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Patrons enjoy the view while dining in the Black Bulte Manch main lodge dining room on Sepl. 30,

Young chef brings creative flair to the resort’s updated dining room

By lohn Gottberg Anderson
For The Ihplietin
f I weren't writing today aboul Adam Kapela,
Iil would only be o matter of time before this
outstanding voung chel appeared on Central
Drregon's culinary radar,

The executive sous chef of Black Butte Ranch.
Kaipeki b5 20 yoses old, and the yvoiing man ean MNai-
ol ook

Arriving in the Sisters areq just over i year ago
from Calorado’s Aspen Meadows Resort, Kapela
quickly estnblished himsell as the right-hond man
for Black Butie’s executive chel, Dean Ecker. When
I dined @ conple of weeks ago sl Black Butte Ranch,
e trprossed me s muech os any chefl inihis region
has done in o long: time

In his mle as execulive Sous clel, Rapela is ihe
Dunadsean Kitchen muster. Under Ecker's direction, e
wins responsibale foethe redesien of U goursmet nen

Kupela also helped to create the casual menus
it Black Butie's new Roberl’s Pub, n sensonnl cale
kocted in the Big Meadow Chiblouse, and ol the
summer-only Lakeside Bistro,

I had e excellent hanch al Robert's before it closed
Inst weekend for the Ml and winter months, More
signilicnndly, my dining companion and | enjoved 5
superh dinner in The New Lodge Restaumnt,

Wilderness luxury

We arrived for our dining reservation at the
Block Bulte Lodge, cight miles northwost of Sisters
win LS, Highway 20, 0 hall hour before sunset. We
winllved thirough iz babby of the lodge o a short sel
of dark wooden stops, al the top ol which wi were
greeted by o pleasant hostess and shown to our
seats in the main dining room.

Throwgh lnrpe windows, seross 8 (ranoguil pond

The New Lodoe

Restaurant

Loeation: 13653 Hawksheard Raad

Black Butie Aanch; 8 miles west of

EiSIﬂs al milepoat 93, 1.5, Highway
U]

Hours: Begaklast 8 1130 wm.,
lch 11:30:2:m. ba 2230 pm, diemar
5 pan. b close, Wednesday ko Sunday
Price range: Rreaklost 85 10 $14,
lunch S8 fo $16; dinner appellzr
$6 10§14, enfrees $17 bn $32

Credil eands: American Express,
Disconeor, MaslesCard, Visa

Klds' mamii: Yes

Vegetarian mens: Several aphions

restaurants

Ky Tallla | Tha Ehflaiie

Reservations: Recammandad
Contact; 541-595-1260,
BEE-001-2561 o wew blackbyile
ramch.com/dining

Scorecard

OVERALL: A

Fooad: A Classic foods am givna
new loak with a perlect mesling of
Mavoes and Bexlures

Serviess A. Vberan wasiors an
prompd and knowledgpaalda, [riendly
el v infrusive

Atmosphere: A Ruburbished dinim
ioom camstdnes modern rusti; decor
with maumain views

Walwe: A- Pikoes are nol
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As twilight descended, dogz-
ens of resident geese stufked of f
fo their nests and weie replaced
by throngs of small bats (litting
between the ponderosa pines.
collecting thelr eveningt guots of
insects,

A ook at our immaediate in-
doar surroundings relurned us
from the wilderness to modern
luxury, Heavy cedar beams
ainbiaced polished hardwood
floors, Contemporary accents
played off rustic ranch-style
decor, with posters and photo-

phs highlighting the 40-year
istory of Bl'lck Butte Ranch

Throughoul  the  evening.
service was equal 1o the decor.
Veternn Cenlral Cvegon wailers
were prompt and koowledge-
ithle, !.lkmg and delivering or-
ders efficienly, checking back
10 b sure we were satisfied with
our meals. Always courieous,
never intrisive, they were the
kind of servers from whom oth-
er restaurans coubd take o cue

Memorable dinner

And then it was time for din-
nur, Everything was perfect.

