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Bending over Backwards to Please: Toddler Yoga at Orinda Library

By Cathy Dausman
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Mamaste! Beth Houghton (oenter) with her t’hlidr.l;"l'l."i yoga stisdents

Itmunw:m;u"um“md-:mic-d
with Mamaste — “the spint in me
hinors the spirit in you™ - but this
wils Trl Your parenis’ yoga class,
The 14 students, ages 24, were part
of a children’s yoga class affered
Dectober 24 at the Ovinda Libsary
taught by Beth Houghton, The pro-
gram was sponsored by Friends of
the Oirinda Library and arranged by
Orinds Children’s Librasian Lin

Houghton, or “Bendy Beth,™ of
Bendy Berry Yoga, specializes in
yoga for children, Both Look and
Houghton clearly love . Who
would magme toddlers could exe-
cute up dog, happy baby, chair and
bero pose stances, or bearn o breathe
ini the Pranayama and Kopalabhati
manner, bying skl on o yopa mat
through the course of a soft song?

Houghicn actually prefiers teach-
ing children because they ane more

o Cathy Daunsman
“imieractive ond fun.”

"I can more casily incorporate
music, storytelling and games into
the classes,” she sl

Asked 1o desenbe o typecal
class, Houghion said, “High energy,
maisical and bouncy.” And why her
fruit-based business name? Because
Houghton's favorite thing in the
world is a strawberry, “T thowzhi it
proper b0 nid to the berry, while also
mosdcding 1o voga,” she sasd.

Yoga plus toes equals “Toe-ga.

The half-hour class mn long, but
participants didn't mind, The chil-
dren shed shoes and socks w play
“tog-ga” (voga for toss), working 1o
put cobored fuzey balls mio contain-
ers on ithe ground with their feet.
They sang “Wheels on the Bus.”
holding yogn poses, They leamed
how 10 exhale by Blowing colorful
scarves back and forth to Houghton,

Susan Bosch brought grandchil-
dren Mirabelle, 4. and Emmeti

Enksson, 2, to the class, *1 thought
the class was fabulous and my
granidchildren boved 1" she sand.

After a second “om™ = pro-
nounced “ahh for the doctor,™ then
“take a bite of cookie, mmm™ - i
wias Hime for Namasie, or good-bye,

“It's never 100 garly 1o teach kids
to think about kindness, stiliness and
b be in touch with their breath and
bidies,” Houghion said.

Back to the Table for the Holidays

By Susie Iventosch

Back 1o the Table on Lafayette Cincle

he first thing vou'll notice

when entering Back To The
Table Cooking School in Lafayette
is an inviting dining room table,
prominent|y situsted front and cen-
ter. This is no accident, as sisters
Leslic Pease and Lisa Evaristo
wuied their school o invoke the
fost custom of dining together
pround the dinner table, along with
the friendship and anticipation that
go with it. 50 cach and every class
begins and ends xl this very iable.
Here guests and instructors offer
imroductions, backerounds, expiec-
tations and menu review, After the
meal is prepared, they all gather
hack ot the table to enjoy the meal
plong with o glass of wine, or two,
to complement the various dishes.

“From the moment our gaesis
wilk in the door, we want them o
be comfbortable,” Pease said. “We
wani thim io take part in prepaning
every aspect of the meal, but also
to erijoy o shared dining experience
in o comfy, home-like environ-
ment,”

[ just love this, becouse foday,
far too many meals gre consumed
on the run— every mamn, Womsan
and child for themselves. | truly be-
Hieve that dinnertime, is the tme of
day when we can nunure our chil-
dren and fnmilies in every sense of
the wond: nutritionally, emotionally
nnd intellectually, Around the din-
ner table, we can talk about the
greal meal we are about 1o con-
sumi as well as the school day, the
workday, politics, religion, amd im-
partant social issses,

“We have lost generations of
pofents who ore not cooking,”
noted Evaristo, “They simply re-
heat, and therefore, their children
are nit leaming to cook, or love to
cook.”™

All of the teachers at the cook-
ing school, of which there are cur-
refitly 13, have a passion for the
type of copking they do, Their pas-
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sipna range from baking and quick
homemnde meals 10 56 Lankan
cuising, mw culinary arts, cooking
with children, dinner parties,
global cunsine, heafth-related dicts,
preserving and cannmg, and even
hiow to best shop the farmers” mar-
ket!

These instructors come from a
variety of cooking backgrounds
ond inglude Judy Orpin-Geringer,
Suzy  Quenneville-Ohrpin,  Lisa
Libby Albert, Thama Brentano,
Erin Coravantes, Jay Chan, Terry
Chagparro, Miich Costanza, Buwani
Jayasingha, Lizette Marx, Penny
Porter, Liza Scuff, and Barbara
Weikert,

“Our teachers are the kind of
people that everyone loves going 1o
their howses for dinper,” said
Pease.

Though Pease and Evansto ane
busy mamaging the school, they are
wiell-known within their social cir-
clies ws masters of entertaining, and
perhaps even more importantly, in
their kids® circles they are well
loved for therr baking!

“l remember loving to bake
cockics with my grandmother,”
Evaristo axid. "It was 3 wonderful
wiry 1o build bomnds, fumily ties and
lnsting memorics.”

