Forget Wayne Newton! ..
Vegas is the place to go for good eats!

little birthday celebration in the city of sin,

I knew I had to return with a good story
about the food— since food and shows are the pri-
mary purpose of the journey. |

Having not been in Vegas for about seven years, I
can tell you things have certainly changed. In the
four days that we were there, we managed to not
only visit, but eat in, just about all the newest and
greatest hotels.

We stayed at the Mirage Hotel and although a cou-
ple of their gourmet restaurants were closed due to
construction, Gerry called up the Executive Chef and
told him we were visiting, so could we come for a little
tour? He gladly agreed and off we went for a tour of
all the kitchens, banquet facilities, warehouse and
shipping areas. What a tour! This one hotel has many
banquet rooms, but the largest one seats 6,000 in one
room. Each restaurant and catering facility in the hotel
has its own kitchen, but there is also a central kitchen
that produces common items such as pastries, choco-
late-dipped strawberries and other delectables.

The guys at the shipping dock start accepting the
daily deliveries at 5 a.m. They are delivered right
into a “staging” cooler or freezer, where they are
then separated and delivered by runners to each
individual restaurant. All of the kitchens are con-
nected by a series of backstage hallways so that
deliveries can be made and staff can travel without
ever interfering with the guests. This hotel serves
approximately 21,000 meals per day— and that does
not include feeding the staff, which is an entirely
separate kitchen itself.

Most days we breakfasted with goodies from the
coffee shop as we lounged by the pool at our hotel.
After extensive research, we can report that The
Mirage has the best pool in town. We had a lovely
[talian lunch at the Venetian Hotel in a restaurant
called Cannaleto— fabulous pastas, delicious salads
all placed in the middle of an open-air feeling plaza
with gondolas sailing down the nearby canal. Next
stop was a simply superb array of appetizers at
Jasmine— an Asian restaurant at The Bellagio. We
didn’t stay for the main course, as we were looking
for something fairly light before the show that night,
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Another dinner stop was a seafood restaurant in
the Luxor hotel. This hotel is not particularly new,
but we’ve never been in it before and the pyramid
shape of the building has been calling to us for years.
The entire building had an odd feeling to it, not
quite sure it would suit my taste, but to each his
own. The meal at the Sacred Sea was tasty, but the
atmosphere and service was all wrong— a complete-
ly forgettable experience.

One of our favourite stops for food was the Paris
hotel. With the Eiffel tower bursting out of the
building, this is a really interesting place to go. One
morning we had coffee and pain au chocolate for
breakfast (basically chocolate croissants, but so
good!) as we watched all the people passing by.
Another day we had dinner at Le Provencal, a lovely
little spot with good (not fabulous) food, great pre-
sentation, excellent atmosphere and singing wait
staff— that was cool. And yet another trip there saw
us eating freshly-made crepes from the street-side
crepe maker. There was a choice of about six differ-
ent savoury fillings and the same of sweet fillings.
Oh, such a tough choice!

Another lunch was at a little Mexican bar in
Treasure Island called Isla. Kind of hidden among
the clanging slot machines, but very authentic food.
Once again we were only having a couple of hors
d’oeuvres, but the beef empanatas with dried cher-
ries inside were the best I've ever had.

The trip was a resounding success, as the shows
were just as good as the food and of course, the com-
pany I traveled with was the best!

Have fun and keep cooking!

Gerry Kentner} -
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CENTRAL AIR CONDITIONING PLOWOUT SALE
Prices starting from $1,450. installed for a 1.5 ton unit.

Great Warranties offered on all models.

Special Offer: Winter cover included for all models.
Ask About Our “NO INTEREST - NO PAYMENT PLAN” o.A.c.

call (905) 703-0134

AIR CONDITIONING

Acton/Georgetown, Friday, September 2, 2005 23

Corn Cakes

Ingredients
* 1 cup butter | |
* 1/4 cup sugar
*deggs = | |
e 4 0z green chilies
* 17 oz can of creamed corn .
. 1/ 2 cup grated Monterey jack cheese
* 1/2 cup grated cheddar cheese
* 1 cup flour
e 1 cup plain cornmeal
¢1/2 tsp salt
* 4 tsp baking soda | I

Method | |

1. Have butter and eggs at room temperature.

2. Cream the butter and sugar, then blend in
eges.

3. Stir in chilies, corn and cheese.

4. Combine remaining ingredients.

5. Add to corn mixture, stirring until well blend-
ed.

6. Heat a small amount of oil or bacon fat in a
large skillet. .

7. Once oil or fat is hot, add a generous spoonful
of the mixture— just like cooking pancakes. You
should be able to fit two to three cakes per pan
depending on the size of the skillet.

8. Once the cake is browned on the th’[DI‘H flip
and cook on the other side.

9. Serve warm.

Editor’s Note: These are particularly fabulous
cooked outdoors while camping. To make your
camp cooking easier, mix all the wet ingredients
together before you go and pack in a resealable con-
tainer, large enough that when you get there, you'll
be able to add the dry ingredients to it.

Then, mix all the dry before you go and pack in a ‘
resealable container. This can be done 2-3 days in
advance as long as the wet ingredients are kept cold.

When you are ready to make the dish, let the wet
ingredients sit out in the warmth for an hour or so, I
long enough so that the butter is melted or at least,
soft. It should not be in big chunks. Then give the
wet ingredients a really good stir. Add the dry and
mix until combined. Now carry on with cooking!
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CLIMATECARE.
We Care About Your Comfort

*AIR CONDITONING *FURNACES +GAS FIRE-

Nobody Gets Your Air Ducts
Cleaner Than Steamatic
* Removal of up to 92% of Airborne Pollutants

» Commercial and Residential

* Allergy Relief

* Custom Electrostatic Air Filters

» Carpet, Furniture & Drapery Cleaning
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Service Free Estimate

Call Mike Remes (905) 877-2320
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« 2 million in liability insurance for your protection

= FREE A/C coil cleaning and FREE sanitizing,
disinfecting and deodorizing of entire system.

Our Santizer, Disinfectant and Deodorizer is completely
Environmentally Friendly, Non-Toxic and Non-Allergenic
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Accounts Receivable Management Serviges Inc.
“Professionals Protecting Your Bottom Line”

Let the experienced professionals at
Accounts Receivable Management Services Inc. help you.

e Third Party Collections ® Accounts Receivable Outsourcing
e Asset Determinations ® Locate Services ®* Document Searches

e Custom Designed Letter Programs ® Litigation Services

Contact our office today and let us custom design a credit and collections
solution that will suit your companies specific needs
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Phone (905) 799-2251 collections@armanagement.ca
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CONSTRUCTION

FLOORS + SIDEWALKS « POOL DECKS
* DRIVEWAYS ¢ STEPS * CURBS ¢ PATIOS
» CAPPING REPAIRS * FOUNDATION REPAIRS
» PATTERNED CONCRETE
BOOK NOW FOR FALL

Serving Halton & Area FREE ESTIMATES

T.J. CONCRETE!

cal 519) 853-0540 |




