
After some late rains and cold snaps,
warm and sunny days are finally here.
And with such beautiful weather, can
the time for outdoor grilling be far off?

Grills are surprisingly versatile in-
struments. To throw a big chunk of meat
onto a grill and cook it is to use a grill, effectively, as a blunt instru-
ment. But grills can be wielded more like scalpels, too. Here’s a
recipe that uses the joy of outdoor grilling to prepare an unex-
pectedly upscale dish.

To prepare:
Start the coals on the outdoor grill. This recipe does NOT require a great amount of charcoal. Starting the coals by using a
chimney-type lighter is preferable to dousing them with lighter fluid; also, use mesquite or all natural briquettes whenever
possible. The coals will be ready to use when they are almost all white. Keep the grill screen on over the goals so that it heats
up – this will help sear the vegetables, sealing in their flavors.
Place the stock in a stockpot over low heat. The stock should simmer very lightly at most, do NOT let it come to a boil.
While the coals heat, prepare the vegetables:

• Cut the onions into thick rings, crosswise – toss them in a bowl with extra-virgin olive oil, and 
lightly season with salt and pepper

• Wash the bell peppers, and toss them in a bowl with a small amount of olive oil to coat
• Cut the zucchini lengthwise into strips; place in a bowl, toss with a small amount of olive oil, 

season lightly with salt and pepper
• Cut the carrots in half lengthwise. Season in the same fashion as the zucchini.
• Celery ribs can be kept whole; they should also be seasoned with a small amount of olive, salt, and pepper
• Remove husks and silk from the corn. Season in the same manner as the carrots, zucchini, and celery
• Wash the roma tomatoes and cut them in half, lengthwise. Season in the same manner as the other vegetables.

When the coals are hot, begin cooking the vegetables:
• Place the carrots on the grill so that they aren’t directly over the goals. They will take a while to cook,

and should be removed only when they’ve begun to soften.
• Roast the bell peppers. When they are blackened on all sides, remove them to a bowl and cover them tightly 

with plastic wrap. Let them sit while you cook the other vegetables – they need time to steam in their own heat.
• Roast the corn on the grill. Keep a careful eye on the ears; remove them when they are lightly browned 

on all sides. Set them aside (in a bowl, or on a plate) to cool a bit so they’re easier to handle.
• While the corn cools, place the onions on the grill. Carefully turn them with tongs – when they just 

start to brown, remove them and place them in the simmering stock
• Put the zucchini strips on – brown them lightly, then immediately remove them to the stockpot. 

Add the Arborio rice to the pot at this time, stir just to mix in the grains.
• Cook the celery quickly on the grill – like the zucchini, it should be browned lightly then quickly be 

removed to the stock pot
• Roast the roma tomatoes on both sides. When they are dark brown (not scorched!) 

remove them to the stockpot.
• By now, the carrots should be done, and ready for the stockpot.

Turn the heat on the stockpot up to medium. Stir lightly, just to mix
Remove the skins and seeds from the peppers. Running them under cold running water helps if you’re really 
having trouble. Put the peeled and seeded pepper in the stockpot.
Cut the corn of the kernels – use a large bowl or platter to catch the kernels. Discard the cobs and put the kernels 
into the stockpot.
Cook all the soup mixture for another 10 minutes over medium heat. By now, the vegetables should all be soft 
and the Arborio rice should be plumping up quite a bit. Turn off the heat and let the 
mixture sit for another 5-7 minutes.
Get a large pot (at least large enough to hold the contents of the stockpot), a mesh strainer (the finer the better), 
a ladle, and a blender. Ladle the soup mix into the blender; process over high speed until smooth, then strain 
through into your 2nd pot – use the ladle to push as much of the mixture 
through as you can. Be patient – it’ll be a thick mix!
Continue to blend and strain the mixture until it’s all processed into the 2nd pot.
The soup can now be cooled down, or used immediately; before serving, 
reheat over low heat (too hot and it’ll start to scorch on the bottom!) 
and mix in the cream just before serving. Season with salt and
pepper carefully – those roasted flavors are strong, and may not 
need much more seasonings.
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American
Bistro 3287 Mt. Diablo Blvd, Laf 283-7108
Chow Restaurant 53 Lafayette Cir, Laf 962-2469 
Hungry Hunter 3201 Mt. Diablo Blvd, Laf 938-3938 
Joe’s of Lafayette 3707 Mt. Diablo Blvd, Laf 299-8807
Nation’s Giant Hamburgers 76 Moraga Way, Ori 254-8888 
Ranch House 1012 School St, Mor 376-5127 
Terzetto Cuisine 1419 Moraga Way, Mor 376-3832 
The Cheese Steak Shop 3455 Mt. Diablo Blvd, Laf 283-1234
BBQ
Bo’s Barbecue  3422 Mt. Diablo Blvd, Laf 283-7133 
Café
Express Cafe 3732 Mt. Diablo Blvd # 170, Laf 283-7170 
Ferrari- Lucca Delicatessens 23 Lafayette Cir, Laf 299-8040 
Geppetto’s caffe 87 Orinda Way, Ori 253-9894
Caribbean
Calypso Bar & Grill 2 Theatre Sq. Suite 153, Ori 258-9686 
Chinese
Chef Chao Restaurant 343 Rheem Blvd, Mor 376-1740 
China Moon Restaurant 380 Park St, Mor 376-1828
The Great Wall Restaurant 3500 Golden Gate Way, Laf 284-3500 
Hsiangs Mandarin Cuisine 1 Orinda Way # 1, Ori 253-9852 
Lily’s House  3555 Mt. Diablo Blvd #A, Laf 284-7569 
Mandarin Flower 581 Moraga Rd, Mor 376-7839
Panda Express 3608 Mt. Diablo Blvd, Laf 962-0288
Szechwan Chinese Restaurant 79 Orinda Way, Ori 254-2020 
Uncle Yu’s Szechuan 999 Oak Hill Rd, Laf 283-1688 
Yan’s Restaurant 3444 Mt. Diablo Blvd, Laf 284-2228 
Coffee Shop
Millie’s Kitchen 1018 Oak Hill Rd #A, Laf 283-2397 
Squirrel’s Coffee Shop 998 Moraga Rd, Laf 284-7830
Village Inn Café 290 Village Square, Ori 254-6080 

