
Last year, when my kids

came home from college

and beyond, we started a fun,

new tradition of having a great

big potluck party so all of the

old high school friends, parents

and coaches could have the

chance to catch up with one an-

other.  

As we all know, the time

during the holidays really flies

by, and it can be tough to make

time for everyone on the list.

This gathering is a great way

for the kids to see their class-

mates, the parents to see the

kids, the players to see the

coaches, and these young adults

to see their best friend’s pesky

younger siblings in an entirely

different light! You get the idea.

It’s even fun to include a few

grandparents on the guest list.

You remember those favorite

grandparents that attended

every music, sport and theater

event. They sort of became

communal grandparents to the

entire group over the years. 

Last year our theme was a

“soup kitchen” where we liter-

ally cooked up five different

kinds of soup. Guests brought

appetizers, salads, side dishes,

bread and dessert. What a kick.

One dad in the crowd came

back and tried every single kind

of soup! My son’s French onion

was the biggest hit, but we

served up cauliflower cheddar,

Hungarian mushroom, butter-

nut squash and homemade

chicken noodle. 

When it came time to plan

this year’s party, I asked my

kids if they had any ideas for

this year’s theme. My oldest

son chimed up right away.

“Chili and wings,” he said with-

out hesitation.

Okay, I love wings, too,

but what about the couches, the

furniture, the floors … 

The worry was for naught,

because we bought a stack of 50

inexpensive, white wash

clothes at K-Mart, soaked them

in hot water and put them on the

tables for quick and easy clean

up!

My contribution to the

chili side of the menu was white

bean chicken chili. This recipe

of my mom’s is a takeoff on the

Neiman Marcus Chili Blanco

and it is delicious!  For wings,

we had three different types. A

friend brought his Hoisin-

glazed wings, and I made my

hot ‘n spicy wings (published

previously in the Lamorinda

Weekly), and the traditional

Buffalo-style hot wings.  I had

never made them before, and

they are so good! We always

bake our wings, which seems to

be easier … and healthier than

frying!

If you’re planning a Super

Bowl party this year, these

dishes would be fun to serve.

But, don’t forget the wash-

cloths!
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Japanese Restaurant

356 Park Street, Moraga
(next to Rheem Theatre)

376-2872
Tuesday-Sunday Lunch & Dinner

www.kirinsushi.us
Thank you for your support!
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For your convenience:

You can find most of the recipes published in
the Lamorinda Weekly on our website

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

suziven@gmail.com.

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

American
Bistro,  3287 Mt. Diablo Blvd, Laf, 283-7108
Chow Restaurant,  53 Lafayette Cir, Laf,  962-2469
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
La Boulange, 3597 Mt. Diablo Blvd, Laf 284-1001
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
Table 24, Theatre Sq, Ori, 254-0124
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 Rest. ,  3500 Golden Gate Way, 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  
Duck Club Restaurant,  3287 Mt. Diablo Blvd, Laf,  283-7108

Petar’s Restaurant,  32 Lafayette Cir, Laf,  284-7117
Roya's Garlic Garden, 3576 Mt Diablo Blvd, Laf  283-3007
Vino Restaurant,  3531 Plaza Way, Laf,  284-1330
French 
Chevalier Restaurant,  960 Moraga Road, Laf,  385-0793
Fuz, 3707 Mt. Diablo Blvd, Laf, 299-9930
Hawaiian Grill
Lava Pit Hawaiian Grill,  2 Theatre Sq., St. 142, Ori,  253-1338 
Lava Pit Fire Grill,  3647 Mt. Diablo Blvd, Laf,  385-0658  
Indian
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, #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
Pizza Antica,  3600 Mt. Diablo Blvd, Laf,  299-0500
Trattoria Lupetti, 65 Moraga Way, Ori 253-7662
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
Fuz, 3707 Mt. Diablo Blvd, Laf, 299-9930
Kane Sushi,  3474 Mt. Diablo Blvd, Laf,  284-9709
Kirin Sushi, 356 Park Street, Mor 376-2872
Niwa Restaurant,  1 Camino Sobrante # 6, Ori,  254-1606
Oyama Sushi,  3651 Mt. Diablo Blvd, Laf,  283-6888
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
Casa Gourmet Burrito, 3322 Mt. Diablo Blvd, Laf, 284-4415
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
Lamorinda Pizza , 382 Park St, Mor, 376-4040
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
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

