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fish ($28/market price) and
grilled black Berkshire pork
($26). Seared medallions of
Kurobuta pork tenderloin
(perfectly pink in the center)
came situated vertically next
to a substantial pile of crispy
celery root, potato and red
bell pepper hash and a barely
definable maple-rosemary
sauce.

Our table met consensus
that the cashew-encrusted
mahi mahi — perched on a
pillow of gingery quinoa
grains and braised spinach
encircled by a silky mote of
buttery sweet potato puree—
had much more of a wow
factor than the Berkshire
pork did.

Other fresh-sheet picks, on
any given night, might in-
clude melt-in-your-mouth
buffalo short ribs ($28)
glazed with cranberry sauce
and served atop aromatic
creamy polenta.

Desserts mirror the sea-
son, too, as well as the
kitchen staff’s whimsy.

Chocolate served three
ways ($7) is not a bad way to
end the evening. A long plat-
ter came with an arrange-
ment of warm espresso
brownies, gooey-centered (in
a good way) chocolate cake
and fudge ice cream
zigzagged with rich caramel
sauce.

Tamarack seems to be
headed in the right culinary
direction. It should be inter-
esting to see what other
restaurants pop up in the
near future at this burgeon-
ing resort.

James Patrick Kelly is The Idaho
Statesman’s restaurant critic.
E-mail jpkfood@yahoo.com.

MORELS
AT TAMARACK RESORT

Address: 311 Village Drive,
Tamarack Resort

Phone: (208) 325-1013

Hours: Wednesday through Mon-
day. Breakfast: 7:30a.m.to 11
a.m.;lunch:11a.m.to3p.m.;
dinner: 6 p.m.to 10 p.m.

Menu price range: $6.50- $57
{Kobe beef)

Libation situation: Full bar (the
restaurant has a separate lounge
area), Tully's Coffee and a nice
selection of wines from the
Northwest, Californiaand
France.

Miscellaneous: All major credit
cards and local checks accepted.
Wheelchair accessible. There's
plenty of parking in the front lot.

food notes

Cafe Vicino set to open

BY JAMES PATRICK KELLY
SPECIAL TO THE IDAHO STATESMAN

Chefs Richard Langston and
Steve Rhodes missed their days
working together at Richard’s
Across the Street, Langston’s
former restaurant in Hyde Park
— currently just called
Richard’s and now owned by
Erik McLaughlin. 5

So when Flipside Café
closed, the longtime colleagues
seized the opportunity to se-
cure that restaurant space
across from the Boise Co-op.

They are reuniting to open
Café Vicino (808 W. Fort St.,
472-1463, www.cafevicino.com),
a neighborhood bistro with
Mediterranean flair slated to
debut next week.

“Everything just fell into
place. The North End is such a
great neighborhood and a great
place to run a restaurant,” says
Langston, a longtime Boise chef
who is coming back to the inde-
pendent restaurant scene after
working for three years at-
Eurest Dining at Micron.

“It feels fantastic. I feel 10
years younger. I've missed the
action on the line, but I've espe-
cially missed the interaction
with the guests.”

Rhodes recently left Tapas
Estrella to start this venture
with Langston.

Café Vicino’s Mediterranean-
influenced menu will change
monthly, closely reflecting the
seasons. Don’t be surprised to

in former Flipside spot

see appetizers such as grilled
shrimp on risotto cakes, daily
cheese plates and steamed
clams spiked with chili flakes,
garlic and Peroni beer.

Larger plates will range from
wild mushroom fettuccine to
slowly braised lamb shanks to
grilled New York steak served
with a Gorgonzola soufflé.

The wine list will favor labels
from the Northwest, Italy and
the Rhone Valley of France.

To submit dining-related news,
e-mail James Patrick Kelly at
ipkfood@yahoo.com
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ADA COUNTY FOOD SERVICE INSPECTIONS

The |daho Central District Health Department conducts annual
inspections of all food-handling establishments in Ada County.
Violations must be corrected within 10 days. For details, goto

www.cdhd.idaho.gov/ehs/foad/Ins

ect/Inspl.cfm.

The Southwest District Health Department makes similar inspections
in Canyon County, but its records are not available to the Statesman.

Date Establishment | Violations

02/14/07 Blimpie Subs & Salads D*
2475S. Apple St., No. 101, Boise

02/14/07 Boise Grocery Outlet Gt
5544 Fairview Ave., Boise

02/13/07 Moxie Java A*
1630 S. Eagle Road, Meridian

02/13/07 Pizza Hut No. 106 B*, D*
6871 Overland Road, Boise

02/14/07 Starbucks Coffee No. 9297 b¥, E*

s 672 E. Boise Ave., Boise

02/16/07 Stinker Store No. 70 B*
3412 W. State St., Boise

02/14/07 The Firehouse Restaurant A*
271 Avenue B, Kuna

02/15/07 Turf Club at Les Bois Park B%, B
5610 Glenwood Road, Boise :

02/15/07 Winco Foods No. 48 - Bakery B*
1050 S Progress Ave., Meridian

* Corrected within required 10 days.

The following had no violations: Arby's (3500 S. Findley Ave.); Chinatown's Quik-Wok
Restaurant (4858 Overland-Road); Coldstone Creamery (3640 Findley St.); Jack in the
Box (2611 Broadway Ave.); Jacksons (4190 Nez Perce St.); McDonald's(1710E.
Fairview Ave., Meridian); Moxie Java (1630 S. Eagle Road, Meridian); The Plank (650
Vista Ave.); Winco Deli 1050 S. Progress Ave., Meridian). For a list of locations handling
food that were inspected without violation but are not restaurants, visit the Web address

above.

Key to violations

A. Improper temperature for cook-
ing, serving, holding or storing foods. ~
When food is not held at a proper tem-
perature, bacteriacan growand
cause illness. Violations canalsoin-
clude not cooling foods down quickly
enough or not reheating foodsto 165
degrees before holding hotand serv-
ing. Food that is not cooked, served or
stored atthe proper temperature can
alsoreceive violations.

B. Improper cleaning and sanitiz-
ing of kitchen equipment. Violations
inthis area include improper washing
and sanitizing of dishes, pots, pans
and surfaces that will come in contact
with the food.

C. Food is not from an approved
source. Establishments serving food
tothe public must obtain the food they
serve from a source that has been in-
spected and approved by an official
inspecting agency.

D. Poor personal hygiene. Every
kitchen must have properly function-
ing hand-washingfacilities for food-
handling staff. Employees whoare ill
must be sent home

E. Active managerial control. The
person in charge must demonstrate
that approved food-borne illness pre-
vention practices are being followed.

CALAMARI » FISH TACOS « PASTA

* FISH & CHIPS + SHRIMP = JAMBALAYA « CALAMARI * FISH TACOS » PASTA =

Weekly All-You-Can-Eat Specials
Monday - Shrimp or Chicken Alfredo........ $12.99
Tuesday - Famous Fish & Chips .................. $7.99
Wednesday - Soup & Salad ...............cco.e.e.. $5.99
Thursday - Jumbo Shrimp ........ccovunreeeeeeeers $15.99

Fairview & Milwaukee » Shopko Plaza « 376-6464

CALAMARI * FISH TACOS « PASTA ¢ STEAK * CHICKEN « HALIBUT

» STEAK e+ CHICKEN e« HALIBUT «

ATasty
Little Place
for Seafood.
Also serving
Steak, Chicken,
Fish Tacos,
Lobster & Shrimp
Alfredo
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