
www.lamorindaweekly.com            925-377-0977 Wednesday, May 25, 2011Page: LAMORINDA WEEKLYA10

Specializing in kitchens & bathrooms.
All forms residential remodel/repair. 

Clean | Courteous | Conscientious
On-time | Trustworthy | Local References

Full design team resources available 

Lic
# 6

81
59

3

General Contractor

925.631.1055 www.MVCRemodeling.com

“A little bit of myself 
goes into every job.”
Michael VerBrugge, 
Owner, 

Moraga Resident

 C abinet  M odifications
With over 25 years fulfilling custom needs, we can alter or modify
most cabinetry, while still utilizing your existing cabinetry for:
       • Large TVs/ Refrigerators and appliances
       • Recycle Bins and shelf pullouts
       • Cabinet alterations/repairs 
Thinking about home, office, entertainment, custom cabinetry, shelving,

crown mouldings, baseboards, new doors or mantels? We can help there, too!

925.827.1093 Paul Kephart Master Craftsman
www.TheCabinetMd.com

Licensed Cabinet & 
Millwork Contractor

#598395

UPHOLSTERY SPECIALIST
REFINISHING AND RESTORATION

Family Owned And Operated For Over 55 yrs.

• Slipcovers • Pillows • Window Cushions 
• Custom Upholstery • Design Consulting

Marine - Commercial - Residential
Pickup & Delivery Available • Free Estimates By Phone

Mon.-Fri. 10-6, Sat. 10-2

3418 Mt. Diablo Blvd., Lafayette (925) 962-0579

The Haddon Family, Orinda Residents, Owners/Operators

Your comfort is our #1 priority
Haddon Heating & Cooling specializes in 

• residential furnaces • heaters • air conditioners • ductwork 
• repairs • upgrades  • maintenance and service.

FREE ESTIMATES  •  FAST SERVICE

925-521-1380
Monday-Friday 7am - 5pm (closed for lunch)

www.haddonheatingcooling.com

Lic #855456

System Inspection

$79
Furnace/ A/C 

Check up*
*service includes a free standard

sized 1” disposable filter.
We do offer a variety of pleated

and washable filters.
Exp. June 15, 2011

Do business 

with a neighbor.

93 Moraga Way, #103, Orinda

April Matthews           www.villageassociates.com   •   www.dreamhomelamorinda.com

Consistently Representing Buyers and
Sellers in Successful Transactions

ASSOCIATES

R E A L  E S T A T E

925-254-0505
aprilmat@comcast.net

IT’S APRIL IN LAMORINDA
FOR REAL ESTATE

“A High-tech Brain

with the Patience

of a Mother”

925-377-7711
www.techmommy.com

Serving the Bay Area’s Technology
Needs Since 1985

“Over the years 
techmommy has been our computer 

savior and guru, untangling our hardware and
software problems with remarkable ease. Thank

goodness for techmommy. We would be lost 
without her!” – Dan & Colleen, 

Moraga

$25 OFFone session*

Fast Expert Computer Help
from techmommy!

*exp. 6-30-2011

• Troubleshoot any PC problem.
• Help in plain English, not tech talk.
• Virus and spyware removal, system clean-up.
• Learn all of the software on your computer.
• Master e-mail, web searches, filing, attachments.
• Pre-purchase help for computers and electronics.
• Program iPod, cell phone, Blackberry, camera, GPS.
• Set-up and configure new computer, peripherals.
• Hardware upgrades, home network repairs.
• Learn the latest software back-up techniques.
• Personal training in your home, at your pace.

•  Dining  •  Dining  •  Dining  •

Susie Iventosch is the author

of Tax Bites and Tasty

Morsels, which can be found

at Across the Way in

Moraga, www.amazon.com,

and ww.taxbites.net. 

Susie can be reached at

suziven@gmail.com.

These recipe is available on

our web site. 

Go to:

www.lamorindaweekly.com

If you would like to share

your favorite recipe with

Susie please contact her by

email or call our office at

925-377-0977.

Chicken Salad Takes a Tropical Twist
By Susie Iventosch

One day I saw a humongous

papaya at the market,

(nearly the size of a watermelon!)

and couldn’t resist purchasing it.

Often, such large overgrown pro-

duce is not all that tasty, but this

one was so intriguing and, luck-

ily, turned out to be perfectly ripe

and very sweet as well.