According o Pease and
Evaristo, they both raised ther
children the way they wene broupght
up and that meant dinner wos @ pre-
cious time of the day, with home-
cooked meals and gathenng
around the table for dinner,

“When we grew up, family din-
per ol our house was at & p.m, and
you were 10 be there!™ said Pease,
“We also had Sunday dinners at
our gmndparents’ house most
wichs"

The girls” father, Jack Maher,
wits nof an avid cook, wave for
grilling, camp cooking and Dutch
oven dishes, but be did enjoy travel
and fomily experiences. So about

i1 vears apo, he and his wiliz, Jan,
tovk the family to Florence for a
week-long cooking class, The class
started every day with an outing 1o
peruse and shop the lecol farmers'
marked. The sisters were inspined!

“As o class we decided what
wi wanted to make that day, de-
pending upon what looked good ot
market,” Evarsto remembered,
“We alus went (o the wine market,
pnd then back to school 1o make
our meal. Al | pom. we enjoved the
fruits of our labor for lunch, whilke
we hoshed over the day’s adven-
tures.”

Pease’s children have all gome
o 1o enjoy cooking for fricnds and
family, Her oldest son, Ryan and
his wifie Micole own Paix sur Terre,
i winery in Paso Robles that con-
centrates on producing Mourvedre,
Symh and Grenache wimes. They
fove to cook and are always doing
dinmer parties for cousins, siblings
and friends.

“1 think it"s great,” Pease com-
mented. “This is exoctly what we
hoped they'd ke awny from thesr
family.”

Daughter Megan, u student at
Cal Poly San Luis Obispo, oflen
mwites frends over for dinner par-
ties, while son, Michael and wife,
Claige, bove 1o barbecse sivd enjoy
camp cooking. even though their
imatn business is Frisbee goll

Evarisio’s children, Mathaniel,
Jessy and Jenna are all aficionados
of good food. Their mom s known
as the “cookie™ mom in the kids" so-
cial circles, amd she was also the oo-
ordinator of the hot lunch program
of Burton Yalley School for six
years before opening the cooking
school. She mentioned o me that
Ferma has already won two cooking
contests ., . by the age of 10!

The sisters were happy to shone
two family heirloom recipes—
Girammy s Pumpkin Muifins and
Girandma Blanc's turkey swffing,
both perfiect for the Thanksgiving
holiday wnd beyond, The muffing
ire delicious and are sand to freeze
well, though [ would not know, be-
cause when | shared the photo of
my batch with my sons, they im-
mediately requested a shipment!
They were not disappmnied.

Back to the Table

Cooking School

271 Lafayette Circle
Lafayette, CA 94549

(925) 284-1120

For more information on cook-
ing classes, birthday parties,
ladies’ night out, or corporate
team building events, please
visit wwhwbacktothetablecook-

imgschool,.com

INGREDSENTS

4 % cups granulated sugar
fieqgs

1 ¥%: cups com od

Grammy's Pumpkin Bread
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D 32-0z can Libby's pumpkin pie filling

1 Cup wiater

5 Vi cups flour

1 ¥ teaspoons baking soda
3 teaspoons baking powder
3 teaspoons salt

1 ¥ teaspoons each: mimeq. cinnamon, allspice

% teaspoons ground cloves
DHRECTIONS

i first fve ingredients (sugar, eggs, com ofl, pumpkin ple filling and
water) together in large bowl until smooth. Then add flowr, baking soda,
baking powder, salt and spices. Mix together until inconporated. Pour
batter into greasad or papened maffin tins, or 2 greased loaf pans, and
bake at 350 degrees, for approsimate 25 minutes for muffing, and 55 min-
utes for bread koaves, or until a toothpick inserted comes out dean.
Makes about 4 dozen regular steed maffins, or 2 large loaves of bread
Thee misffins ane extremely moist and they freeze beautifully.

Grandma Blanc's stuffing

(Stuffing for a 20 b, turkey)
INGREDMENTS

2 pockages Jimmy Dean sausage [brown and dein)

1 chopped onlon
1 stalk celery, chopped

1 granmy smith apple, cored and chopped

1 cup chopped parshey
12 cup chapped fresh sage

| package com beead stuffing (Pepperidge Farms has a good onej
1 package seasoned bread crumbs (1 used Emerls allan Seasoned

Fanka Bread Crumbs)
¥ cubie butter, melted

1 cup, o 50, furkoey or chicken stock, 1o lightly moisten stuffing

DIRECTIONS

Sauté onion, celery, spple, parsey, and sage together with the susage
until vegetables are transhucent. (Add a listle butter, H needed ) Mix to-

gether with com bread stuffing and bread onimbs. Pour melted butter

ovver stuffing mixture and stir to incorporate,
Add encugh chicken or furkey stock to lighthy moisten, Use o suff the

turkey (bake at appropdate tme for dee of turkey), or bake in 3 913 pan

for 35 minutes at 350 degrees.

Way in Morsgs, wwowr smaron com, and
www, mabiies nel,
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Susse |ventosch 18 the muthor of Tax Baes and
Tasty Morsels, which can be found x Acnoss the

Susle can b reachod al surmversosch{Epmail.oom
These recipe is available on our welb sile

wws lamonndaweekhoom. 1T you woald like bo
share your favorite recipe with Susie please
contsct her by ermail or call our office af 925-

!
[
]




