
If you haven’t met up with the

Chow Bella girls and their cup-

cake booth at the Moraga Farmers’

Market you don’t know what

you’re missing. Actually, I don’t

even know what I’m missing be-

cause I haven’t tried their most fa-

mous cupcake yet … the Mocha

Cupcake. Perfected by Chow Bella

partner Katy Simpson over many

hours in the kitchen, the Chow

Bella foursome prefers to keep that

one a closely held secret for the

time being. But, I have tried their

divine Vanilla Bean Lemon Curd

Cupcake. 

Chow Bella founder Elaine

Smit offered to part with this

recipe and my friends and I are

very glad she did. This little cup-

cake is light and airy with just the

right amount of tart curd filling in

the middle and buttercream frost-

ing on top. The recipe calls for

Meyer lemons, which are plentiful

in many home gardens in the Lam-

orinda area, and if you don’t have

a tree of your own, a neighbor

probably does. If not, try it with

regular lemons from the grocery

store. I did and the cupcakes were

still wonderful. 

Elaine started Chow Bella

several years ago to share her love

of cooking with others. 

“It all started when three of

my good friends and I were in-

volved with the Buena Vista Aux-

iliary, a charity organization in

Walnut Creek,” Elaine noted.

“Since we all had a passion for

cooking gourmet food we thought

that we could donate to our annual

fundraiser, ‘A Toast to Tutoring’ a

wine tasting silent auction.”

The four friends donated the

preparation and delivery of several

gourmet meals throughout the year

to the highest bidder. The donation

was a hit and they kept it up for a

few years. This group of young

moms also enjoyed cooking to-

gether to prepare meals to freeze

for eating on one of those days,

when life is simply too rushed to

fix a nice meal! (If I could have

about a dozen of those lemony

cupcakes in the freezer at all times,

my appetite would be perfectly

content on those harried days!)

They also made a habit of

taking in cooking classes all

around the Bay Area, from An-

dronico’s and Home Chef in Wal-

nut Creek to the Culinary Acad-

emy in San Francisco. One day,

Colleen and Elaine took a day-

long cooking class from Thomas

Keller of the French Laundry in

Yountville in the Napa Valley. 

“At the end of the cooking

day, the entire class was invited to

the French Laundry for dinner,

wine and music,” Elaine fondly re-

members.

Elaine feels fortunate to have

many friends and family who sup-

port and encourage her efforts.

Due to the success of Chow Bella,

she called upon her most trusted

foodie friends to join her in the

business.  

“They keep me going,” she

says. “I couldn’t do it without the

involvement of Katy, Colleen and

Rebecca. They play important

roles from the baking to teaching

the kids’ classes and making every

dish look beautiful.”

Katy (Cupcake) Simpson is

the heart and soul behind the beau-

tiful dessert creations, while

Colleen Wheaton has the creative

eye for plate presentation and food

design. Trained at the San Fran-

cisco Culinary Academy and also

possessing a degree in fashion de-

sign, Colleen has a real knack for

food styling. Rebecca Sullivan,

who also trained at the San Fran-

cisco Culinary Academy, studied

culinary arts and is a natural at

teaching. She heads up the Chow

Bella Kids Cooking Program. 

Chow Bella has a host of

great party ideas and a scrumptious

selection of catering menus, but

this week we’re featuring the

Vanilla Bean Lemon Curd cup-

cakes as a tiny glimpse into the

bakery portion of the business.

Since Chow Bella has been asked

by clients to create traditional east

coast clambakes for summertime

parties, we’ll feature their recipe

for clambakes using three different

cooking methods in the next issue

of Lamorinda Weekly.
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American
Bistro ,  3287 Mt. Diablo Blvd, Laf, 283-7108
Chow Restaurant,  53 Lafayette Cir, Laf,  962-2469
Quiznos,  3651 Mt. Diablo Blvd, Laf,  962-0200
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
Burger Joint
Flippers  ,  960 Moraga Rd, Laf,  284-1567
Nation’s Giant Hamburgers,  400 Park, Mor,  376-8888
Nation’s Giant Hamburgers ,  76 Moraga Way, Ori,  254-8888
Café  
Ferrari- Lucca Delicatessens,  23 Lafayette Cir, Laf,  299-8040
Geppetto’s caffe,  87 Orinda Way, Ori,  253-9894
Mamounia Express Cafe,  3732 Mt. Diablo Blvd # 179, Laf,  299-1372
Rising Loafer,  3643 Mt. Diablo Blvd Ste B, Laf,  284-8816
Susan Foord Catering & Cafe,  965 Mt. View Dr., Laf,  299-2469
California Cuisine 
Artisan Bistro, 1005 Brown St., Laf 962-0882
Metro Lafayette,  3524 Mt. Diablo Blvd, Laf,  284-4422
Shelby’s,  2 Theatre Sq, Ori,  254-9687
Chinese  
Asia Palace Restaurant,  1460 B Moraga Rd, Mor,  376-0809
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,  204 Village Square, Ori,  254-6080
Continental  
Petar’s Restaurant,  32 Lafayette Cir, Laf,  284-7117
Vino Restaurant,  3531 Plaza Way, Laf,  284-1330
Duck Club Restaurant,  3287 Mt. Diablo Blvd, Laf,  283-7108
French 
Chevalier Restaurant,  960 Moraga Road, Laf,  385-0793 
Hawaiian Grill
Lava Pit  ,  2 Theatre Square, St. 142, Ori,  253-1338  
Indian
Swad Indian Cuisine,  3602 Mt. Diablo Blvd, Laf,  962-9575
Italian
Giardino,  3406 Mt. Diablo Blvd, Laf,  283-3869
Knoxx Restaurant, Lounge,  3576 Mt. Diablo Blvd, Laf,  284-5225
La Finestra Ristorante, 100 Lafayette Cir, #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
Mondello’s,  337 Rheem Blvd, Mor,  376-2533