download our Restaurant Guide from our web site 
at www.lamorindaweekly.com

LAMORINDA’s Restaurants
•••   updated January 5, 2011   •••

RISTORANTE

TAPAS • SEAFOOD

Offering:
• Super Healthy Food
• No Trans Fats, No Heavy Sauces
• Only Naturally Delicious Food at 

Affordable Prices
• Piano Music, and Love

3531 Plaza Way, Lafayette
(near the Lafayette theatre) Reservations recommended

(925) 284-1330
Lic. Castro Ascarrunz, owner, chef, waiter, entertainer

Since 1963

Chili and Wings – Game On!
By Susie Iventosch

White Bean Chicken Chili 
(Serves 10)
*Note-I recommend making this at least one or two days
ahead, as the flavor gets better and better each day!
INGREDIENTS

2 pounds dried white navy beans
3-4 quarts chicken stock (keep an extra quart on 
hand in case you need more)

2 large onions, chopped
3 cloves garlic, pressed
2-3 tablespoons olive oil
4 7-oz. cans Ortega chilies, chopped
2-3 tablespoons Masa Harina (corn flour for thickening chili)
1½ teaspoons sea salt
4 teaspoons ground cumin
4 teaspoons dried oregano
4 teaspoons ground coriander (or 1-2 tablespoons 
minced fresh cilantro)

1/8 teaspoon ground cloves
¼ teaspoon cayenne pepper
8 boneless, skinless chicken breasts, cooked and diced
Garnishes
1 ½ cups grated Monterey or mixed Mexican cheese
1 cup plain low-fat yogurt
½ cup salsa
½ cup snipped fresh cilantro

DIRECTIONS
In a large soup pot, combine beans, stock and half the onion
and garlic. Bring to a boil, uncovered. Reduce heat, cover
and simmer for about 1½ hours, or until beans are just
cooked through, adding more stock as needed. (I like them
cooked just to al dente, because they continue to cook
every time you heat the soup.)  Set aside with remaining
broth.
In a separate large skillet, heat 2 tablespoons oil and add re-
maining onions, garlic and chilies. Cook until translucent,
about 5 minutes. Add remaining tablespoon oil along with
Masa Harina, herbs, spices and salt to onions and continue
to cook until herbs begin to brown. This releases the flavors
and also prevents the flour from becoming pasty in the
soup. 
Add pre-cooked, diced chicken and onion-herb mixture to
the cooked beans in the pot, and stir well.  Heat through and
add more broth as needed or desired. I suggest refrigerating
this soup for at least a day before serving.
When ready to serve, reheat and pour hot soup into cups or
bowls, sprinkle with grated cheese, a dollop of yogurt, a
spoonful of salsa and a touch of cilantro.

Baked Buffalo-Style Hot Wings
(Makes 3 dozen)
INGREDIENTS
36 chicken wings (both parts)
Sauce
8 tablespoons (1 cube) butter, melted
12 tablespoons Louisiana hot sauce
8 teaspoons paprika
1 teaspoon salt
1 teaspoon Cayenne pepper
Garnish
Celery and carrot sticks
Blue Cheese dressing

DIRECTIONS
Mix all ingredients for sauce.  Place chicken wings in a plas-
tic container with a tight-fitting lid. Pour half the sauce over
the wings and shake well. Marinate for at least two hours.
Bake at 375° for approximately 1 to 1.5 hours, or until wings
begin to get crunchy on the outside. 
When ready to serve, heat remaining sauce and pour over
wings.  Serve with blue cheese dressing and veggie sticks. 
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