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Notes 
from
RENO

E
LDORADO 
Hotel Casino 
guests have 
won thousands 
playing slots, 

table games and during 
Eldorado tournaments and 

Club Eldorado members hit it big on Reno’s loosest slots
giveaways.

John J. of San Jose, 
California won $13, 522 on the 
$5 Triple Diamond machine, 
Jeanette B. of Vancouver, 
Washington won $34,300 on 
the multi-denomination Triple 
Crystal Sevens machine and 
Sunita S. of Malpitas, California 
won $25,000 on the $10 Triple 
Diamond machine.

Club Eldorado members 
also lucked out during the 
Casino Royale $100,000 All 

Cash Giveaway. Annie C. 
was the Grand Prize winner 
of $25,000, Anthony S. won 
$10,000 and Maysol B. took 
home $5,000.

Guests can sign up for Club 
Eldorado today—membership 
is easy and free. Stop by the 
Promotion Center on the casino 
floor for more details or call the 
Eldorado at 800-648-5966 or 
775-786-5700 in Nevada. Visit 
the Eldorado online at www.
eldoradoreno.com.

***
The Eldorado’s new High 

Limit Lounge is the place to 
play Northern Nevada’s best 
variety of high denomination 
slot machines. Boasting the 
best high limit slots in the 
state, the Eldorado’s High 
Limit Lounge is located on the 
mezzanine level of the 81,000 
sq. ft. property.

The High Limit Lounge has 
83 slot machines ranging from 
$5 to $100 denominations. 
The elegant lounge features 
the Eldorado’s top-notch 
service and amenities including 
personal cocktail service, a VIP 
seating area, two bars, 12 flat 
screen televisions and beautiful 
décor.

The brick and copper 
finished archway creates a 
lavish entrance to the High 
Limit Lounge. The room is 
complimented by a dramatic 
skylight located in the center 
of the ceiling, plush carpet, 
elegant copper and wood 
finishing, luxurious mohair 
fabrics, copper leather bar 
stools and stylish art deco 
cocktail tables.

The High Limit Lounge 
is located on the mezzanine 

level next to The Buffet. Club 
Eldorado members can play 
unlimited high limit slots for a 
chance at a jackpot as high as 
$1 Million.

Signing up for a Club 
Eldorado membership is easy 
and free. Guests can stop by 
the Promotion Center on the 
casino floor for more details 
or call the Eldorado at 800-
648-5966 or 775-786-5700 in 
Nevada. Visit the Eldorado 
online at eldoradoreno.com.

* * *
The Philippine Consulate 

General in San Francisco 
will once again conduct 
its “Consulate on Wheels” 
program in Reno, Nevada on 
April 18-19.

During that weekend, 
officials from the PCGSF will be 
at The Rose Garden Restaurant 
(1255 Stardust St.; beside 
Starlight Bowl) to assist Filipino 
and foreign nationals with 
their passport applications, 
issuance of visas and other 
documentation, and dual 
citizenship applications and 
swearing-in.

Consular staff will be on 
hand at the Rose Garden from 
9am to 5pm on April 18, and 

from 9am to 12noon on April 
19.

For more information and 
to inquire about required 
documents needed for 
passports, visas and other 
documents, please call (415) 
433-6666.

* * *
Please visit this website 

for everything Pinoy—www.
filamusa.com. From 
pasalubongs to your loved 
ones, to affordable places to 
stay in Reno, to information 
on marriage and divorce, we 
have the answers. Or call (775) 
303-4433.

Also, please visit The 
Rose Garden Restaurant at 
1255 Stardust Street in Reno, 
which serves Asian, American 
and Italian cuisine. The Rose 
Garden features a  Filipino 
Buffet from Tuesday to 
Saturday from 10am to 2pm 
(lunchtime) and 5pm to 10pm 
(dinnertime), and Sunday from 
10am to 3pm. On Fridays and 
Saturdays, The Rose Garden 
features ballroom dancing and 
karaoke.

See you in Reno!
*Advertising Supplement

Here’s a recreation of the dish. For best 
results, use good-quality chicharon, preferably 
the one with laman.

Makes three to four servings.
Sweet and Sour Sauce:
1 tbsp cooking oil
½ in. ginger root, cut into slivers
3-4 cloves garlic
½ c refined sugar
1 tsp salt
1/3 c tomato ketchup
¾ c white vinegar
1 c water
2 tbsp cornstarch
2 tbsp warm water
1 carrot, sliced into desired shape
2 leek stalks, cut into 1-in. pieces
1 red or green bell pepper, sliced into 

large cubes
For the chicharon:
150 g chicharon (preferably with laman)
1-2 eggs, lightly beaten
1 c flour
1-½ c cooking oil
Make the sauce:
Heat oil, and sauté ginger and garlic until 

fragrant. In a mixing bowl, combine sugar, salt, 

ketchup, vinegar and water. Pour over garlic 
and ginger. Bring to a boil.

Dissolve cornstarch in 2 tbsp of warm 
water and add to pan. Stir in carrots, leeks 
and peppers. Lower heat and let simmer until 
vegetables are crisp/tender and mixture is 
thick. Cover pan to keep warm.

Prepare the chicharon:
Dip chicharon pieces one at a time in 

eggs, then dredge lightly in flour. Heat oil in a 
wok to medium heat and fry the chicharon in 
batches.

Transfer to a serving platter and pour 
sweet and sour sauce over it. Serve with rice.

Cook’s tips:
Using freshly popped chicharon is best, but 

if you have any leftover ones, you can use that 
too as long as it’s not stale. In fact, frying the 
chicharon makes it crisp again.

Pour the sauce over the chicharon just 
before serving to keep it crisp.

The vegetables in the sweet and sour 
sauce help to offset the fatty taste of the 
chicharon. Do not omit.

Serve this with a nice cool dessert such 
as gelatin or chilled fruits to remove the fatty 
aftertaste of the chicharon. 

D.I.Y.

Sweet and sour ‘chicharon’
By norma o. chikiamco
 Inquirer.net

SEVERAL weeks ago while eating in a restaurant in 
Melbourne, I came across this dish in the menu. It sounded 
intriguing so my daughter and I ordered it. What a surprise 

to learn that the pork they used was actually chicharon. I think 
that’s a good shortcut to sweet and sour pork: Use already cooked 
chicharon and your cooking time will be much shorter. After all, 
somebody had already prepared the chicharon for you.


