vision. Design
Alliance creates architecture for
building owners and our community,

not for ourselves.

Areas of design expertise include K-12
Education, Public Safety/ Public
Works, Workplace, Assisted Living
and Military

¥

14225 University Avenue, Suite 110
Waukee / (515) 225-3469
www.designallianceinc.com

B
ALL



SPECIAL ADVERTISING SECTION / ARCHITECTS

D3 ARCHITECTS, PLC

Our passions are learning and
problem-solving, which fuel our
creativity. We are committed to
achieving client goals with elegant
designs. That means every project is

rooted in a place of creativity.

Our professionalism focuses our passion.
Eighty percent of our practice is repeat
clients, and that is a testament to our | '

capabilities to control costs and meet (L-R) BROOKE MALLON, CLARK WEGNER, BRITT SCHENKMEGAN DRAKE, AIA, BRYAN HUGGINS, Al

deadlines. Our communication skills DIANE VANDE LUNE, CHRIS ROSS, AIA, RUSS BITTERMAN,/AIA
and use of state-of-the art technology

allow us to clarify the design process and
help clients feel confident in the progress

of their projects.

We share our passion through our
relationships. The legacy of our
company goes back decades. We are a
trusted resource for information and
approaches to good building practices.

Our ability to work with many
ID8 ARCHITECTS, PLC OFFICE, DES MOINES; 10

different building types is built upon
our keen interest in learning about our
clients and communities and

promoting a better built environment.

ARCHITECTS, PLC

1440 Locust Street, Suite 100 / Des Moines ! e
(515) 244-4343 / ID8-architects.com .




SPECIAL ADVERTISING SECTION / ARCHITECTS

RDG PLANNING & DESIGN

True collaboration requires insight,
trust, and a commitment from all
parties to listen to the others.
Listening is the key element that
brings understanding — and when we
truly understand each other, our
creative talents are focused and
multiplied exponentially. It’s about
more than just bringing multiple
disciplines to the table. We first listen
to understand. Then we create

together. Together we create Meaning.

¢ Architecture

e Art Studio

* Engineering

* Multimedia

* Interior Design

¢ Landscape Architecture
* Lighting Design

e Strategic Planning

* Sustainability

[ —

RDZ.-

PLANNING @ DESIGN

301 Grand Avenue
Des Moines
(515) 288-3141 / rdgusa.com

HARBACH LOFTS REHABILITATION




SPECIAL ADVERTISING SECTION / ARCHITECTS

BSB DESIGN

BSB Design is one of the nation’s
largest residential architecture firms,
and we've been quietly making our
mark on American housing since
1966. It all started with our first office

right here in Des Moines.

Today, over 180 employees in 11
offices strive to design the places where
people want to live, work and

play...better.

* Custom Homes

* Market Rate Housing

* Apartments

e Student Housing

¢ Golf Facilities & Amenities
* Restaurants

e Commercial Buildings

e Community Design

B

DESIGN

4601 Westown Parkway, Suite 208
West Des Moines / (515) 273-3020
bsbdesign.com




SPECIAL ADVERTISING SECTION / ARCHITECTS

ASK STUDIO

ASK Studio is a Midwest-based firm
offering master planning,
architectural, and interior design
services. We’re an architectural atelier
committed to engaging & enhancing
the built fabric around us through
strength in relationships and
collaboration. Our process is rooted in
studio based creative collaboration,
with our clients being an integral

component of our atelier.

Collaboration is the key tenet to
finding appropriate answers to
well-defined questions and we believe
that good design is generated through
a team of visionary individuals that
begins with the vision of the client.
Our work is the result of a pursuit of
exceeding client expectations through
consideration of the tenets of culture,
climate, and context. The philosophy
of our work is rooted in our definition
of architecture, our client’s definition
of success and the resolute respect for

place, its beauty, fragility and spirit.

