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Acorn squash and polenta

This week’s recipe is a
seasonal and delicious
combination of acorn
squash and polenta. Po-
lenta is such great com-
fort food, and this time
of year is its best season.
It makes a wonderful
base for short ribs be-
cause it soaks up the
braising liquid, but it’s
also delicious with
sausage, or even roasted
mushrooms for a hearty
and delicious vegetarian
dish. We especially love
it made with puréed
squash in this recipe. We
use roasted acorn
squash, but any of your
favorite varieties of
squash would be great,

including butternut,
Delicata, or Carnival.
The squash gives the po-
lenta a little more depth
and adds a different fla-
vor element to the po-
lenta. Make your polenta
as you normally would
on the stove, and once it
has thickened to your
satisfaction stir in the
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puréed squash, roasted
shallots, and the cheese.
We’ve included a link to
a delicious short rib
recipe from The
Lafayette Park Bistro &
Bar we ran several years
ago in the Lamorinda
Weekly, in case you’d
like to serve your po-
lenta with short ribs!

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. Or visit
https://treksandbites.com

925-377-0977

DIRECTIONS
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Prepare the squash

Preheat oven to 400 F. Slice the top off the
acorn squash and cut the squash in half,
lengthwise. Scoop out the stringy pulp and
seeds. Drizzle the hollow of the squash halves
with olive oil and season with salt and pepper, or lemon pepper. Place the
squash halves upside down in a greased baking dish along with the shallots or
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Acorn squash and polenta combine to create a delicious vegetarian dish

By Susie Iventosch

Acorn Squash Polenta with Caramelized Onions and

Gruyere Cheese
INGREDIENTS
1 acorn squash
1 thsp. olive oil
1/2 tsp. ground black pepper
1/2 tsp. salt
2 shallots or 1 yellow onion, coarsely
chopped and tossed with olive oil
1 cup polenta or coarse cornmeal
2 cups of water (or broth)
1 cup milk
1/4 cup cream (or half and half)
1 cup grated Gruyere (can also use aged
gouda or sharp white cheddar)
Salt and pepper to taste

onions, and roast for about 30 minutes, or until the squash is knife tender and

the onions are caramelized. Remove from oven and cool to room temp. With a
large spoon, scoop the pulp from the skin and smash with a fork. Mix with the
caramelized onions. Set aside or refrigerate until you’re ready to make the
polenta. This step can be done a day or two ahead of time.
Make the Polenta
Heat water, milk, cream, and salt in a heavy pot over medium-low heat. (I
use a larger pot than necessary so that when the polenta bubbles up, it doesn’t
splatter onto the stove.)
When the liquid is hot, slowly pour the polenta (cornmeal) into the liquids
and using a wire whisk, stir until integrated. Slowly bring the mixture to a boil
and keep at a low boil as the polenta thickens. This can take up to 30 minutes,

depending upon the heat. Stir occasionally with the whisk.

When the polenta is thickened, stir in the puréed squash mixture until well
blended. Add cheese and stir. Season to taste with salt and pepper.

Serve hot as a side dish, or as a main vegetarian dish. If you plan to use it
with short ribs, spoon the polenta onto the plates, then lay the short ribs on top
and spoon the braising liquid over the top of everything. I like to reduce the
braising liquid so it thickens up before plating the meal.

Here is a link to a delicious short rib recipe we ran in October 2017 from The
Lafayette Park Bistro & Bar.

https://lamorindaweekly.com/archive/issue1117/Braised-Short-Rib-Crushed-

Okinawan-Yam-Tokyo-Turnip-Dandelion-Greens.html

Lamorinda Village holds ninth annual Afternoon of Gratitude

Submitted by Jim Scala
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Don Jenkins Community Service Award recipient Ruth

McCahan (center)

Lamorinda Village, a
Lafayette, community-based
organization dedicated to sup-
porting older adults and fos-
tering a strong sense of con-
nection, hosted its 9th annual
Afternoon of Gratitude event
on Dec. 8, in celebration of its

members, dedicated volun-
teers, and outstanding com-
munity supporters. The event,
held at the Jennifer Russell
Building in the Lafayette Com-
munity Center, brought to-
gether more than 150 atten-
dees, including the distin-

guished presence of six in-
coming, current, and former
mayors representing all three
towns. Attendees enjoyed
wine and appetizers from
Town Bakery and were treated
to a captivating performance
by the Stay at Tone Moms.