     

Since it was so big, I decided

to slice it into rings to use as a

decorative (and edible) garnish

for a tropical chicken salad. This

makes such a pretty dish, with the

beautiful peachy papaya color, in

contrast with the green hues of

the lettuce, lime and avocado.

You can use any type of dressing

or chicken salad you like in the

dish, but here is the recipe I con-

jured up using lime juice, yogurt

and a little bit of fresh ginger, too!

You can always replace the yo-

gurt with mayonnaise, if you pre-

fer.And, you could toss in a few

candied pecan bits to make a

crunchy addition to this salad,

too.

     

If you find regular sized pa-

payas at your market, simply cut

them in half, scoop out the seeds

and use them as an edible bowl

for your chicken salad!

Papaya-Avocado Chicken Salad
(Serves 4)
INGREDIENTS
2boneless, skinless chicken breasts, cooked and cut into bite-
sized pieces, or shredded
1 avocado
4 slices bacon, cooked and crumbled
¼ crumbled blue cheese
1 large papaya, sliced into 1-inch thick rings (can use 2 smaller
papayas halved) remove seeds
1-2 green onion, sliced very thin, save some for garnish and
some for in salad
1 recipe of yogurt-lime dressing (below)
Leaf lettuce leaves for plate garnish
Dressing
3 tablespoons plain low fat yogurt
3 tablespoons extra-virgin olive oil
1 tablespoon white wine vinegar or white balsamic vinegar (de-
pending upon desired sweetness)
Juice of ½ (large) lime
1 tablespoon soy sauce
1 inch piece fresh ginger, finely minced or crushed
Mix all and shake well. Keep refrigerated until ready to use.
DIRECTIONS
In a salad bowl, gently toss chicken, bacon, blue cheese and av-
ocado with dressing. Arrange lettuce leaves on salad plate, and
place papaya ring on top. Scoop chicken salad into papaya ring
and garnish with green onion. 

Papaya-chicken-avocado salad Photo Susie Iventosch

When Locavore Meets Gourmet
By Sophie Braccini

Locavores – people who prefer

to eat food procured within a

100 miles radius of their commu-

nity— are sometimes perceived as

obsessive militants of the ‘eat local’

movement, ready to make any culi-

nary sacrifice to eat only what’s

been produced in their immediate

vicinity.  But when a restaurant of-

fers a locavore dinner, the effortless

experience brings forth both eating

pleasure and clear conscience, a

good recipe for a summer night

meal.  Chow Restaurant of

Lafayette, in partnership with Sus-

tainable Lafayette, gave that option

to about 60 diners on May 12.  

“This area we live in has all the

potential to go down in history as

the place where America rediscov-

ered the pleasure of eating locally,”

said Tony Gulisano, the founder of

the Chow restaurants, who came to

talk with the diners. “The food

community is so rich with possibil-

ities, it is easy to deepen the ties be-

tween producers and restaurants

and work together to bring cus-

tomers the best fresh local taste

ever.”  

      

“The event had a really relaxed,

personal vibe that Sharon and I

both really enjoyed,” said Sustain-

able Lafayette’s Steve Richards.

      

Chow’s young Executive Chef

said that cooking with local foods

is part of the restaurant’s everyday

philosophy, “We made just a little

extra effort, for this dinner, to com-

bine ingredients that we already

buy regularly,” he said, “A food

that is in season and local is a nat-

ural part of our offering anyway.”

      

Some local farmers were also

part of the evening. Janice

Alamillo, the owner of Alamo

Farms, talked about her 110 hens

that have become a part of her fam-

ily in Alamo.  A nurse by day the

mother, who according to one of

the guests looks more like a yoga

instructor than a chicken farmer,

explained the joys of raising a fam-

ily with that close connection to the

natural way of producing sustain-

able and humane food. 

      

Joe Queirolo, who owns Vicina

Farms, was also at dinner.  He

talked about his business model

and how important it is for local

farmers to form business relation-

ships with restaurants and produce

stores, supporting a thriving local

economy. 

      

“I’m very happy to see that

people’s attitude toward food is

evolving, that we move slowly

away from mass production and to-

ward local craft production,” said

Lafayette resident and locavore Ca-

role Hagglund, “the taste is much

better, fruits are seasonal, farmers

and breeders are valued and recog-

nized for the quality of their work.

In truth it is somewhat more expen-

sive, but may be we can just eat a

little less.”

Chicken farmer Janice Alamillo talks to the diners Photo Sophie Braccini 




