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Hot Food

Hot Peppers: Rojo

Hot and spicy Rojo gives its patrons
dishes with more passion than a mid-
day soap opera. Rojo crafts entrees
that are succulent enough to match its
lush red décor by using very fresh
ingredients. One ingredient that is
especially vital for the ultimate
Mexican food is the pepper. Chef Luis
Garza explains, "It depends on how .
the customer wants to eat it as to what

peppers | use,” because different \ ’
combos of peppers equal different -~

levels of hotness. With five types of

peppers available, there are several ways to tingle your taste buds.

Hot Chef: Chef Don Yamauchi of
Iridescence @ MotorCity Casino
Former Tribute and Forte chef, Don
Yamauchi, is making the jump to
downtown Detroit. He is revamping
the menu of MotorCity Hotel Casino’s
Iridescence, a relaunch that doesn't
dare to sacrifice quality, but aims for
broadening the restaurants
parameters of accessibility. "As a chef,
| loved the old menu,” explains Chef
Yamauchi, "but I'm bringing
approachability to the table. We are so
much more than a special occasion
restaurant.” The décor of Iridescence
is no longer the only bubbling hot
element anymore, boys and girls.




