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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.
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Service 
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Hired Labor

Construction ConstructionTile & Marble

Gardening Plumbing

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

Heating

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:  510-523-6067

Email: kustomkitchens1@yahoo.com

Pet sitting

Insured & Bonded Lic. #890248

Gas • Water • Sewer
Install, Repair & Cleaning

1-(855)CLOG-GONE
(256-4466)

www.absoluteplumbing.us

925.708.7080

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

Boutique Salon

Classic Tile & Marble
New and Remodel Tile

Installation

Bonded & Insured
CA Lic #791507

(650) 678-4320

  ATLAS
HEATING & AIR CONDITIONING COMPANY

CA LIC. #489501

Old-fashioned service and
high-quality installations.

510-893-1343
www.atlasheating.com

Since 1908

Mayor Mendonca and Her Marvelous Master Chefs
By Susie Iventosch

Ijust learned a tidbit about Moraga

Mayor Karen Mendonca and

Moraga School District Superinten-

dent Bruce Burns.  They both love to

cook, and are quite accomplished

cooks at that!  On September 10, they

teamed up with Chef Hugo Figueroa

of Moraga’s Terzetto Cuisine to bring

home fifth place in the 3rd Annual

Mayor’s Healthy Cookoff. The pri-

mary goal of the event, promoted by

the Wellness City Challenge, is to

bring civic leaders, chefs and educa-

tors together to fight obesity and pro-

mote healthy eating.

      

This year’s contest imposed a few

new rules, one of which required each

team to use only products available to

all other participants at the Farmers’

Market, eggs supplied by the local 4-

H members, plus other assorted ingre-

dients provided supplied by Whole

Foods.  Each team also had to create

an egg dish, and produce some type

of salsa from available ingredients.

      

Team Moraga put on a beautiful

spread of grilled salmon with a peach

salsa, garden omelets and Chef

Hugo’s Eggs Benedict, which hap-

pened to be one of his favorite dishes!

      

“It was an amazing experience,”

remarked Figueroa. “I would do it all

over again, because I really enjoyed

working with our mayor and Bruce

Burns, too.”

      

The common thread for all three

members of Team Moraga is that they

all had family members who greatly

influenced their love of cooking.

      

Mayor Mendonca’s Austrian

grandfather was a chef, and her

grandmother was a gourmet cook, as

was her own mother.  Her Portuguese

father raised all of the family’s veg-

etables in his huge, immaculately

tended garden. 

      

“Growing up in Sebastopol, I

used to love going out to the orchard

to pull up a carrot or two to munch

on,” noted the mayor.  “I also enjoyed

the harvest of Gravenstein apples,

plums, cherries, prunes, peaches and

pears.”

      

Superintendent Burns enjoys

meal preparations almost as much as

the meal itself, and remembers cook-

ing alongside his dad, who was a

gourmet in his own right.  He was a

member of the gourmet club “Engine

65,” so named for the old San Fran-

cisco firehouse where they met.

      

“Our family benefited from all

the recipes he used to test on us in

preparation for his annual turn at pro-

viding dinner to the members of the

group,” Burns said. 

      

It was part of the family routine

for Burns and his siblings to help pre-

pare dinner.

      

“There were six of us, so help was

needed,” Burns pointed out. “While a

‘chore’, it was also a learning and

family-time opportunity.  I never re-

ally minded assisting, and in fact, now

I find great satisfaction in being pa-

tient with preparations … taking the

time to slice and dice food as part of

the culmination of the products com-

ing together.”

      

Chef Figueroa, who has been

with Terzetto Cuisine for the past 15

years, is a self-made cook who was

inspired by his mom. 

      

“I always wanted to do something

important in my life,” he said.

“Terzetto owner Roos Pal gave me

this opportunity to experiment my

knowledge of cooking.  I can connect

with the people of Moraga and now I

have a big family.  I am proud to be

Terzetto’s chef, because we at the

Terzetto family believe in healthy and

fresh cooking.”

      

And as cooking enthusiasts all

three members of Team Moraga said

the Mayor’s Cookoff was a very

worthwhile cause and all would do it

again if given the opportunity.

      

“This event was all about fun

competition amongst our neighboring

cities to arrive at healthy cooking

strategies using fresh, locally-grown

produce and creative cooking strate-

gies,” reflected the mayor.  “I believe

that it is important to demonstrate

how easily we can all cook healthy,

tasty, nutritional meals made from

sustainable, local produce.” 

      

Though I was not able to get Chef

Hugo’s exact recipes from the

“Cookoff”, he did say he makes his

eggs Benedict with fresh spinach and

sliced tomatoes.   He also was kind

enough to share his fresh fruit muffin

recipe, which is a favorite for Terzetto

customers.  He says you can use any

fresh fruit, and I chose blueberries and

white nectarines. Yummy!

Terzetto Cuisine
1419 Moraga Way
Moraga, CA 94556
(925) 376-3832 
Hour of Operation: Mon: 6.30
to 2.00 pm
Tuesday to Sunday: 6.30- 8.30 pm
Open all day Tue to Sun
For more information about
Terzetto Cuisine, please visit:
www.terzettocuisine.com
For information on the
Wellness City Challenge, please
visit:
http://wellnesscitychallenge.com

Chef Hugo’s Fresh Fruit Muffins

(Yields approximately 16-18 giant muffins, or 24-26 regular sized
muffins)
INGREDIENTS
4 cups flour
1 cup white sugar
2½ cups brown sugar
2 tablespoons baking powder
Pinch of salt and cinnamon
1 cup milk
1 cup canola oil
5 eggs, beaten lightly
1½ cups fruit of choice (berries, peaches, nectarines, apples, etc.)
DIRECTIONS
Preheat oven to 325° on *convection, or 350° for conventional oven.
Place all dries in a large mixing bowl and mix well.  In a separate
bowl, whisk oil, milk and eggs. Pour egg mixture into dry mixture and
stir until well integrated. Fold in fruit.  (If using berries use whole and
if using larger fruit, cut into small pieces.)
Pour batter into prepared or paper-lined muffin tins and bake until
centers are done and a cake tester comes out clean.  Cooking time
will depend upon the size muffins you make, and also whether you
use pure convection, convection-bake, or a regular bake setting on
your oven.  Muffins should be golden-brown on top and done in the
center, when ready. I used convection-bake and found it took almost
30 minutes for the larger muffins, and 20-25 for the regular sized
muffins.
*For information on converting from conventional to convection
ovens here is a good website:
http://www.broilking.com/convection_cooking.html

From left: Karen Mendonca, Hugo Figueroa and Bruce Burns
Photo provided

Photo Susie Iventosch

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 

Hire Local Labor!
Who we are:
Miramonte  Grads & Students

What do we do:
Window cleaning, weed whacking, car
washing & detailing, painting, ivy removal,
gutter cleaning, property clean up, hedge
trimming, lawn & pool care, digging &
trenching, gardening, drip irrigation & more.
$11 per hour
Call: (925) 818-6937 or email:
locallabor818@gmail.com

Zahra Boutique Salon
FREE eyebrow shaping
with any $45 hair service
or boutique merchandise*

*first time customers only

3578 Mt. Diablo Blvd, Lafayette
(925) 284-3031

www.zahraboutiquesalon.com