TERRY TRUEBLOOD BOATHOUSE ; IOWA CITY, IOWA

ASK
STUDIO

3716 Ingersoll Avenue, Suite A
Des Moines / (515) 277-6707
askstudio.com

==PEYMOUTH PLACE; DES'MOINES, 10WA LEEPFROG TECHNOLOGIES; CORALVILLE, IOWA




SPECIAL ADVERTISING SECTION / ARCHITECTS

SVPA ARCHITECTS

+ SVPA has been proud to serve the
Des Moines metro since 1953. The
firm celebrated 65 years of business on
May 20th this year. That longevity
speaks to how we design. Our firm’s
focus is on the user and the classic idea
that form follows function. Good
architecture is thoughtful and
positively impacts the community.
When we as designers develop
solutions that consider the users both
today and, in the future, — we can
create spaces that inspire and motivate
the community around us. We have
been fortunate to be part of the
Des Moines metro area where that
forward thinking is woven into much

of the design in our community.

VPA

ARCHITEGTS

1466 28th Street, Suite 200
West Des Moines / (515) 327-5990
svpa-architects.com




SPECIAL ADVERTISING SECTION / ARCHITECTS

DLR GROUP

Founded in 1966, DLR Group has
grown in the past 50 years to be one of
the leading national design firms
today, recognized for design excellence
as well as service and quality. We have
developed a long-standing reputation
for continually providing the highest
level of professional services and
personalized client satisfaction on all

our projects.

DLR Group is an integrated design
firm providing planning, architecture,
engineering, and interiors services.
We partner with our clients to
; identify their needs and use our

_ ' =2 expertise to find the best possible
. IJiw" E!_JAR\ F4LLS.-" oW : > solution together. We bring you a
' . collaborative experience rooted in our

service approach:

listen.DESIGN.deliver. We truly
provide an in-depth understanding of
your vision, your goals, and your
objectives. Only after we've listened do
we design to meet your needs. And we

deliver on the promise of utmost,

long-lasting quality.

"DLR Group

Architecture Engineering Planning Interiors

1430 Locust Street, Suite 200
Des Moines / (515) 276-8097
dlrgroup.com

DLR GROUP DES MOINES OFFICE,_DES MOINES, IOWA




2018 NORTH AMERICAN

THEALL-
2018 LINCOIN NAVIGATOR

NOW INSTOCK, ORDER YOURS TODAY

Find yourself at home wherever you go. with a projected 450-horsepower* @

rating, 500 Ib.-ft of torque,* a 10 speed transmission and selectable drive
modes, the Lincoln Navigator gives you the capability to follow the path of
your choosing — and plenty of reasons to wait.

THE LINCOLN MOTOR COMPANY

Discover more at Lincoln.com

$ 1450 E HICKMAN
WAUKEE IA 50253
@ 515.987.3697

H}L INCOLN www.stiverslincolniowa.com
Waukee

*Sales ranking based on 2017 car and truck sales report of the Kansas City Region of Lincoln Motor Company.

*Horsepower and torque ratings using 93-octane fuel.



Molly Wood photographs plants using natural

light and isolating the subject against a black

velvet backdrop—with stunning results.

Above: “Violets 2987” (2017).
Opposite: “Datura 2963” (2016).
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AN ARTISTIC PHOTOGRAPHER
VIEWS PLANT LIFE AS A METAPHOR
FOR THE HUMAN EXPERIENCE.

WRITER: JODY GIFFORD
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In first grade, Molly WWooad

and her grandfather would walk the rolling fields and back
roads near his home in Louisiana, shooting photos of the
eye-catching trees and plants that grabbed their attention.

“My grandmother died right after my mom was born,
and my grandfather realized he didn’t have very many
pictures of her to show my mom, so he carried a camera
everywhere he went,” recalls Wood, a Des Moines
photographer. “Out in the country, we would walk around
and take pictures of things that were at my eye level. ...
Since he had grown up out there, he knew the name of
every plant and always had an interesting story about the
trees. He really taught me from the ground up.”

Since then, Wood, 53, has turned her childhood
curiosity into a career. Managing photo shoots at Meredith
Corp. by day and capturing fascinating plant life in her
home studio at night, Wood is producing work that would
make her grandfather proud.

