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Moraga Resident since 1966.
Successfully selling real estate for over 25 years.
Call Keith for your real estate needs!

PACIFIC
UNION

INTERNATIONAL

CHRISTIE’S
GREAT ESTATES®

kkatzman@pacunion.com www.pacunion.com

A Member Of Real Living

e Accounts Payable & Receivable
e Budgets & Cash Flow

* and more ...

Patricia Ahazie, Principal
Moraga Resident

925-262-8358

Core Bookkeeping Solutions

Serving your business

¢ Reconciliations & Systems Improvement e Year End Processing; W2s, 1099

3624 Mt. Diablo Blvd, Lafayette
patricia@corebookkeeping.com | www.corebookkeeping.com

¢ Financial Statements
e Payroll & Journal Entries

Putting Money in your

RecycleBank

... continued from page L1

“The way to redeem the
points is two-fold,” explains
Bart Carr, Senior Program
Manager with CCCSWA,
“business partners offer rebates
(see side bar for a sample list),
or residents can decide to give
their points to local schools,
filling up the schools’ bank.”

For schools, the process
will consist of applying for
grants from RecycleBank to get
specific  projects financed.
“The projects need to have a tie
to helping the environment,”
adds RecycleBank publicist
Melody Serafino.

“This program meets the
requirement of the Board of the
Authority to deliver a measura-
ble output; an actual increase in
recyclable material,” says
CCCSWA Board of Directors
Chair, and Orinda Mayor, Vic-
toria Smith, “Residents will re-
ceive rewards if they increase
the amount of recyclables they
leave out on the curb each
week; our goal is to have each
household increase their recy-
cling by 200 tons annually.”

“RecycleBank is well de-
veloped on the East Coast and
the Mid-West,” says Morsen,
“they have registered remark-
able success where recycling
was only budding. They were
looking for a west coast com-
munity to determine if the pro-
gram could further improve

performance in communities al-
ready considered to have good
recycling rates.”

Morsen explains that
Orinda and Moraga were cho-
sen because the two communi-
ties together create the critical
mass of 10,000 homes that’s
needed to evaluate the project,
and because Orinda, with its
hills and intricate topography, is
one of the toughest areas to
service—"If the pilot works
there, I feel confident that I’11
be able to go back to my Board
and ask for the extension of the
program to our total area of
service,” he states.

Morsen explains that his
agency’s motivation is not to
break recycling records, or even
to reach the 75% recycling rate
claimed by San Francisco.
“Our objective is to save money
for our users by diverting more
from landfills: we (and there-
fore our clients) are charged by
the ton of garbage going to the
landfill; the more we divert, the
less you pay.” Right now Lam-
orinda recycles the State-man-
dated 50% of its waste, but
Morsen anticipates that the
legal requirements will go up in
the years to come. “We are
very excited about bringing a
new program into Orinda and
Moraga to explore the opportu-
nity to reduce and reuse house-
hold waste,” concludes Smith.

Orinda Mayor Victoria Smith.

RecycleBank’s Participating Businesses

“While Recyclebank has national chain stores in place with
whom they partner, the Orinda and Moraga CCCSWA repre-
sentatives, Vice Chair Mendonca, Board Members Trotter and
Glazer, and myself, worked hard to include local Orinda and
Moraga businesses and restaurants in the mix of vendors
who will offer rewards in our communities; we see this as a
win-win for our residents and for our local businesses.” says

Initially, RecycleBank points may be used at Lava Pit, Diablo
Foods, Lindsay Wildlife Museum, California Shakespeare The-
ater, Curves, Lamorinda Pizza, Loard's Ice Cream, Mountain
Mike’s Pizza, Orchard Supply Hardware, Ristorante Amoroma,
Terzetto Cuisine, Chillers, Geppetto’s Caffe, Orinda Books,
Shelby's, Casa Orinda, and McDonnell Nursery.

Check the RecycleBank website, www.recyclebank.com, for
updates on participating businesses.

