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Thursday's Coupon

ENJOY

20% OFF any Entrée

Every THURSDAY
The Vous Grill - VIP Coupon

Print Coupon Here

Chef's Corner
"With school being back in full swing, why not use
fresh home baked bread for your little one's
sandwiches instead of those over processed sponges
the supermarket calls bread. Focaccia is so versatile
and very non-complicated...unlike many other aspects
of life. It's a great way to show your friends (or
acquaintances) how incredibly awesome you are.
Bread is like beer in solid form. That's probably why I
like it so much. Yeast eats up the sugars and burps
out alcohol. Of course, the alcohol burns up during the
baking process, but it's fun to think about. You wouldn't
want to feed your kids alcoholic bread! I like my
Focaccia dough to be fairly loose. I find it makes for a
softer bread. As a result, it is unable to be needed by
hand. A stand mixer with a dough hook is necessary

Executive Chef,
Mathias Engblom shares his Focaccia

Bread Recipe for Fall!

Print Recipe Here

http://www.thevousgrill.com
http://files.constantcontact.com/316c2fa5701/b359c0f8-50e5-47b7-9164-492bf47a2e79.pdf
http://files.constantcontact.com/316c2fa5701/523771d0-198a-4bac-98e2-a0d09eb39134.pdf


for the completion of this recipe. I just got one myself,
at Costco...it's an incredible too for the home kitchen.
Try this rewarding process out and smile as you eat a
bread you created in your own kitchen that was drunk
once upon a time."

Employee Spotlight
Valued Rendezvous Employee

Rendezvous Sous Chef, Nick Uribe, is this month’s employee in the
spotlight. Nick literally “happened” upon Welches three years ago.
Three days later he was hired by the Rendezvous as their Sous Chef.
The name “Sous Chef” comes from the French and means “under
the chef”. This is a demanding job and involves a great variety of
tasks - both culinary and managerial.

Not yet 30, Nick has already accomplished a great deal. At age 22, he
owned and operated a restaurant in the Village of Westclay located in Carmel, Indiana. While in
Indiana, Nick became a father and now has a beautiful 5-year old daughter, Dahlia. When his partner,
Colleen, got a job in Oregon, he decided to head west with her. Over the next three years, while working
for the Rendezvous, Nick became a home owner for the second time and then purchased additional
property for a homestead. Nick and Colleen strive to be 100% self-sufficient on their homestead where
they grow food for themselves and their livestock which include 3 lambs, 13 hens, 3 ducks, and 2 dogs
who will soon be joined by a mini cow. These animals are not for eating, they are pets and contributors
to the production cycle that is an organic homestead. Nick and Colleen raise bees, grow grapes, have
a small orchard and from these things they enjoy honey, wine, mead wine, ciders, and more! In his
spare time, Nick restores classic muscle cars. His current collection includes a blue 67 Impala
Fastback which he often uses for daily commutes.

When Nick first came to the Rendezvous, he said it wasn’t like any family business he had worked for
in the past. He said, "at the Rendezvous, you don’t just 'work' for the family, you feel like you are a 'part'
of the family." Four words, Nick would use to describe himself are: loud, animated, passionate, and
eccentric.

Take and Bake Specials
"A few weeks ago, we had unexpected company at the end of a very busy day. Rendezvous' Take and
Bake saved the day! The enchiladas were fabulous and the portions were so generous that we had
several meals from the leftovers. Thank you Rendezvous!" John and Caryn Tilton

Shredded Chicken Enchiladas

Cooking Instructions Provided
Caesar Salad

Bread 
Serves 4: $35.00

Baked Lasagna

Cooking Instructions Provided
House Salad

Bread
Serves 6: $40.00

Wine of the Month
Marques de Caceres Reserva 2012 Rioja Spain

Number 19 on this year's Wine Spectator "Top 100" list! The
Rioja region, much like the nearby Ribuero del Duero, uses the

http://www.thevousgrill.com/take-n-bake.html
http://www.thevousgrill.com/take-n-bake.html


Tempranillo grape for red wines. The terms Crianza, Reserva and
Grand Reserva refer to local laws concerning how much time the
wine spends in barrel, then in the bottle prior to release of the
wine. This is a bold wine, mature and ready to drink.

Featured Artists
The Rendezvous features and sells a variety of local art in both their dining room and bar. This Gallery
of Fine Art changes three times a year providing customers with ever changing displays. Here is a
sample of what you will enjoy this fall... And mark your calendars for December 5th, 5:00
p.m. Wine Down Wednesday, where you can see all the new art for winter
season and meet the artists!

Lara Jenzen, Photographer
"Blue Heaven" by Watercolor Artist, Beth
Schilling

"Winter Song" by Fused Glass Artist, Linda
Gerard

"Morning Run" by Watercolor Artist, Marcia
Morrow
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