“I have always liked botanicals,” Wood says. “My
daughter was born the same year my father passed away,
and | was thinking a lot about mortality and the cycle of life
at the time. It's always been the trees and flowers that | like,
but in terms of artwork, it’s using those as a metaphor for
the human experience.”

This idea translated into an exhibition held at Olson-
Larsen Galleries in Valley Junction earlier this year. Titled
“Fatal Flora,” the collection of 10-by-10-inch prints focused

98 DSM JULY AUGUST 2018

on plants that, on one hand, could be used to heal the sick
but that were also capable of being toxic, even fatal, if
prepared differently. Wood says the idea to feature the
plants in this way was born out of heartache.

“Right after my divorce, everyone kept using the word
toxic and | thought it was so much more complicated than
that—that something in one stage was great and it was
really healing, and then became toxic,” Wood says. “There
was a complexity there that intrigued me.”

Most of the plants she photographs come from local
gardeners and nurseries; others she grows herself. “I try to
grow them, but | don’t claim to be a great gardener,” Wood
says with a laugh. “Part of the reason | grow them is
because they’re interesting when they’re blooming and
interesting when they die and start to go to seed. When
that happens, | tear them apart and start pulling things off
the plant.”

Wood shoots with a sophisticated digital camera,
using natural light and isolating her subject against a black
velvet backdrop. Susan Watts, owner of Olson-Larsen
Galleries, says Wood'’s style is breathtaking.

“On a purely aesthetic level, it’s just stunning,” Watts
says. “I like her approach in wanting it to look like a Dutch
still-life painting. The extreme precision, the importance
light plays in her photography—it’s an interesting approach.

Continues on page 104

Molly Wood is drawn to plants because
they’re “interesting when they’re
blooming and interesting when they die
and start to go to seed.”

Right: “Violets in Vase 3225” (2017).
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Molly Wood’s work can “look like a Dutch
still-life painting,” says Susan Watts, owner

of Olson-Larsen Galleries.

Below: “Vanitas 291” (2017).
Opposite: “Nightshade 1367” (2016).

Art Exhibit

“Photo Sensitive,” which will include
works by Molly Wood, will open July 27
at Olson-Larsen Galleries. A reception
will be held from 5 to 7 p.m. that day.

The exhibit will run through Sept. 22.
Olsen-Larsen is at 203 Fifth St. in West
Des Moines. More information:

olsonlarsen.com.
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Most of the plants Molly Wood photographs come from local

gardeners and nurseries, though she grows some herself.

Clockwise from top left: “Datura 001” (2017); “Queen Anne’s Lace
3997” (2017); “Poppy Pods 9589” (2016); “Poppy Center 3837” (2017).
Opposite: Wood in her home, where she has her studio.

Portrait photographer: Karla Conrad.
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Continued from page 98

There’s a lot of still-life and floral out there, and she’s
created this series with an interesting back story that tells
me she’s a thoughtful and well-versed photographer.” At
Olson-Larsen, she says, “We're interested in work that is
lovely to look at but has substance.”

Wood will exhibit even more of her botanical
photography in a new exhibition titled “Photo Sensitive.”
The show includes the work of more than a dozen
photographers and runs July 27 through Sept. 22 at Olson-
Larsen Galleries. Wood’s pieces will follow a similar theme
as her previous show, focusing this time on Renaissance
women and the perception at the time that female healers

On her mantel at home, Wood displays her
photo “Ricinus on Book” (2016). Ricinus is
more commonly known as the castor oil plant.
Photographer: Karla Conrad.
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“EVEN IF WOMEN
MADE A POTION
THAT CURED
SOMEONE, THEY
WOULD STILL

BE ACCUSED OF
WITCHCRAFT.”

were more witch than savior.

“I’'ve done a lot of reading about what plants and
botanicals existed in women’s Renaissance medicinal
gardens,” Wood says. “Even if women made a potion that
cured someone, they would still be accused of witchcraft.
They’d say, ‘Go to the church to make you better,” so it was
a power struggle.”