Thank you for recycling this
paper. Itis printed on at least

50% recycled material and
should be recycled again.
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Oyama Sushi Opens in Lafayette

By Rosylyn Aragones Stenzel

ust in time for the new year,
Oyama Sushi is open for busi-
ness on the corner of Mt. Diablo
Boulevard and Mountain View in

Oyama Sushi chefs Tommy Zhang and Peter Wang display the special of the
day made with spicy salmon and mango.

Photo R. Aragones Stenzel

the former Quizno’s space in
Lafayette.

The definition of Oyama is
mountain which means good luck

in Japanese. The good luck seems
to be working as Oyama Sushi has
had a steady flow of business since
opening on December 11.

Sushi chefs and co-owners
Tommy Zhang and Peter Wang to-
gether bring over 15 years of sushi-
making experience in the Bay Area
to their new restaurant. Both from
China, they are good friends who
have a passion for making sushi.
“Making sushi is an expression of
ourselves as artists,” says Zhang.

They describe their expan-
sive menu as Japanese fusion; of-
fering daily specials, appetizers and
over 40 different types of Maki
Sushi Rolls and Nigiri, as well as
serving traditional dishes including
Udon, Tempura, and Teriyaki.

Zhang and Wang want their
customers to enjoy the dining ex-
perience by offering food with the
best quality and freshness in a

beautiful atmosphere where cus-
tomers feel comfortable, relaxed
and at home. Speaking of high
quality and freshness, Zhang orders
the fish each night, and it is deliv-
ered every day from local Japanese
fish companies.

They say the welcoming re-
sponse from the community has
been phenomenal. During con-
struction, many stopped by to
check on the opening; so much so
that they decided to open earlier
than expected.

Oyama Sushi is located at
3651 Mt. Diablo Boulevard in
Lafayette. They’re open seven
days a week; Monday - Saturday,
11:30 - 2:30 p.m. for lunch and
4:30 p.m. - 9:30 p.m. for dinner,
and Sunday 4:30 p.m. - 9:00 p.m.
For more information call (925)
283-6888 or visit www.oyama-
sushi.com.

Reinventing Yourself in Retirement

By Sophie Braccini

Roberta Dillon (pink sweater) with her class

oberta Dillon does not be-

lieve anyone should drift
lazily and aimlessly toward retire-
ment; to take full advantage of this
potentially rewarding time of life
one must make a plan — she firmly
believes that some serious soul
searching is in order. That convic-
tion sent her on an exploration of
her own when she found herself
prematurely retired from corporate
America. Her quest led her to cre-
ate a class, first taught at the Col-
lege of Marin, which is coming to
Saint Mary’s College as part of the
Lifelong Learning program. It is
called “Celebrate Retirement —
The freedom and the frustration,”
and is scheduled to begin on Feb-
ruary 22, meeting for seven Tues-
day evenings.
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“When my job was elimi-
nated, I fought it for a while,” said
Peter Boam, who took Dillon’s
class, “the class was a way to ac-
cept retirement, confirm what I
wanted to do, and make a plan to
get there.” Boam added that the
phrase “freedom and frustration”
embodies what he felt when his
position, as Director for Commu-
nication and Compliance with
Harley Davidson in Los Angeles,
was eliminated

“How Peter (Boam) felt, the
‘what now?’ is what many people
experience, once the newness of
the situation wears off,” says Dil-
lon, “men who were powerful suf-
fer the most. They’ve lost a large
part of their identity and their
‘work-family.” They have to rein-

vent themselves and discover how
to manifest their dreams.”

Dillon learned these lessons
the hard way, through imposed ex-
perience. She didn’t think that she
was anywhere close to retirement
when she was unexpectedly retired
from her vice president position in
the financial industry a few years
ago. “I knew I would get another
job,” she said, “but then, I didn’t!”
She remembers that the frustration
and fear sent her into a tailspin.
She traveled all over the country in
an effort to retool herself and
ended on a journey of self-discov-
ery. In Atlanta, she took a class
called “Celebrate Retirement” and
gained so much from the experi-
ence that, after discussing the pos-
sibilities with the instructors, she
decided to teach her own version
at the College of Marin.

