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Zingerman’s Roadhouse is so excited 

about full-flavored, traditional foods 

(and the great people and stories 

behind them!) coming out of the Hawk-

eye State,  we’re hosting a dinner to 

talk about, learn about and make a meal 

out of some of our very favorite dishes 

from Iowa. We’ll be joined by special guest 

speaker Paul Willis from Thornton, Iowa, 

who, along with overseeing Niman Ranch’s 

500+ independently-run hog farms, is a pas-

sionate advocate for the preservation of family farming. 

For this event, James Beard-nominated Chef Alex Young has crafted a menu highlighting 

some of the special but not-widely-known dishes from the Midwest, made with Niman 

Ranch pork; grass-fed beef from Jacqueline Venner—a long-time Deli staff member’s—

family farm; Maytag’s handmade, small-batch blue cheese made with milk from Iowa’s 

famous Holstein cattle; and so much more. Don’t miss out on this feast of fascinating 

stories, history and flavors from Iowa!
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Family-Style Seating | Beverages a la Carte Family-Style Seating | Beverages a la Carte
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Entrees
Broiled Beef Steak from the 

Family Farm of Long-Time Deli 

Staff Member, Jacqueline Venner 

 

Sides
Creamed Spring Peas

Traditional German Potato Salad in the 

Style of the Amana Community 

Desserts
Rhubarb  Pie from the Bakehouse 

(the state’s traditional spring favorite!)

Traditional Marzipan-filled 

Dutch Letter Cookies ( 100 years 

of tradition in the making)

Entrees
Broiled Beef Steak from the 

Family Farm of Long-Time Deli 

Staff Member, Jacqueline Venner 

 

Sides
Creamed Spring Peas

Traditional German Potato Salad in the 

Style of the Amana Community 

Desserts
Rhubarb  Pie from the Bakehouse 

(the state’s traditional spring favorite!)

Traditional Marzipan-filled 

Dutch Letter Cookies ( 100 years 

of tradition in the making)

Appetizers
Phyllis Willis’ Pork Burger Made with 

Niman Ranch Pork 

Herb Eckhouse’s Amazing Pancetta &  

Country Ham from Acorn-Fed Hogs

 

Bread
Zingerman’s Bakehouse White Bread

Jeanne Owens’ Corn Bread 

 

Soup/Salad
Maytag Blue Cheese & Niman Ranch 

Applewood Smoked Bacon with 

Lamb Quarters
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“I found a refreshing unself-consciousness about Iowa that 

keeps its homegrown treasures unsung and underreported…” 

—Matt Lee (of the Lee Bros. fame), in The New York Times
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MENUMENU
Here’s a taste of some of the traditional flavors showcased at the dinner:Here’s a taste of some of the traditional flavors showcased at the dinner:
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