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Indian food, and the milies
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Jubie says part of their success
comes from heing willing o
experiment, and 1o encourage
thair saff o be hald and
creative. "We o special events

Thie Larder where we
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o peaple who might not
otherwise ger them,” she
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Julle and Garech also draw
an thelr own incessane
curiosiry obout food, “We
travel o lor, and almost every
trip becomes aboot work,” :
she laughs. “We're trying
dhishes and asking “would this
work at home? 1f so, where
and howz"

The members at Alpine

Ski Club cerminly see the
benefics of that inventiveness.
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provide some things that are
unexpected,” sivs Julie.

That means fresh marche-
style salads in the cafeteria
(“They do an amaring
brussels sprout salad with blue
cheese and haeon!” Kirsti
raves), On weekends last year
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Members can also pick up
mieals to go, either frozen or
ot and ready-ro-ear. “We
evern hove insulited wores

thar people can use o take
fondd back o their ehaler or
T, says Kirsti, “Ie makes
the weckend ski experience so
minch maore relaxing.”

Nor ratter when the event
nkes place, fresh, local
ingredients ane vital. That
extends to the bar s well,
where Incal beers, spiris and
wines are offered alongside
internatinnal selections, The
creative spirit is alsn found in
"Oiscar's Caesar Bor” o winger
weekend special where host/
Bearrender Os

Perey shows
fuust how far vou can sevetch
the defimition of & Caesar,
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Buth the fond and the venue
have won frmeraos awards,
including Readers' Chiice
awnrds for carering, wedding
VeI, event venie, and
recreationnl facility. Alpine
watk also named as ane of the
pop nire private ski elubs in
the warkd ||3.r NN Travel,
e of only teo clubs vutside
the US o be citedl (the other
151m New Zoaland).

O members know we hove
superh skiing and excellent
winter imenities,” says
Kirstio “It just makes sense
fior us 1o exrend those high
standards to evervthing we
o, o marter what time

of year”
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