Continental
Petar’s Restaurant 32 Lafayette Cir, Laf 284-7117 
Shelby’s 2 Theatre Sq, Ori 254-9687 
Vino Restaurant 3531 Plaza Way, Laf 284-1330 
Duck Club Restaurant 3287 Mt. Diablo Blvd, Laf 283-7108 
Hawaiian Grill
Lava Pit  2 Theatre Square, St. 142, Ori 253-1338 
Indian
India Palace  3740 Mt. Diablo Blvd, Laf 284-5700 
Swad Indian Cuisine 3602 Mt. Diablo Blvd, Laf 962-9575
Italian
Giardino 3406 Mt. Diablo Blvd, Laf 283-3869 
La Finestra Ristorante 100 Lafayette Cir, St. 101, Laf 284-5282 
La Piazza 15 Moraga Way, Ori 253-9191 
Mangia Ristorante Pizzeria 975 Moraga Rd, Laf 284-3081 
Michael’s 1375 Moraga Way, Mor 376-4300 
Per Tutti Ristorante 3576 Mt. Diablo Blvd, Laf 284-5225 
Pizza Antica 3600 Mt. Diablo Blvd, Laf 299-0500 
Postino 3565 Mt. Diablo Blvd, Laf 299-8700 
Ristorante Amoroma 360 Park St, Mor 377-7662 
Japanese
Asian Palace (Chinese/Japanese) 1460 Moraga Rd #D, Mor 376-0809
Blue Ginko 3518-A Mt. Diablo Blvd, Laf 962-9020 
Kane Sushi 3474 Mt. Diablo Blvd, Laf 284-9709 
Niwa Restaurant 1 Camino Sobrante # 6, Ori 254-1606 
Serika Restaurant 2 Theatre Sq # 118, Ori 254-7088 
Tamami’s Japanese Restaurant 356 Park St, Mor 376-2872 
Yu Sushi 19 Moraga Way, Ori 253-8399 
Jazz Dinner Club
Joe’s of Lafayette 3707 Mt. Diablo Blvd., Laf 299-8807
The Orinda House 65 Moraga Way, Ori 258-4445
Mediterranean
Alekos 2 Theatre Sq # 105, Ori 254-5290 
Oasis Café 3594 Mt. Diablo Blvd, Laf 299-8822 

Mexican
El Charro Mexican Dining 3339 Mt. Diablo Blvd, Laf 283-2345
El Jaro Mexican Cafe 3563 Mt. Diablo Blvd, Laf 283-6639 
La Cocina Mexicana 23 Orinda Way, Ori 258-9987 
Mucho wraps 1375-B Moraga Way, Mor 377-1203
Baja Fresh Mexican Grill 3596 Mt. Diable Blvd, Laf 283-8740  
Celia’s Restaurant 3666 Mt. Diablo Blvd, Laf 283-8288 
El Balazo 3518 Mt. Diablo Blvd, Laf 284-8700 
Maya 74 Moraga Way, Ori 258-9049 
Taqueria El Balazo 3518D Mt. Diablo Blvd, Laf 284-8700
Numero Uno Taqueria 3616 Mt. Diablo Blvd, Laf 299-1333
Pizza
Aladino’s Pizza 3614 Mt. Diablo Blvd, Laf 283-6363 
Mountain Mike’s Pizza 504 Center St, Mor 377-6453 
Pennini’s 1375 Moraga Rd, Mor 376-1515 
Round Table Pizza  “361 Rheem Blvd, “, Mor 376-1411 
Round Table Pizza  3637 Mt. Diablo Blvd, Laf 283-0404
Village Pizza 19 Orinda Way # Ab, Ori 254-1200 
Zamboni’s Pizza 1 Camino Sobrante # 4, Ori 254-2800 
Sandwiches/Deli
Bianca’s Deli  1480 Moraga Rd # A, Mor 376-4400 
Europa Hofbrau Deli & Pub 64 Moraga Way , Ori 254-7202
Kasper’s Hot Dogs 99 Brookwood Rd, Ori 254-2908 
Noah’s Bagels 3518 Mt. Diablo Blvd, Laf 299-0716 
Orinda Deli 19 F Orinda Way, Ori 254-1990
South American
The Patio Tapas and restaurant 960 Moraga Road, Laf 299-6885 
Steak 
Casa Orinda 20 Bryant Way, Ori 254-2981 
Tea 
Patesserie Lafayette 71 Lafayette Cir, Laf 283-2226 
Thai
Amarin Thai Cuisine 3555 Mt. Diablo Blvd # B, Laf 283-8883
Baan Thai  99 Orinda Way, Ori 253-0989 
Royal Siam 512 Center St, Mor 377-0420 
Siam Orchid 23 Orinda Way # F, Ori 253-1975

