
Strawberries are coming into season and with
the recent opening of the Orinda Farmers'

Market and the Lafayette market scheduled to
open May 19, there will be plenty of juicy, ripe
strawberries on display. You may have already
been able to purchase locally-grown berries at
the Moraga Farmers' Market, too.

      
When I set out to do this project, I was

planning on filling the chocolate-dipped straw-
berries with champagne for a bridal shower.
But, then I spied the strawberry ice cream in
my freezer and everything changed!

      
This makes a really fun and light dessert

for spring and summer gatherings and you re-
ally don't need spoons since each piece is just
about bite-sized! Also, you can use whatever

flavor ice cream or frozen yogurt you think will
be tasty with fresh strawberries, like lemon sor-
bet or chocolate ice cream.

      
The Orinda Farmers' Market opened for

the season May 4. The market is located in the
Orinda Village on Orinda Way between Rite
Aid and the Community Park and will be held
every Saturday from 9 a.m. to 1 p.m. through
Nov. 23.  The Lafayette Farmers' Market is
scheduled to open from 9 a.m. to 1 p.m. Sun-
day, May 19 and is located at 3601 Deer Hill
Road in the south BART parking lot. And, most
of you are familiar with the Moraga Farmers'
Market, which is open year round, rain or
shine, and held on Sundays from 9 a.m. to 1
p.m. in the Moraga Center parking lot.
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A Perfect Pink Bite!
By Susie Iventosch

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 suziventosch@gmail.com.
This recipe can be found on our website: 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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Chocolate-Dipped Mini Strawberry Sundaes
(Makes enough for dessert for 4)

INGREDIENTS
12 large ripe strawberries 
1 pint strawberry ice cream or frozen yogurt (or flavor of your choice)
1 cup bittersweet chocolate chips (I use Ghirardelli 60% Cacao Bittersweet
Chocolate)

DIRECTIONS
Slice the stem and the very top of the strawberry off to make a flat surface.  Then, cut
off just enough from the pointed end of the strawberry to allow the berry to sit on a
flat surface without tipping over. (I cut the top off first and then lay the berry on its
side to eyeball the angle of the cut for the bottom. If you make the cuts parallel, the
berry should sit properly on the serving dish!) 

Using a paring knife and a grapefruit spoon, hollow out the berry, being careful not
to make the walls too thin. The walls should be roughly 1/4-inch thick. Dry berries
with a clean paper towel to make sure they are dry before dipping in chocolate.  A
little extra chocolate can also mend any tears or holes from hollowing out the berry!

Place the chocolate chips in a microwave-safe bowl and heat until just melted. Stir
well and allow to cool for 5-10 minutes. 

Line a flat surface with waxed paper or parchment.

Holding the upper edge of berry, dip the bottom of each berry in melted chocolate
and place on parchment surface. A little chocolate will pool around the bottom of
the berry, forming a little base. Refrigerate until ready to fill with ice cream.

Peel berries off parchment and, using the large end of a melon-baller, scoop ice
cream into nice round balls and place in the hollow of each berry.  Place in freezer for
about 10 minutes to make sure ice cream is hard before drizzling with remaining
melted chocolate.

If you are preparing these for a large group, make melon ball-sized ice cream scoops
ahead of time and store in freezer until ready to fill strawberries.
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Chocolate-dipped, ice cream-filled strawberries Photo Susie Iventosch

Super hero fans, especially
Avengers fans, have been waiting

with great anticipation for the release
of “Iron Man 3.” Most fans of this
genre will not be disappointed as
“Iron Man 3” delivers a one-two
punch of action-packed intense scenes
with some timely humor thrown in. 

     
Tony Stark, portrayed by Robert

Downey, Jr., puts on the metal suit as
the world is being attacked by the evil
terrorist The Mandarin, played by
Oscar winner Ben Kingsley
(“Gandhi”). The Mandarin is no
Gandhi and Kingsley’s performance
is not worth an Oscar, as it is a little
excessive at times. But then again,
this is a movie based on comic book
characters. The other supporting cast
members include Oscar winner
Gwyneth Paltrow (“Shakespeare in
Love”) as Stark’s love interest and
sidekick, Pepper Potts. Oscar nomi-
nee Don Cheadle (“Hotel Rwanda”)
plays Lt. Col. James ‘Rhodey’
Rhodes. British actor Guy Pearce
(“The Hurt Locker,” “Moonrise King-
dom”) gives a stellar performance as
the troubled scientist, Aldrich Killian,
who is still haunted by being shunned
by Stark years ago. So what is an evil
man supposed to do? Get Revenge! 

     
“Iron Man 3” is co-written and di-

rected by Shane Black, who set the
bar for action flicks in 1987 with
“Lethal Weapon.” The two previous
Iron Man films were directed by indie
favorite, Jon Favreau. Black brings
his witty style to “Iron Man 3,” which
the audience will truly enjoy. 

     
The film is already setting records

at the box office, boasting the second
highest grossing film for a weekend
opening with $175.3 million at the
ticket counter. To date it has grossed
an amazing $680 million worldwide. 

     
“Iron Man 3” is rated PG13 for

explosive violence, sexual content
and language. It runs 2 hours and 10
minutes and is more action-packed
than the previous two Iron Man films
but with a weaker story line. 

     
To view the “Iron Man 3” trailer,

visit
www.youtube.com/watch?v=aV8H7k
szXqo.

Derek Zemrak is a Film Critic, Film
Producer and Founder of the Califor-
nia Independent Film Festival. You
can follow Derek on Twitter @zemrak
for the latest Hollywood news.  Derek
is the host of Real to Reel on TRa-
dioV.com live at 6 p.m. every Tuesday. 

“Iron Man 3”
By Derek Zemrak

My husband and I grew up here in the Lamorinda area.
I am a Tupperware Consultant AND an Avon
Representative.     I offer GREAT deals monthly, and
would love to share them with you!    PLEASE give me
a call!   Yes, Tupperware STILL throws some exciting
parties in which you can get all kinds of “goodies” as a
“Host”!   Thank you, and I look forward to hearing
from you.
Sincerely,
Janet Bellotti-Kelley
(925)  247-0801

janetstupperware2012@gmail.com
my.tuperware.com/janetbellotti

janetsavonbusiness@hotmail.com
youravon.com/janetsavonbusiness
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