From the momoend we were
served o antalizing  amuse-
iche — parsnip puree fodded
intp  spimach-ond-cgg  pusta
thamplings — wer Kisiw wi were
ipn For am apleresting evening:

A calbvmari appetizer was Ka-
peedin’s first hig test. 1 v never
Tutned bt by,

Striges o squid were Hghily bl
tered inoa chickpen Mo, Miesh-
fried and served without o lint of
oiliness cn i bed of angiula, The
wire presented with n sweet-u
spicy  mango-chipolle  dipping
saice, ined dersded with a eilan-
o pesto (ot was o wonderful
complement o the of her linvors

Pl e shired i light sikiad
that hagd just been introguced (o
the monu. Searsd ahi tumn was
Jaid upon spring greens with &

{angy, house-mode wasabl vine
oigretie dressing.

For our main dishes, we left
the seacoast dnd moved info the
mtntnin forests; my conpanion
ordered an herb-crusted loin of
ek, while | opted for willd-mush-
room ravioli, Here, more than
nnywhere, we wore impressed
by Kapelas ability o blend fex-
tures and Mavors, ploy ing one off
nnother for maximum effect

Entrees and dessert

The mwviell was ane of several
vegotarinn dishes on e men IT
every menthess dish was a8 asty
a5 this ome, | would happily be-
coame i full-tinse vegetarion

Three  tender.  palme-stoed
r]1|r||1pILn|:=,1. rziehe in-house, were
stuffed with chanterelies, =hii-
toboes nimed other oubwmn fung,
They were servisd bnoa el jils-
toelio-pesto sauce, drizedod with
babaumic vinegar and  fopped
wilh  shiaved  Parmggiio-Reg.
i chesse, AN conld sy was:
Winw!

My Triend's ek wnd served ny

0 e Coffee makes & thoughtful gif
* Canvenlent before or after the mountaln
« Supporting many of your favorite non-profits
= Now at 2 great localions
A Sustainable Cup - Drink it up!

: o’
® e
® RPERN ®
COFFEE CO.

wiww.strictlyorganic.com

Andy Tellin | Tha Bl
Herb-crusted loin of elk, left, and an 1B-ounce cowboy rib-eye
are served at Black Butte Ranch's main lodge, with a view of the
Three Sisters in the background.

Nexl week:
Bourbon Street
Sea & Soul Food

Wialt www,

bendbullelin.cam
frestaurants b

readers ratings of mare than
160 Ceniral Qregan restauants

glived medullions, seaned rone
weeniding 1o her order, The crust-
ing in pepper and nther herbs
locked in moisture, and e meat
wiis very tender, A blueberry ne-
thiction spuon added pacoliness,
while o light goat-cheese coulis
il erispy bocon-lke slices of
panceiin Euw: the meai smoki-
noess. A side serving of sweet-po-
futis hash wis o perfeel linishing
Impch

And then there was dessornt
A s ond, Kapela, who 15 4
jrrmchunte of the culinary program
ot Codorndo Mountain College in
Wiail, il luns expeirtise o= o pas-
try chel

W shared o serving of sour-
ek chocodule  cake, servied
wnrm  with  vanillv-bean  foe
cream.  Expeciing the sor of
Tenvy, flch clioenlate that seems
o stay in one'’s stomach for bours,
we plinned 10 have @ spoon or

two apbece and e done with it

Instend, we discovered thid the
sotrthough element gave the des-
sert i certnin lightness. The cake
was nol heavy. The fudge siice
was more Thvorful than filling.
Splashes of vanilla cream, rather
than whipped cream, added an-
other (lavor element. We ate ov-
ery last hite.

Robert's Pub

Becawse Robert's Pub won'l re-
open until next spring as the sea-
=on &l Black Butte's Big Meadow
Goll Course winds down, | wen't
dwell on my unch there with an-
other friend.

This 15 o place where gollers
angd casusl diners may dine in-
cloors or oat, 1t booths or inbles,
around a central fireplace or in
front of TVE funed o the Goll
Channel. Yet although the setting
s much more cisual thai st thi
bodge, [ once agmin found the food
to ber gcelienl.