Wood says photos in the July show will measure 30 by
30 inches, the largest she’s ever displayed.

“The impact of something that size is really fun to see
when it’s exhibited,” Watts says. “Molly is constantly pushing
herself, and it will be fun to see what she comes up with.”



Primary Care Services
/I Family Medicine

/I Internal Medicine

/1 Pediatrics

/I Urgent Care

Specialty Care Services

/I Allergy

/I Audiology/Hearing Technology
/I Cardiology

/I Cardiothoracic Surgery

/I Colorectal Surgery

/I Dermatology

/I Ear, Nose & Throat

/I Endoscopy Center

/I Executive Health

/I Foot & Ankle Surgery/Podiatry
/I Gastroenterology

// General Surgery

/I Gynecologic Oncology

/' Hand Surgery

/I Mammography

/I Medical Imaging

/I Men’s Center

/' Neurological & Spinal Surgery
/I'Nuclear Medicine

/I Obstetrics & Gynecology

/I Orthopaedics

/I Pain Management

/I Pathology

/I Physical Medicine
& Rehabilitation

/I Physical Therapy
/I Plastic Surgery

/I Pulmonary, Critical Care
& Sleep Medicine

/I Research

/I Spine Center

/I Surgical Breast Clinic
/I Surgical Oncology

/I Transplant Surgery

// Trauma Surgery &
Surgical Critical Care

/I Urogynecology/Gynecology
/I Urology

/I Vascular Access Center

/I Vascular Surgery

/I Vein Therapy Center

/' West Lakes
Medical Equipment

/I West Lakes Sleep Center
/I Women's Center

To learn more about
the providers in each of
these specialties, visit

iowaclinic.com

THE IOWA
CLINIC

I ' ——
Aedcatting our fives 4o " m

‘btl‘il«g care oqc UolrS

IT’"S MORE THAN A TAG LINE HERE AT THE IOWA CLINIC.

WE CONSIDER IT OUR MISSION AND OUR PRIVILEGE.

iowaclinic.com & f w @M 515.875.9000

Here at The lowa Clinic, we don't see patients...we see mothers, daughters,
fathers and friends. Our physicians and staff are committed to meeting and
exceeding your expectations while providing health care services of the
highest quality. We are not satisfied with anything less.

The lowa Clinic, P.C. was formed in 1994. Today we are the largest physician
owned multi-specialty group in the Des Moines Metro with more than 250
physicians and healthcare providers practicing in 40+ specialties.

We are locally owned by doctors living and working in the communities
we serve. Why does this matter? Because decisions about patient care
are determined by you and your physician, not a large corporate entity.
Independence and control of patient care brought us together in 1994,
and it's what keeps us together today.
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Heads are works of art at Dapper DSM,
whether it’s the foamy head on a glass
of ale or the well-shorn head of a customer

(opposite). The shop is in the Randolph
Building on Fourth Street downtown.

106 DSM JULY AUGUST 2018




A CUT ABOVE

THE CLASSIC BARBERSHOP—WITH
CONTEMPORARY TWISTS—
REGAINS ITS MANLY STATION IN LIFE.

WRITER: LAUREL LUND
PHOTOGRAPHER: DUANE TINKEY

JULY AUGUST 2018 DSM 107



ents: Is your hair-care venue
making the cut?

If not, get thee to the nearest
barbershop.

Once a mainstay of Main
Street America, the barbershop is
making a comeback. The original
man cave, this iconic hair-care

haven is trending around the globe.

From 1992 to 2012, U.S. Census data show a 23 percent
increase in the number of barbershops across the country.
Over the past two years alone there has been another
10 percent uptick, making barbering one of the fastest-
growing professions in the country, according to the
National Association of Barber Boards of America.

“We’ve definitely seen a resurgence in the business
since 2012,” says Eric Hutchison of Beaverdale’s Franklin
Barber Shop.

