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THE DESERT SUN

Az INDIAN PALMS

Country Club & Resort
La Palma Restaurant

Located at Indian Palms Country Club & Resort

*Open to the public*
Daily Lunch Specials 11:00am - 3:00pm

Dinner

Reserq)atlons Tuesday-Saturday 5:30pm-8:30pm

775-4450

Daily Dinner Specials

Three generations of the Santucci
family to serve you!

Weekly Specials

Tuesday Veal Parmesan $15.95
Wednesday 12 oz. Ribeye Steak $15.95

16 oz. Ribeye Steak $19.95
Thursday Grilled Pork Chops $15.95
Friday Steak & Scampi $16.95
Saturday Bracciole $15.95
Sunday Chef's Choice $15.95

All specials are served with:
soup or salad and a side of pasta

Capri ltalian Restaurant
and Steakhouse
Family owned & operated since 1976
12260 Palm Drive Desert Hot Springs
Call for reservations:

329.6833

See our entire menu at
www.capri-italianrestaurant.com
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GREAT SUMMER SRECIALS AT BLUEMBER!

KIDS EAT FREE (12 and under)
5 - 7pm, daily. Receive a complimentary kid’s
entrée with the purchase of an adult entrée.

3 COURSE PRE-FIX SPECIAL $28.95

RED & WHITE WEDNESDAYS
Enjoy all the fine wines you want for ¥z price by
the bottle with a purchase of entrée 5 - 10pm.

DAILY HAPPY HOUR
$5 house wines, beers, well drinks and 2 price
appetizers from 4 - 6pm, 7 days a week.

DINEBLUEMBER.COM
41-000 BOB HOPE DRIVE | RANCHO MIRAGE | 760.862.4581

HALF THE PRIGE

Father’s Day Special

50% off

everything in our store

From our family to yours, this Father’s Day
we make it easy to bring joy to the table.
Whether it’s the honey baked ham, our
delicious glazed and sliced turkey, succulent
BBQ Ribs, or our irresistible sides — there’s a
reason people travel miles for HoneyBaked®.
You can taste it in every bite.

Rancho Mirage 760-346-3894

At participating locations. Offer expires June 21, 2008. Not good with any
other offer. Not good for Gift Certificate Purchases, Multiple Purchases or
Party Trays. Restrictions apply, see store for details.

FOOD & DRINK

WHAT'S COOKING AROUND TOWN
They put the class in meal preparation

Sue Rppaport

Names: Andie Hubka and Jane
Angwin

Occupations: Andie and her
mother, Jane Angwin are co-own-
ers of Cooking with Class, 47875
Caleo Bay Drive in La Quinta,
777-1161 (www.cookingwith-
classlaquinta.com). Andie is an
instructor/executive chef and her
mother is “executive of every-
thing else” and a premier director
at Windermere Real Estate.

Most memorable culinary experi-
ence: Andie remembers catering
an awards banquet in Los Angeles
for 5,000 Japanese businessmen.

Proudest cooking accomplishment:
Both agree, opening their cooking
school in March. Participation
and demonstration classes are
available for all ages and skill lev-
els. During the summer, pro-
grams include kids’ cooking class-
es, a series for the locals and
baking and pastry classes for pro-
fessional and non-professional
students.

Interesting tidbits: Andie is writ-
ing a cookbook and was a partic-
ipant in preparing the world’s
largest créme bralée for the Guin-
ness Book of World Records.
Both daughter and mother have a
secret desire to develop and pro-
duce a cooking TV show featur-
ing their school and chefs.

What people don’t know: Andie is

SUE RAPPAPORT, SPECIAL TO THE DESERT SUN

Andie Hubka and Jane Angwin with Asparagus and Prosciutto Bundles.

an avid poker player and Jane was
a former flight attendant and
learned how to fly.

Words of wisdom: “Food should
be beautifully simple and simply
beautiful.” — Andie’s grand-
mother

Restaurant preferences: Both love
Roy’s in Rancho Mirage and
Okura in La Quinta.
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Asparagus & Prosciutto
Bundles with Fontina
Sauce

Serves 4 to 6 as a first course or side

dish

1 bunch (approximately 1
pound) very thin asparagus

12 to 16 slices thinly sliced
Prosciutto di Parma

1 tablespoon unsalted butter
%4 cup milk
6 ounces fontina cheese, cubed

or shredded
2 egg yolks
3 tablespoons finely chopped

chives
Zest of one large lemon
Freshly ground black pepper

Instructions: Preheat oven to
450 degrees. Cut about 2 inches
off of the bottom of all asparagus
and divide into 4 to 6 portions.
Wrap each portion (about 5 as-
paragus) with 2 to 3 slices
prosciutto, leaving the tips and
ends exposed. Place them on a
cookie sheet lined with parch-
ment paper evenly spaced a few
inches apart. Set aside (or pre-
pare to this point up to one day
in advance; cover and refriger-
ate).