LAMORINDA’s Restaurants
Restaurant

Authentic Chinese Food
Shanhai Cuisine

Banquets & Parties Available

Open 11:30am, 7 Days

3555 Mt. Diablo Blvd., Lafayette

Food To Go • Free Delivery

(925) 284-7569

Free Appetizer with $30 meal

The Lamorinda Weekly (LW) Restaurant
Guide is not paid advertising; our intent is to
provide a useful reference guide. We hope
that we have included all Lamorinda restau-
rants on this page, except those that told us
they did not wish to be listed. LW is not liable
for errors or omissions. In the event that we
have inadvertently printed misinformation
or excluded a restaurant please let us know
(info@lamorindaweekly.com) so that we
may correct our list for the next issue. 
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Sun-Mon 11AM-5PM, Tues-Sat 10AM-6PM

FFOOUUNNTTAAIINNSS…… TTHHEEFOUNTAINS… THEFOUNTAINS… THE
FFIINNIISSHHIINNGG TTOOUUCCHH!!FINNIISHINNGG TOUCH!FINISHING TOUCH!

Complete the garden of your dreams with the wonderful
sound of water. Come in and see our unique selection of

fountains and add the finishing touch to your garden.

3454 Mt. Diablo Blvd.
Lafayette
(925) 284-0159
www.keenanheinz.com

CHOCOLATE:
Food of the Gods, Fact or
Fiction?

Life in Lamorinda just keeps get-
ting better! For those who aren’t
drawn to the live music fre-
quently offered at local eateries,
as part of the local section of the
American Chemical Society’s ef-
forts to make science more ap-
proachable to the general
public, CalACS is initiating a Sci-
ence Café in Orinda.  Chocolate
will kick it off with a presentation
on the subject at 7:00pm on
May 22 at Shelby’s Restaurant,
Theatre Square.

Howard and Sally Peters,
Bay Area chemists and choco-
late experts will tell you all you
ever wanted to know on the
subject and want to hear your
questions.  Can’t sleep at night
wondering about what the
Aztecs thought about chocolate,
the chemistry of theobroma
cocoa, current health study re-
sults on chocolate, or who owns
Godiva chocolate?  They’ve got
the answers. 

There is no cover charge or
minimum order, but come early
to get a table, have a meal or
relax with a drink.   Samples for
taste testing will be given out
and a free raffle of a 10 lb Guit-
tard is included.

What is a Science Café?
Science Cafés were initiated in
the UK as a forum to bring sci-
ence topics to the general public
in a casual setting where discus-
sions can take place.  Since then,
Science Cafes have sprung up all
over the world.  As the Science
Café at Columbia University says:
Eat. Drink. Talk Science.

Soup … On the Grill?
By Dan Leff

Grilled Vegetable Soup
Serves 6-8

Ingredients:
Extra-virgin olive oil
2 quarts of chicken or vegetable stock
2 onions (white are preferable)
3 red bell peppers
3 zucchini
2 carrots
2 celery ribs
2 ears of corn 
4 roma tomatoes
¼ cup Arborio rice
¼ cup heavy cream
Salt and pepper

This recipe is available on our web site. Go to:
http://www.lamorindaweekly.com/html/read.html

About Chef Dan Leff…
After graduating from the California Culinary Academy in 1995, I’ve
worked in venues around the Bay Area.  Having worked with Bradley
Ogden at the Lark Creek Inn, I specialize in Classic American cuisine,
using seasonal ingredients, with a fine dining emphasis. 
Chef Dan Leff Catering focuses on intimate, elegant sit-down dinners
and small corporate events. 

A 1:1 copy of the printed edition
is online available to print,
download or send as an email.
Each story is also available online,
just as it appears in print. 

Go to:
http://www.lamorindaweekly-
.com/html/read.html

(a pdf reader is required to 
view the pages.) www.cookinup.com

Phone: 510.537.1282

An Interactive DVD Cookbook for any beginning cook!

the basics


