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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 www.taxbites.net. Susie can be

reached at suziven@gmail.com.

These recipe is available on our web site

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.

Business
Service 

Directory   

Underpinning

Construction ConstructionPet sitting Pet sitting

Gardening

J. Limon Gardening
Maintenance/Cleanup
Monthly Service
Sprinkler 
System Repair

Call Jose
(925) 7875743
License #: 018287

25 yrs. experience 
in Lamorinda

Massage

Jacob Spilsbury - General Contractor
American owned and operated

Renovation  •  Remodeling
Home Repair

Big & Small Jobs
Bonded & Insured. Lic # 898775

925-825-5201

Painting

Give your kitchen a facelift!

Limitless options on sizes, style, colors.
Save time and money by re-facing

instead of remodeling.
Fine custom cabinets. No middleman.

C.P. Smith Construction 
Lafayette,  Phone:  925-283-6484

Email: kustomkitchens1@yahoo.com

www.bayareaunderpinning.org

Play-Time - Walks - Feeding      
Tender-Care - House-Sitting

References - 15 Years Experience
Lamorinda

Cats, Dogs, Birds, Fish

Linda Kucma (925) 746-4649

LOVABLE PET-SITTING

Pilates

Pilates
No Pain!
Personal Attention
Get Fit

COREKINETICS-Pilates Studio Orinda
• Free fitness analysis with first lesson
• Rehab your Sports Injuries/ Back Problems
• Custom workouts-all bodies welcome
• Private and semi private classes
• Certified for 20 years/teacher for 36

925-708-3279 

  ATLAS
HEATING & AIR CONDITIONING COMPANY

CA LIC. #489501

Old-fashioned service and
high-quality installations.

510-893-1343
www.atlasheating.com

Since 1908

DRYWALL REPAIR CABINET PAINTING
WALLPAPER REMOVAL

FENCE & DECK STAINING
TEXTURE/STAINING SPRAY FINISHES

ACOUSTIC REMOVAL    
PRESSURE WASHING
NEW CONSTRUCTION    
REMODELS &CONDOS

CUSTOM INTERIOR FINISHING

DANNY'S PAINTING
Interior Exterior Residential Commercial
Insured & Bonded lic.# 945081

Heating & Cooling

Veggie Packs for Camping … 
Or even on the grill at home
By Susie Iventosch

These veggie-cheese packs might be

one way to get the kids to eat their

greens, even while enjoying the fun of a

camping trip! It is a simple idea of slicing

the veggies you like best, seasoning, lay-

ering, and sprinkling them with grated

cheese over the top. Then wrap them in

foil, toss them on the campfire for a few

minutes per side, and voila, you have your

veggies!

      

Since all vegetables cook for slightly differ-

ent times to arrive at the desired doneness, be

sure to adjust by cutting the quick-cooking veg-

gies thicker and the slower varieties, such as po-

tatoes, much thinner.  I like to cook the potatoes

and onions in their own packs, thereby avoiding

that little problem.

      

What makes this dish fun is that everyone

can pack their own with the veggies they like

best! 

Potato Packs

(Serves 4)
INGREDIENTS
2 potatoes, with skins on and sliced into 1/8-inch slices (can be any kind you like)
1 red onion, sliced into ¼-inch slices
1 poblano chili, sliced into ¼-inch slices, or rings
Lawry’s or Mrs. Dash Seasoning Salt
½ cup grated sharp cheddar (or Monterey Jack)  
DIRECTIONS
Layer veggies in the center of four 10-
inch square pieces of aluminum foil. (If
using on the grill at home, I spray foil
first with cooking spray, but when
camping you might not have this at
your fingertips, so just pile veggies
straight onto foil.)  Sprinkle veggies
with seasoning salt and then put
grated cheese over all.
Seal foil tightly and place directly on
the coals of your campfire, or on the
grill on your barbecue.  For the camp-
fire, cook for approximately 4-5 min-
utes per side, and on the barbecue
cook approximately 6-8 minutes per side, turning the packets one time during cooking.
You can carefully open one packet to check for doneness. Vegetables should be cooked,
and easily pierced by a knife, but not mushy, and cheese will be melted and beginning
to brown.
To serve, pass around the packs!

Veggie Packs

(Serves 4)
INGREDIENTS
1 large eggplant, sliced into ¼-inch slices, leave skins on
2 medium zucchini, sliced into 1/4-inch slices
1 yellow, orange or red bell pepper, sliced into ¼-inch slices
1 cup sliced mushrooms
1 medium onion, sliced into ¼-inch slices
Lawry’s or Mrs. Dash seasoning salt
½ cup grated cheddar or Monterey Jack cheese
DIRECTIONS
Layer veggies in the center
of four 10-inch square piece
of aluminum foil. (If using on
the grill at home, I spray foil
first with cooking spray, but
when camping you might
not have this at your finger-
tips, so just pile veggies
straight onto foil.)  Sprinkle
veggies with seasoning salt
and then put grated cheese
over all.
Seal foil tightly and place di-
rectly on the coals of your
campfire, or on the grill on
your barbecue.  For the
campfire, cook for approxi-
mately 3-5 minutes per side, (these take a little less time than the Potato Packs),
and on the barbecue cook approximately 6-7 minutes per side, turning the pack-
ets one time during cooking. You can carefully open one packet to check for
doneness. Vegetables should be cooked, and easily pierced by a knife, and cheese
will be melted and beginning to brown.
To serve, pass around the packs!

10%OFF
first visit

Full Body Massage
w/coupon

Full Body Massage, Foot Reflexology

23 Orinda Way, Suite N, Orinda

925.258.1888

Wonderful  
Spa