The Scutliwestern swest-corn
chowder, with o variety of vegeta-
bles {including potuloes, currols,
celery mind mlm.ﬁ: m B Crenmy
base, was heautifully

The gn‘llud-chlckm club sand-
wich was tender and tosty. 1t
came with melted Hivarl choese,
smoked bacon slices, a smalky
chipatle aioli saues and roasted
tomnloes on o toasted fociocin
bwan.

The  Alaskan  bay-shrimgp
Lowle, with plenty of seafood
fossed with shredded  cheese,
Tuerd-boiled egp, blnck olives, ws-
paragus spears and halved grape
lomatoes, were served  upon
chopped  romauine lettuee with
Theasand Island dressing. It was
fresh pmd wonderTul,

| wonld expeeet nodlving Jess of
voung Adam Rapela

John Gollbarg Anderson
writ b reaclvd af pusdersop
barnelimilletin com.

SMALL BITES

I= e fowerth timae the chianm?
Mo soomer hied the NW Ur
ban Grill chosed Sept, 25 than
thae cwner of Brickhouse Steak
ond Seafood, o popular down-

HDU.(:{&E Bout lque
First United Methodist Church
580 NW Bond Street, Bend

Saturday, Oct 9th, from 9- 2 pm

* Tea Room = Bake
« Silent Auction »

+ GGifts Galore
randma’s Atlic

town Redmond restavrant, an-
nounced e would open a sec-
ond Brickhouse in that location,
Brickhouse owner Jefl Porad
said he hopes (o have the Bend
steakhouse running by Dec. 1.
The Urban Grill was the third
restaurant since summer 2000
o close in the same lecation, fof-
bowingy Fireside red and River
Mill Grill. 803 SW. Industrial
Way, Bend; 541-526-1782, wanw,
brickhouseredmond com.

The owner of Chan's Chinesa
Restaurant, which closed afler
an early-morning fire on Aug
2y, gadd that he plans to reepen
the popular Asian restaurant
“by Christmastime.” Lap Chan
sadd hieit and smoke did about
600,000 damage to the boild-
ing ond kitchen area. 1005 5.E.
Third St., Bend; 541-389-1725,
www chanschinese.com.

RECENT REVIEWS

Tarl Bistra (B4} Serving
French-inspived ghibal cuksine at
o maderate price, Tart Baos taken
over the downiown Bend cormer
onci ovcupied by 28 and Barcelo-
na. Preparation can be inconsis-
venit, bt mesclun salsd and duck
miake a grent meal, and service is
highly refable. Open 11:30 wm
to 11 pum, Tuesday e Thursdy,
30 aom. o | o Friday and
Saturchay, 920 NN, Bond 51 (54
Chulr Place), Bend; 541-385-0828,
hitpeitanibistro.com,

Rockin' Daves Bagel Bistro (A-):
The space 18 small, the music
lemsed, Tauit this Friendly and casual
deli is worth seeking oul. Freshiy
baked bresds and  Douse-pre-
prared] meats are served in gener-
o portions, and o full meal is
b bt (han S Open 7am,
o pon. Moneay o Saturthay. Gl
MLE. Gireenwood Ave Bend: 541-
INR-RITT, s ekl conm,

Thal Thal (B+): Serving resh
andd tnsty il conservntively spiced
mueals, this Tricdly Morihives
Crossing cale offers generous
poitions of Southeast Asion cui-
sine nl modeente prices, Locied
near Summit High School., e
cafe offers special  unchtime
denls to aedents wsd  faculy,
Oiper 1w, b pom, Momsdiay 1o
Fraduy, nooa to B pom. Saturday,
T45 Momd Washiogton Drive,
Suile 200, Begd; 541-655-720
wewewe L Eavithivibserd com

Krista's al Widgl Creek (Bel: A
chienele composed mainly of goli-
ers oand Widgi Creek nesidenis
supports (his riendly bor-and-
grill with a big outdoor deck nesxt
1o the ool clulss pulting green
Thee e Features salods, s
wichies and plezas that ane sinple
bt wad] prepaned, Open 1 aam. o