“In the past five years, we’ve noticed a real revival,”
agrees Riva Walters, owner and ace barber at downtown’s
Dapper DSM, a conspicuously glass-fronted shop in the
historic Randolph Building at Fourth and Court that opened
in 2017.

A SIMPLER TIME

Barbershops were king from the mid-1800s to the mid-
1900s. One of the first “gentleman’s clubs,” the
barbershop—distinguished by the ubiquitous red-, white-
and blue-striped pole—was the gathering spot for men of
all distinctions. Whether baker or banker, the scents of
pomades and powders mixed with tobacco beckoned men
to enter this sanctuary to fraternize with friends and discuss
the news and politics of the day.

Safety razors and electric shavers cut into the
barbershop’s shave business. And longer styles took young
customers away from their fathers’ barbershops and lured
them into genderless salons that they visited much less
often. Barbering “went the way of the buffalo,”

Hutchison says.

No longer. Today’s male is getting clipped and

shipped, shaved and sheared, cut and coddled in the old-
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is-new barbershop. What'’s behind this momentum? It’s
simple, says Al Hageman of Salon U in Urbandale: “The
barber trend is on a roll because today’s men are more
aware of, and care more about, their grooming needs.”

Additionally, “they’re trying to stay current on hairstyle
trends,” says Craig Hunt at Universal Kutz in the Waveland
neighborhood. “They’re asking for tighter cuts, which brings
them in more often.”

FROM FADES TO FLATTOPS

Trending cuts include fades, tapers, pompadours and hard
parts. ‘I’'m even seeing the return of the flattop,” says
Tammy Ortiz, owner and head barber of the east side’s
Hilltop Barber Shop.

Hunt adds the Fro-Hawk, sleek side parts and textured
cuts to the list of trending styles. Textured cuts can be as
elaborate as logos and images carved into a hairstyle. The
skill is such that these barbers are regarded as artists by
their peers. “One of the best design artists in the city is
Trav’i Ford,” Hunt says of an in-demand associate at
Universal Kutz.

Hairstylist Lindsey Mollenhauer works alongside
barber Jay Wendt at her downtown salon Elevencherry and
admires the skills involved. “The art of barbering is very
technical,” she says. “It’s exciting to watch.”

Those experts in fades and textured cuts? “They’re like
the hyperrealism painters of the hair world,” Mollenhauer
says. “And to fade hair is one of the most challenging
things you can do, dealing in millimeters of hair length.”

The popularity of beards and ’staches also has helped
shift men’s grooming attention to their faces, making the
old-fashioned hot-towel shave hot again. “The revival of the
straight-razor face shave has made a full 180-degree turn in
personal grooming,” Ortiz says.

Bradey Daugherty is one of its biggest fans. “The hot
towel shave at Dapper in downtown Des Moines is a
fantastic experience, incredibly relaxing. You just lean back
in the chair, get a full face massage and enjoy being
pampered.”

Part of enjoying that experience is trust in the care and
consistency of service. According to Salon U’s Hageman,



MEN’S FADE

SCISSOR CUT TAPER FADE
This is not a fade because there is no length of hair The edges are faded so that a gradual, yet dramatic,
that is short enough to see skin through. decrease in length of hair is visable.

SHADOW FADE BALD FADE
The shortest length of hair is so short it looks The hair is faded completely bald and is achieved
like a shadow. by shaving the skin with a razor.

BARBER: JAY WENDT
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“Men want the same cut, the same barber, the same product
every time. They don’t like change. It’s in the male DNA.”
Because barbering is such a relationship-based
business, clients are most often acquired through the
recommendations of friends, local barbers agree. But

modern times have introduced a fresh angle: “The

marketing for the new barbershops is all social media,
which has allowed them to grow at a rapid rate,”
Mollenhauer says.

Most importantly, finding the right chop shop isn’t just
about clippers and combs; it’s also about finding a place
where men can jibe with their tribe, kick up their feet, watch
a game and enjoy a cold one. “It’s the experience,” sums
up Hunt, as he fades a hairstyle on a client at Universal

The hot towel treatment isn’t jus