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 
Asia Palace Sushi Bar,  1460 B Moraga Rd, 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
Yu Sushi,  19 Moraga Way, Ori,  253-8399
Mediterranean  
Petra Café,  2 Theatre Sq # 105, Ori,  254-5290
Oasis Café,  3594 Mt. Diablo Blvd, Laf,  299-8822
Turquoise Mediterranean Grill, 70 Moraga Way, Ori, 253-2004
Mexican
360 Gourmet Burrito,  3655 Mt. Diablo Blvd, Laf,  299-1270
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,  3518D Mt. Diablo Blvd, Laf,  284-8700
Maya Mexican Grill,  74 Moraga Way, Ori,  258-9049
Numero Uno Taqueria,  3616 Mt. Diablo Blvd, Laf,  299-1333
Pizza
Mountain Mike’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,  103 Moraga Way, Ori,  253-0766
Noah’s Bagels,  3518 Mt. Diablo Blvd, Laf,  299-0716
Orinda Deli,  19 F Orinda Way, Ori,  254-1990
Subway,  396 Park St., Mor,  376-2959
Subway,  3322 Mt. Diablo Blvd #B, Laf,  284-2627
Subway,  Theatre Square, Ori,  258-0470
Seafood  
Yankee Pier ,  3593 Mt. Diablo Blvd, Laf,  283-4100
Singaporean/Malaysian
Kopitiam,  3647 Mt. Diablo Blvd, Laf,  299-1653
Steak  
Casa Orinda,  20 Bryant Way, Ori,  254-2981
Tea  
Patesserie Lafayette,  71 Lafayette Cir, Laf,  283-2226
Tea Party by Appointment,  107 Orinda Way, Ori,  254-2206
Thai  
Amarin Thai Cuisine,  3555 Mt. Diablo Blvd #B, Laf,  283-8883
Baan Thai ,  99 Orinda Way, Ori,  253-0989
Royal Siam,  512 Center Street, Mor,  377-0420
Siam Orchid,  23 Orinda Way # F, Ori,  253-1975
Vietnamese
Little Hearty Noodle, Pho & Pasta, 578 Center St., Mor, 376-7600
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Vanilla Bean Lemon Curd Cupcakes
Lemon Curd
(Makes enough for 2 dozen cupcakes)

1 cup sugar
Zest of 3 lemons
3 large eggs
4 large egg yolks
1 cup Meyer lemon juice
5 ounces unsalted butter, 
chilled and cut into small pieces

Prepare and ice-water bath. Set a medium
bowl in ice-water bath and set aside.
Place sugar and lemon zest in a mortar
and grind with a pestle to combine
and release the oils. Transfer sugar
mixture to a medium heatproof
bowl along with eggs and egg
yolks; whisk to combine. 
Place over a saucepan of
simmering water and whisk until
sugar has dissolved. Add lemon
juice and continue whisking until
mixture is thick and reaches 160 degrees
on an instant-read thermometer, scraping
down sides of bowl as necessary. Add butter and
whisk until well combined.
Strain lemon mixture through a fine mesh sieve set over prepared bowl. Cover lemon curd with plastic
wrap, pressing plastic wrap directly onto surface. Transfer to refrigerator until completely chilled.