A highlight of the after-
noon was the presentation of
the Don Jenkins Service
Award. Don was a prominent
figure in the community
known for his efforts in help-
ing numerous nonprofits es-
tablish and sustain them-
selves, including Lamorinda
Village. Lamorinda Village Ex-
ecutive Director, Kathryn
Ishizu, said, "The foundations
of Lamorinda Village stand
strong today, thanks in large
part to Don's tireless dedica-
tion and enthusiasm. That's
why we have chosen to associ-
ate his name with our Service
Award. It's a way of honoring
his contributions and keeping
his legacy alive."

This year, the award was
presented to Ruth McCahan,
the organization's longest-
serving volunteer, champion,
and founder. Ruth's journey
began in 2006 when she stum-
bled upon an article in The
New York Times about a
grassroots organization called

Beacon Hill Village. Inspired
by the concept, Ruth chan-
neled her determination and
vision into establishing a simi-
lar village for the Lamorinda
community. Lamorinda Vil-
lage has thrived under her
leadership, becoming the vi-
brant community it is today.
The ceremony was further
honored by then Lafayette
Mayor Carl Anduri, who pre-
sented Ruth with a City
Proclamation, acknowledging
her outstanding contributions
to the community. Lamorinda
Sunrise Rotary, Conrad Breece,

and Becky Jenkins also be-
stowed Ruth with the presti-
gious Paul Harris Fellow
recognition, adding to the ac-
colades she received for her
exemplary service.

As Lamorinda Village
continues to thrive and ex-
pand its impact on the com-
munity, the Afternoon of Grat-
itude serves as a poignant re-
minder of the power of unity,
volunteerism, and the endur-
ing spirit of those who work
tirelessly to create a stronger,
more connected community.
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MOVE COORDINATORS

All-Women Company Serving
East Bay Residents for Over 20 Years

COMPLETE MOVE &
COORDINATION SPECIALISTS

* CALL FOR A FREE CONSULTATION *

FULL PACKING & UNPACKING SERVICES
PACKING SERVICE INCLUDES:

plan, sort, pack, label and help with what to keep, toss, donate, consign

UNPACKING SERVICE INCLUDES:

placieq fumitaee, setling o kilchen, oegarshing cdossls, cepboards and domeers

Nominated by SCORE
for Quitstandling

Woman-Owned Small Business

Insured, Bonded, and Green

925.330.1988

hellp@Ecarefreamoves net
w.f.z'carcrmﬂﬂ'fes.nut
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Structural Repairs

Since 1989
Alameda Engineering
DRAINAGE SYSTEMS
RETAINING WALLS
FOUNDATIONS
UNDERPINNING
LANDSLIDE REPAIRS
510-537-6550

General Engineering Contractors
Lic. # 562641
alamedaengineering@comcast.net
alameda-engineering.com

Tree Service  Rototilling & Landscape [T | Fencng

East Bay Tree Service
Tree removal, stump removal,
Juniper removal to meet
fire regulations. Kﬂﬁ

925-377-TREE -

Serving Lamorinda for over 30 years.

Rusty Nails Handyman Service

Repair « Restore « Revamp
Call Rusty- (925) 890-1581

Ken’s Rototilling ..

& Landscaping I
- Drainage systems =
installed

- Brush Removal Abatement
To Fire Dept Regulations
- Hillside Weed Cutting
Free estimates! 925-938-9836
licensed, bonded & insured. CA#667491
www.kensrototilling.com

WE HOP TO IT!

(925) 377-6600
LeapFrogPlumbing.com

$21 per 1/2" classified ad height.

Email to: classified@lamorindaweekly.com

Custom Quality Fencing

2 i3 = |,:.| ! REDWOOD FENCING
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Taec i{,,_; 925-938-9836
* Good Neighbor Fence

» Deer Fencing

» Picket/Split Rail

* RV Gates

« Trellis and Arbors

» Retaining Walls
 Insurance/Storm Repairs

licensed, bonded & insured. CA#667491






