
The Council of Southeast
Pennsylvania, in partnership with
the Bucks County Department of
Parks and Recreation, will hold its
19th annual Bucks County
PumpkinFest on Oct. 15 and 16 on
the grounds of the Moravian
Pottery and Tile Works, 130 E.
Swamp Road, Doylestown.

The family festival will take
place from noon to 9 p.m. on both

days, rain or shine.
The annual fund-raiser is the

largest two-day drug- and alcohol-
free prevention activity in
Pennsylvania, attracting as many as
25,000 people. It kicks off Red
Ribbon Week, a drug and alcohol
abuse prevention campaign that
promotes community awareness
and involvement.

The main attraction at
PumpkinFest is the more than 20
artisans who carve elaborate
images from giant 100- to 300-
pound pumpkins. Carvers, some-
times working in pairs, work
throughout the day Saturday. On
Saturday and Sunday evenings, the
pumpkins are illuminated, each
lighting up an archway in the his-
toric Tile Works.

Two stages will feature live
entertainment all day on both days.
Performers include Cool Beans
Band, School of Rock, Fitzpatrick
Irish Dance, Give and Take
Jugglers, Poor Mouth Blue Grass
Band, Miller Magic, Well Strung,
Eddie Stanojev and the Ones, and
Laura C. Other attractions include
pony rides, a petting zoo and more.

General admission for adults is
$5 for one day and $8 for the entire
weekend; for children ages 12 and
under, it is $3 for one day and $5
for the weekend. Children ages 2

and under enter free. Admission
includes access to the grounds and
pumpkin gallery and all musical
entertainment. There are additional
charges for giant inflatable rides
and some other activities. A variety

of festival foods and beverages will
be available for purchase. Parking
is free. Personal service dogs only
are permitted on the grounds.

For information, visit coun-
cilsepa.org.

Susan S. Yeske

A flavor explosion of Peruvian
food has come to Lambertville, N.J.

El Tule, the Mexican restaurant that
opened early this year on North Main
Street, now also has a Peruvian menu
each Friday, Saturday and Sunday.
That’s when Carmen Egoavil, the
matriarch of the family who owns the
restaurant, comes to El Tule to pre-
pare the dishes that for years she has
made at home for her family.

“We started with a few Peruvian
specials, and people kept asking for
more,” explains Jack Egoavil, general
manager of the restaurant and the son
of Carmen and her husband Fausto.
The entire family, who emigrated
from Lima 20 years ago and lives in
Bucks County, works at El Tule. That
includes daughters Mechelle and
Sylvia, and son-in-law Said Anguino,
who is the chef in charge of the
Mexican dishes on the menu.

Peruvian food, which is gaining
momentum among foodies around
the nation, had been hard to find in
the Delaware Valley before El Tule
expanded its menu. Now food fans
are showing up at the pocket-sized
restaurant on Main Street to try
Carmen Egoavil’s specialties,
including ceviche limeno, fresh fish
marinated in lime juice and mixed
with red onions, cilantro and hot
pepper. Served with sweet potato,
fat kernels of yellow corn and pota-
to, it is an example of homestyle
Peruvian food at its best.

Quickly becoming a customer
favorite is the Peruvian Sampler, a
colorful plate filled with the four
most popular appetizers at El Tule.
They include palta a la reina, a half
avocado stuffed with shrimp, red
onions, tomatoes and corn and mar-
inated with cilantro-lime dressing.
It also includes a serving of papa
rella, fried stuffed mashed potatoes
with meat sauce served with red
onions, avocado salad and salsa.

The restaurant offers Peruvian
specials that change every three
weeks. Currently on the menu is
carapulcra, an ancient Peruvian
stew that dates back to the time of
the Incas. Carmen Egoavil adds her
own culinary magic with Peruvian
spices to the dish made from dried
potatoes and pork.

Another reminder of the Incas
comes in the form of Incan corn,
served with some of the authentic
dishes. One of dozens of varieties of
corn grown in the fertile Andes,
which was the birthplace of the
potato and quinoa, Incan corn is
roasted and eaten as a side dish,
much like North American popcorn.

Authentic Peruvian food is popu-
lar among those in search of gluten-
free foods, said Egoavil, because
wheat is not used in cooking.
Vegetarians also find plenty to like,
he said, because many of the dishes
are either vegetarian or come with

vegetarian options that use tofu or
other meatless proteins.

