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The Melting Pot ensures a ‘fundue’ time

RACHEL COX
Staff Reporter

RIVERCITY LEADERSHIP ACADEMY

The Melting Pot, which opened March 5
downtown across from River Park Square, is
Spokane’s premiere fondue restaurant and
an excellent choice if you're into “active-
eating.”

Fondue originated in Switzerland and is a
process of skewering small morsels of food
and dipping them into sauce. This type of
eating is anything but passive.

Levi Kay, the assistant manager of Spo-
kane’s location calls the Melting Pot experi-
ence, “Dinner and a movie.” Their “Big Night
Out” selections include a four course meal
and it’s the most economical decision if you
want to try out everything on the menu.

The first course is a traditional cheese
fondue. All cheese sauces are made right in
front of you. You can rest assured that there
is no Velveeta hiding within the mix.

There are many different types of cheese
fondue to choose from. The spinach arti-
choke cheese fondue was delicious; I highly
recommend it.

Other selections include a fiesta fondue
which contains jalapefios and is served with
tortilla chips. The Wisconsin trio has fontina,
butterkase and bleu cheese mixed together
with white wine, scallions and sherry.

All cheese fondues are served with bite
sized pieces of French, rosemary and rye
bread. The price of cheese fondue only is $8
per person.

Next on the list is salad. The tropical salad
was amazing. There were fresh greens, to-
matoes, mango, coconut encrusted cashews
and hearts of palm mixed together in a light,
tangy dressing.

Another choice was the spinach mush-
room salad which had spinach, portobello
mushrooms, red onion, chopped bacon and
tomatoes drizzled with a warm burgundy
shallot vinaigrette.

Salads, if you are not buying the “Big Night
Out,” are $7 per person.

The main course is your meat entrée.
There are three entrée choices included in
the “Big Night Out,” Fondue Feast, Fondue
Fusion and Lobster Indulgence.

The Fondue Feast includes fillet mignon,
jerk-seasoned sirloin, vanilla rum chicken,
marinated pork tenderloin, zesty peppered
shrimp, butternut squash ravioli and fresh
vegetables.

Fondue Fusion adds a lobster tail to the
variety of meats, and Lobster Indulgence

adds two lobster tails. Individual and dou-
ble entrées (not included in the “Big Night
Out”) added selections like duck breast, pot-
stickers, andouille sausage, and Gorgonzola
ravioli. These ranged from $20 to $66.

I was very surprised when our plate of
meat arrived raw. We were told to choose a
cooking style for the meat varying from hot
oil to different broths. Our meat was then
boiled in Coq au Vin which had herbs, mush-
rooms, garlic, spices and burgundy wine.

Next came the chocolate fondue. Again,
there are many types of chocolate to choose
from.

The Yin and Yang chocolate is half dark-
half milk and is artfully swirled into, believe
it or not, a Yin Yang. There is also white
chocolate and peanut butter-milk chocolate.
Your array of tidbits to dip includes Oreo
and graham cracker covered marshmallows,
cheese cake, brownies, strawberries, banan-
as and pound cake.

Small portions of chocolate fondue are
$12; larger portions are $28.

Don’t go to the Melting Pot if you want
to eat in a rush. This meal is all about tak-
ing your time and enjoying the company of
those with you.

“We went with four of our best friends
and we ate and talked for three and a half
hours!” said senior Sarah Crowley of Lewis
and Clark High School.

It is truly a social event and not merely a
source of hunger suppression.

The Melting Pot is great for dates and has
a hallway called “Lover’s Lane.” These cave-
like booths are quieter and very private.
There are even quotes on the walls like, “T
have found the one whom my soul loves,”
(Song of Solomon 3:4). At the end of your
meal you can even have a free picture of you
and your date to take home.

William Miller, the owner of Spokane’s
Melting Pot says, “Teens love our restaurant
because we can accommodate both dates
and large groups of friends.” Miller chose
his location because it is right in the heart of
downtown Spokane.