Vanilla Bean Cupcakes
2 cups cake flour
2 teaspoons baking powder
2 teaspoons kosher salt
12 tablespoons unsalted butter (1 1/2 sticks), at room temperature
1 1/2 cups granulated sugar
1 vanilla bean, split lengthwise and scraped, seeds reserved (or 1 tablespoon vanilla extract)
2 large egg whites, at room temperature
2 large eggs, at room temperature
3/4 cup whipping cream at room temperature

Heat the oven to 350°F and arrange a rack in the middle. Line 2 (12-well) muffin pans with paper liners.
Alternatively, coat the wells with butter; set aside. Combine flour, baking powder, and salt in a
medium bowl and whisk to aerate and break up any lumps; set aside.  
Place butter in the bowl of a stand mixer fitted with the paddle attachment and beat on medium-high
speed until very light in color, about 3 minutes. Add sugar and vanilla seeds (if you’re using vanilla ex-
tract instead, you’ll add it later), and continue beating until mixture is airy, about 3 minutes.
Scrape down the paddle and the sides of the bowl, turn the mixer to medium speed, and add egg
whites one at a time, beating well after each addition. Then add eggs one at a time, beating well after
each addition.
Add milk (and vanilla extract, if you’re using it in place of seeds), and mix until combined (the mixture
will look curdled, but it’s not). Scrape down the sides of the bowl. Reduce speed to low, add flour mix-
ture, and mix until just combined, about 15 seconds.
Fill the muffin wells about halfway, and bake cupcakes until golden brown and a toothpick inserted in
the center comes out clean, about 18 minutes. Set the pans on a wire rack and let cool for 5 minutes.
Remove cupcakes from the pans and let cool completely before frosting and filling with lemon curd.
Remove small piece of center of cupcake with apple corer.  Fill with small amount of lemon curd (put
lemon curd in plastic condiment bottle for easy filling)

Vanilla Bean Buttercream
2 cups unsalted butter, softened, cut into pieces
3 ½ cups powdered sugar, sifted
pinch of salt
1 vanilla bean, scraped
1 tsp vanilla
¼ cup whole milk or whipping cream
Beat butter until creamy.  Slowly add powdered sugar, until combined.  Add vanilla bean seeds and
vanilla.  Slowly add milk or cream and beat until creamy – about 5 minutes.
Frost cupcakes, dip in sanding sugar, and top with raspberry if desired.

These recipe is 

available on our web site. 

Go to: 

www.lamorindaweekly.com

Susie can be reached at
suziven@gmail.com

Lunch 
Monday through

Saturday
11:30 to 4:00

open for 
dinner nightly.

New Bar   --   Updated Menu

32 Lafayette Circle, Lafayette    925-284-7117

Enjoy Irish Music and a special Irish Stew
Tuesdays   7:00 to 9:00 PM

College Night - $2 Coronas & a DJ  
Tuesdays after 9:00 pm

Diamond” Dave  
Wednesday- Saturday,  9:00 pm

Blues with The Rhythm Doctors  
Sunday evenings

R E S T A U R A N T  •  L O U N G E

3576 Mt. Diablo Blvd., Lafayette, www.TheKnoxx.com

Italian Comfort Food
Daily Lunch Specials

Lunch 11:30am  -  2:30pm
Dinner 5:30 pm  to  close

Happy Hour Specials 4:00 - 6:00pm

Free parking

Call for Reservatons  925-284-5225

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 restaurants 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 misin-
formation or excluded a restaurant please let us know (info@lamorindaweekly.com) so that we may correct our list for the next issue. 

Cupcakes and Clambakes
By Susie Iventosch

Chow Bella booth at the Farmers’ Market. Customers Tom Leserman and
Jenny Leserman. Behind the table; (left to right) Jenny Smit, Lindsay
Simpson, Elaine Smit and Katy Simpson Photo Andy Scheck

Chow Bella, Back to the Kitchen
Cooking Parties, Kids Summer
Cooking Camp, Cooking classes,
Catering, Personal Chef Services 
Baked Goods at the Farmers’
Market in Moraga-featuring
Mocha, lemon curd, coconut,
salted caramel, strawberry,
s’mores (graham cracker crust)
cupcakes
Phone: (925) 878-9932
Web: www.chowbella.net
Email: elaine@chowbella.net

Self- Serve Frozen Yogurt now in Lafayette!
Served inside Flippers.

Buy One Get one free!*
8 delicious flavors and 38 toppings, including fresh fruit !  MYO pure frozen yogurt

offers the highest level of live active cultures and probiotics in their product.
960 Moraga Rd Lafayette, CA 94549 (925) 284-1567

*Up to 8oz free w/greater or equal purchase. Cannot be combined w/other specials or coupons. Exp. June 30, 2009

Art & Music
Terzetto presents:

The Art of 
Renie Herrera-McDonough

from the Moraga Art Gallery

Saturday

May 30th

5:30 to 8:30 pm

Live Band: 
“Friends of 
Old Pappy”

1419 Moraga Way, Moraga Shopping Center

925-376-3832  -  www.terzettocuisine.com
Mon: 7am - 2pm; Tues-Sun: 7am - 8:30pm

Early Bird Dinner 5-6pm - $9.95
Tuesday - Sunday