Dillon finds that each partic-
ipant comes to the class at a differ-
ent stage in life and from a variety
of circumstances. Some have yet
to retire and want to more effec-
tively plan for it, while others have
been retired for years and want to
expand their horizons; still others
have been thrust into this stage of
life. Some people are so bitter
about what has happened to them
that they can’t share anything at
the beginning of the class, they just
listen and take notes. “Sharing is
optional,” she says, “but by the end
of the class most everyone opens
up and contributes to the group.”

“I was totally unfocused
when I got my severance package
and I was not the only one,” says
Boam, “one person in the class de-
cided that she wanted to live in
Thailand, another was a financial
adviser who wanted to do more
with food preparation.” Boam
added that both the group setting
and the methodology used by Dil-
lon were huge time-savers in get-
ting the next phase of his life on
track.

“I see myself as a facilita-
tor,” says Dillon, “we work with a
manual that includes exercises, but
each group has a different person-
ality and each class has a life of its
own. | am just there to steer the
boat.”

According to Dillon, “Cele-
brate Retirement” is a class that of-
fers the tools to take the fear out of
retiring and starting a new life.
Boam, who was a radio broad-
caster earlier in his career, is now a
high school sports announcer for
both football and basketball. He
also launched his own web site and
does voice-over gigs. “We had a
lot of fun,” said Boam, “I would
recommend it for anyone in tran-
sition, at whatever stage of their
lives.”

Registration for the class
ends on February 11. Contact
Grete Stenersen, Lifelong Learn-
ing Director, by calling 631-4162
or emailing gsteners@stmarys-
ca.edu.
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Pet sitting

Gardening

Underpinning

Construction

LOVABLE PET-SITTING

. . op
Cats, Dogs, Birds, Fish lf- FRpe
4
Play-Tlme = Walks = Feedlng “restrictions apply
Tender-Care - House-Sitting - References
15 Years Experience

Lamorindal
1]

Linda Kucma (925) 746-4649

J. Limon Gardening

~

Maintenance/Clean-up
Monthly Service
Sprinkler System Repair

Call Jose
(925) 787-5743

License #: 018287

25 yrs. experience
in Lamorinda

12x
$35
$45
$50

26x
$30
$40
$45

1x 6x
Blk&white: $45 $40
One color: $55 $50
Full color: $60 $55

Call 925-377-0977

design included, restrictions may apply

Offer your Services
Your ad will reach more then 23,000
homes and businesses in Lamorinda.
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SULLOING FOUWDATIONS « LIFTMNG - LEVELING - STRRILITING

07 310-0602

GENERAL CONTRACTOR

Jacob Spilsbury - General Contractor
American owned and operated

Renovation ¢ Remodeling
Home Repair

Big & Small Jobs

Bonded & Insured. Lic # 898775

925-825-5201

e

Heating & Airconditioning

Construction

Tutoring

NANIHEATING AND ARCONDITIONING INC

¢+ FURNACE INSTALLATION

¢+ CUSTOM FLASHING,

+ GUTTERS (COPPER, ALUMINUM, GALV.)
¢ SKYLIGHTS

CALL FOR A FREE ESTIMATE
925-726-7846

nanihvac@gmail.com

CALIC # 861745

ADDITONS & RENOVATIONS
DESIGN / PERMIT & BUILD SERVICES

FOUNDATION & FRAMING

RETAINING WALL

DECK, BALCONIE & SIDING

SOFT STORY EARTHQUAKE RETROFIT

More than 20 Years ot Experience
Civil Engineer Lic.#043437
General Contractor Lic.#564297

925-253-1000
SAFE ENGINEERING

SAT WRITING TUTORING

RAISE YOUR SCORE WITH A UNIQUE AND
PROVEN PROGRAM. FLEXIBLE HOURS TO

FIT YOUR BUSY SCHEDULE. INDIVIDUAL OR
PAIRED TUTORING AND FUN WORKSHOPS.

MAUREEN GREEN
ID; Certified Member

Nat'l Tutoring Association
925-299-8735
myprepturor@live.com
www.mypreptutor.com