“TI've been to the Melting Pot five times al-
ready,” said Megan Jydstrup, a freshman at
Central Valley High School. “My friends and
I usually come here on Friday nights.”

The Melting Pot is an active, fun way to
eat that will leave you with many fond mem-
ories. So do as their motto says and Dip into
something different!

The Melting Pot is located in the second
floor of the Crescent Building and reserva-
tions are strongly recommended.

Rachel Cox / Staff Photographer

The Yin & Yang fondue dipping chocolate is half dark chocolate and half milk chocolate artfully swirled for a balanced
flavor. It can be enjoyed at The Melting Pot in the Crescent Building across from River Park Square.
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Spokane Virtual Learning provides instructor-led online courses to students in Spokane

~ Spokane Virtual Learning

Public Schools and across Washington state.

Check out: http://www.spokaneschools.org/onlinelearning/
and take the self assessment quiz to see if online learning is for you!

ENGLISH

English 9

English 9 Honors

English 10

English 10 Honors

English 1

English 12

English 12 With Culminating Project

AP English 1 - Language and Composition
AP English 12 - Literature and Composition
Journalism

MATHEMATICS
Integrated 1 Math
Integrated 2 Math
Math 8th Grade
AP Statistics

SCIENCE
Science 9
Science 10

SOCIAL STUDIES

World History

American Studies

AP US Government (1 Semester)

PERFORMING ARTS
Color & Design

Music Theory

AP Music Theory

FITNESS AND HEALTH
Intro to Fitness (1 Semester)
Lifetime Fitness

Health (1 Semester)

CAREER AND TECHNICAL

Career Focus With Culminating Project
Digital Photography

Digital Communication Tools (1 Semester)
Journalism (1 Semester )

Web Design

*Intro To Digital Game Programming
*Careers in Health Services (1 Semester)
*Industrial Math (11th & 12th Grade)

*SVL partners with Skills Center. Students outside
the district may enroll in these courses for no
additional charge to themselves or district.

WORLD LANGUAGE
Spanish 5/6
Spanish 7/8
German 5/6
German 7/8
AP German
AP Spanish Language

The Letter Jackets

and More Store
OPENING JUNE 2, 2008

Our letter jackets and embroidery are of the highest
quality, our pricing is very reasonable, and our
turn-around time for custom designs is weeks not months.

AP COURSES

AP English 1 - Language and Composition
AP English 12 - Literature and Composition
AP German

AP Music Theory

AP Spanish Language

AP Statistics

AP US Government (1 Semester)

CULMINATING PROJECT
-Culminating Project (for Running Start
Students)

-English 12 with Culminating Project
-Career Focus With Culminating Project

180 SPIN

180 Spin offers students a way to turn
around and earn credits for high school
graduation or gain mastery of content
needed for GED preparation. These
credit retrieval courses are available for
students who failed courses and need to
make up credits for graduation. By taking
pretests, students can demonstrate mastery
of concepts and focus on areas where
they need assistance in demonstrating
achievement on essential standards.
-Integrated Math 1

-English 9

-English 10

-World History

*SUMMER SCHOOL COURSES
Integrated 1 Math

World History

Intro to Fitness

Lifetime Fitness

Health

English 9

American Studies

Journalism

*SUMMER SCHOOL FEE: $185 per semester for students in SPS
$275 per semester for students outside the district

Jacket Giveaway
( at Grand Opening
Aug. 8th 2008

-
'f.-

Stop by the store hetween June 2 and August 7
Drop off your entry form in the hox for a
chance to win a custom letter jacket with cus-
tom chenille patches Valued at $350

2302 N. Argonne Rd. Suite B
Spokane Valley 99212
509-413-1152

www.letterjacketsandmorestore.com

Full Name
Phone
School
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I Need not be present to win. If the winner is under age 18, he or she must be
accompanied by parent to claim the prize and cannot be substituted for cash.

I This prize must be claimed by Sept 15, 2008. If not claimed by 9/15/08, the

| second drawing winner will be notified.