“People today are very health-
conscious, and are looking for ways
to lower their calories,” said
Egoavil. Peruvian food, when made
fresh, satisfies that wish, he said,
with its accent on fresh vegetables

and quinoa.
After its wintertime opening, El

Tule quickly gained popularity with
locals, Egoavil said, with some cus-
tomers coming as often as three
times a week. On weekdays and
nights they might choose from the
extensive Mexican menu, while on
weekends the Peruvian dishes move
into the spotlight. Every day there
are Mexican seafood, steak and
pork dishes, and traditional
favorites including enchiladas, bur-
ritos, tamales and tacos.

El Tule takes its name from the El
Tule Tree in Santa Maria del Tule,
Mexico. The tree has a circumfer-
ence of over 160 feet at its base, and
is estimated to be between 2,000
and 3,000 years old, making it one
of the oldest living things on earth.
For the Egoavils it symbolizes the
spreading comfort and sheler of
family working together.

Whether looking for traditional
Mexican food or the chance to try
homestyle Peruvian dishes, expect a
warm, family-style welcome at El
Tule.

susan.yeske@gmail.com

Peruvian dishes take the spotlight on weekends

El Tule began with Mexican food, but a cook from Lima moved in
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Breakfast ~ Lunch
Dinner ~ Salad Bar
EAT IN OR TAKE OUT

215-249-1222 phone
215-249-1233 fax
Mon. - Thur. 7am - 9pm,

Fri. & Sat. 7 am - 9:30pm Closed Sun.

1167 Dublin Pike (Rt. 313), Perkasie, PA
Chef Owners: Shane & Staci Dam

www.sarianoscountrycafe.com
Hours of Operation:

CLosed Monday • Tues-Fri 10am-5pm
Sat 11am-5pm • Sun 12pm-5pm

Phone: 215-794-6900

10% off
Purchase of $10 or more. 
Present Coupon at time 

of purchase. 
Expires September 30, 2011

5860 Lower York Rd. (Rt. 202) #9B
Lahaska, PA 18931
(behind Dairy Queen)

215-675-1062
336 York Road, Warminster, PA. 18974

Mon-Thur, 11:00-9:00, Fri/Sat 11:00-10:00

BYOB

FEATURING OUR AUTHENTIC WOOD BURNING OVEN

Our Burek is available
at Tanner’s and Shop
& Bag in Richboro, 
Altomonte’s in
Doylestown &
Warminster, 
None Such Farms 
in Buckingham, and
Heller’s Seafood 
Market in Warrington.

Chef Owned Country Inn

Serving Fine & Casual Fare

Rt. 611 & Churchill Rd.
Ferndale, PA

(15 Miles N. of Doylestown on Rt. 611)

www.theferndaleinn.com

Dinner 

Mon., Wed., Thurs 5-9
Fri. & Sat. 5-10

Sun. 4-8  •  Closed Tues.

Reservations Appreciated
610-847-2662

A sampler-size portion of Peruvian Lomo Saltado shows off the beef
sauteed in red wine, onions and tomatoes in the dish, which is served over
crunchy potatoes with rice on the side.

From left, Alvaro Hernandez is sous chef, Said Anguino is head Mexican
chef, Carmen Egoavil is the Peruvian chef and Jack Egoavil is general
manager at El Tule in Lambertville.
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EL TULE

49 N. Main St.,
Lambertville, N.J.

609-773-0007

eltulerestaurant.com,
Facebook.

Cost: Mexican small plates $4-

$12, entrees $10-$17, sand-

wiches $7.50-$8.50. Peruvian

appetizers $8-$20, entrees $14-

$17.

Hours: Tuesday-Thursday 11

a.m. to 9 p.m., Friday-Saturday

7 a.m. to 10 p.m., Sunday 7

a.m.-9 p.m.

Signature dishes: Peruvian

Lomo Saltado, beef sautéed

with onion and tomatoes and

served with rice; Carapulcra, a

traditional stew made with

pork, dried potatoes and

spices; a variety of ceviche,

made with fresh fish marinated

in lime juice and mixed with

peppers and other vegetables.

Mexican Falda de Res en Rajas

Poblanas, skirt steak with

poblanos and tomatoes;

Pescado Ranchero, pan-seared

tilapia over pan-seared

spinach; and Mole Oaxaca,

chicken breast topped with

Oaxacan mole sauce.  

BYOB

Bucks County PumpkinFest returns for 19th year

Ornately carved giant pumpkins
will be illuminated each evening
at PumpkinFest 2011, on Oct. 15
and 16.