Set a medium sized bowl over
a pot of simmering water or use
a double boiler. Add the butter
and stir until melted. Whisk in
the milk and cheese and stir un-
til combined. Add the yolks, one
at a time, stirring for three to
four minutes after each yolk.
Sauce should be thick enough to
coat a spoon; you may need to
add additional milk if it is too
thick. Keep warm.

Place asparagus bundles in the
oven and roast for 10 minutes.

To serve, ladle sauce over each
bundle and top with chives,
lemon zest and pepper.

Note: If fontina cheese is un-
available, substitute gruyere or
gouda.

Sue Rappaport is a freelance writer
in Rancho Mirage. To recommend
someone for this feature,
e-mail whatscookingdu@hotmail.com

Peanut butter, chicken link up in

By ]J.M. HirsCcH
AP FOOD EDITOR

Unable to handle another
summer of gloopy, mayo-sodden
pasta salads, I started tinkering.

And the winning idea actually
came from a chicken sandwich.
Wondering what to do with left-
over grilled chicken breasts that
had been marinated in peanut
sauce, I decided on a whim to
play up the peanuts.

Grabbing a piece of flatbread,
I spread it with peanut butter. I
then cut my cold chicken breast
into thin strips and layered it in
the wrap over the peanut butter.
0Odd? Yes. But truly delicious.

From that inspiration, I made
the leap to a chilled pasta salad
with chicken (which also would
be delicious lightly warmed) in

which spicy peanut sauce stood
in for the mayonnaise.

Asian noodles such as udon are
a wonderful choice for this salad,
especially if you plan to serve it as
an entree. But since most people
associate pasta salads with small-
er, paper plate-friendly shapes, I
stuck with spirals.
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Hot and Cold Chicken
Peanut Noodle Salad

Start to finish: 30 minutes.

Serves 6 to 8

1 pound spiral pasta

1 cup frozen peas

% cup chunky peanut butter

15 cup low-fat sour cream

1 to 2 teaspoons hot sauce
(more or less to taste)

1 tablespoon cider or white vine-

THE DINNER

iz Meals. z Hours. simple.

A FARE

79485 Hwy 111, La Quinta, CA 760-777-8890

In less than 2 hours, prepare 12 healthy and
delicious meals to take home for your family.

All for less than $4 per serving!
www.DinnerAFare.com
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Casual Em'uljeuu Eleunnte
in the heart n{ Palm Sjn-in!jx

241 E.Tahquitz Canyon, 760.322.8880

Wednesday - Friday, 11am-9pm = Saturday, Bam-9pm = Sunday, Bam - 4pm

gar

2 tablespoons grated fresh ginger

15 cup orange juice

Salt and freshly ground black
pepper, to taste

3 cups roughly chopped cooked

and cooled chicken (about 1

pound meat)

2 large carrots, diced
3 scallions, chopped

Instructions: Bring a large pot of
lightly salted water to a boil.
Add the pasta and cook accord-
ing to package directions.

Just as the pasta finishes cook-
ing, add the peas and stir for 30
seconds. Drain and rinse the
pasta and peas under cold water
until cool. Let stand in the
colander to drip excess water.

Meanwhile, in a blender com-
bine the peanut butter, sour

tasty salad

cream, hot sauce, vinegar, ginger
and orange juice. Blend until
smooth. Season with salt and
pepper. If the peanut sauce is
too thick, add more orange juice
or water until it is pourable.

In a large bowl, combine the
chicken and carrots. Add the
peas and pasta, then toss well.
While continuing to toss, slowly
pour in the peanut sauce. Mix
until all ingredients are well
coated.

Top the salad with scallions.
The salad can be refrigerated or
served immediately.

Nutrition information per serv-
ing: 381 calories; 126 calories
from fat; 14 g fat (3 g saturated; 0
g trans fats); 51 mg cholesterol;
36 g carbohydrate; 29 g protein;
65 g fiber; 459 mg sodium.

AN
PURPLE PALM

Recently named one of the top

new restaurants

in the world by

Condé Nast Traveler,
and also featured on
The Today Show.
Don't miss this world class
dining experience right here
in the desert!
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FALM TFRINIS AESTRIRANTLUETH

Join us for
Palm Springs
Restaurant Week
June 15-20.

760.969.1818
572 N. Indian Canyon Drive, Palm Springs
wwuw.colonypalmshotel.com

Peosnie

Faite

French & Belgian Bistro (since 1999)

Palm Springs
Restaurant Week
June 15th-20th

3'course

I @55 prix fixe dinner

_—

256 South. Palm Cansyom Drive ® Palie Spaings @ 760.778.3127 © Fax 760.778.5226

$26.00

Reserve now by
phone, fax or
online
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