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July 4 is tomorrow! Yikes, that doesn't leave a lot
of time for preparing a recipe from today's news-
paper. So, I thought this patriotic nacho dish might
be a quick and delicious recipe for you to try ... to-
morrow! All you need is a bag of blue corn tortilla
chips, a 15-ounce can of cannellini beans, some grated
Monterey Jack cheese, sour cream or plain yogurt, a
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few dashes of garlic powder and seasoned salt, and a
couple of chopped tomatoes, or tomato salsa if you
prefer. I really liked serving just the tomatoes on top,
because they are a beautiful bright red, but we also
served salsa on the side, for some added heat. A driz-
zle of Louisiana Hot Sauce added to the beans can
also do the trick.

Susie Iventosch is the author of Tax

her by email or call our office at (925

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 suziventosch@gmail.com.
This recipe can be found on our website: www.lamorindaweekly.com.
If you would like to share your favorite recipe with Susie please contact

) 377-0977.
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Chip, Chip, Hurray! Happy Independence Day!

By Susie Iventosch

INGREDIENTS

Wednesday, July 3, 2013

1 (8-0z.) bag blue corn tortilla chips
1 1/2 cups grated Monterey Jack cheese

1 15-ounce cannellini beans
1/2 teaspoon garlic powder

1 teaspoon Lawry's lemon pepper

1 shallot, finely diced

3 tablespoons olive oil, divided

2 large tomatoes, chopped
Optional garnishes:
Louisiana Hot Sauce
Tomato salsa

Sour cream or plain yogurt

Guacamole (serve on the side, so your dish doesn't look
more like the Italian or Mexican flag!)

DIRECTIONS

Drain beans, reserving the liquid. Finely chop shallot and
sauté in one tablespoon olive oil, just until beginning to

caramelize.

Place beans in a food processor adding the liquid a little bit
at a time, just enough so you can puree the beans. Add
shallots, garlic powder, lemon pepper and remaining olive oil
and continue to puree until smooth (here you can add
several dashes of Louisiana Hot Sauce to spice it up a bit).

Arrange tortilla chips on a large dish that can either be baked
or microwaved. Spread beans over chips, as evenly as
possible. Sprinkle cheese over the top of beans.

Microwave or bake at 400 degrees, until cheese is melted
and bubbly. Remove from oven.

Spoon diced tomatoes over cheese and garnish with sour
cream or yogurt. Serve salsa and guacamole on the side.

Happy July 4th!

Hundreds Mix it up at Annual Martini Contest

By Lou Fancher
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?A-ttendees erijoy a wide mix of martin
ttending the 13th annual
Best Martini in the East Bay
Contest on June 18 at the
Lafayette Park Hotel and Spa re-
quired a unique skill set. Patience,
for waiting in lines for appetizers;
elbowing, for prodding an open-

is at the Lafayette Park Hotel.

ing in the wedged-in, 450-plus
crowd; and appreciation for Russ-
ian Standard, the vodka of choice
for most of the 14 contestant bar-
keeps.

Oh, and thirst. And a desire to
drink things with flowers in them.

e A
Photo Laura Seaholm

And a fondness for grapefruit
juice, another favored ingredient
this year.

You didn’t have to be able to
read. Ironic, because the well-at-
tended — let’s just call it hugely
popular and be done with it —

event is a benefit for Project Sec-
ond Chance, the Contra Costa
County Library program helping
adults learn to read.

But if you were able to read —
at least during the expanse of time
before becoming an experienced
martini consumer — that was fun,
too. “Shady Lady” and the “Jewel
of Russia” were in attendance. A
“Dog Leg Left” raised eyebrows
and “Main Street Cooler” and
“The Organic Green” mellowed
the crowd’s heat.

Cheryl Collins, a Concord
resident, sipped “Fresca,” bar-
tender Paola Bianca’s concoction
of cantaloupe, agave nectar, lime,
cinnamon whiskey and — wait for
it — grapefruit juice and Russian
Standard.

“It’s delicious: it has a little
zing zest from the cinnamon,” she
declared.

San Francisco resident Angela
Vrreaga chose (to) “Thai One
On,” courtesy of mixologists
Zach Safron and Leo Negrete of
Katy’s Kreek.

“I heard this was sponsored
by Russian Standard, so I came,”
she said, causing a skeptical jour-
nalist to wonder if the company
was running a martini monopoly.
Asked why RS was so delectable
she drove (crawled) through rush
hour traffic across the Bay Bridge
and through the Caldecott Tunnel,
Vrreaga offered further endorse-
ment, if not an explanation: “It’s
the lightest, cleanest, without-the
fluff vodka there is!”

Bartenders, well-versed in
rhapsodic descriptions of their li-
bations, waxed poetic about RS’s
abilities. The miraculous elixir
“balanced and massaged” a sweet
raspberry liqueur and tart (you
know what’s coming) grapefruit
juice in Julie Feigenson’s fluted
offering (Yankee Pier), but in the
martini Zach Safron (Katy’s
Kreek) created, it served as “an
open, eager canvas” for Thai
spices and salted tamarind.

Still, despite all the similari-
ties, it was possible to be selective
— and opinionated.

“I shopped around: I didn’t
just plow in,” said Janel Koutz.
Traveling from Vacaville, she was
happy with her drink’s edible
flower and frozen melon popsicle
ball. Even more, she delighted in
the night’s cause, saying, “It’s a
benefit with nice benefits.”

PSC Program Manager Laura
Seaholm said she had no idea
how many martinis were served,
but reported this year’s event
raised $16,000, coming in slightly
ahead of 2012. Winners of the
contest (other than grapefruit
growers and RS stockholders)
were announced in two cate-
gories.

Judges’ awards went to the
Walnut Creek Yacht Club’s “St.
Beetersburg” (Greg Palomo, first
place); Sasa’s “Dragon Flower”
(Ian Baker, second); and Bistro at
the Park’s “Retro-Active” (Luiz
Dahorda, third.)

The People's Choice award
was granted to Dominic Moresi,
of Moresi's Chophouse, for his
“Southern Breeze Sangria.” In
addition to two ingredients any
careful reader can guess, the win-
ning martini splashed its way to
the top with peach nectar, Sauvi-
gnon Blanc and scattered flower
petals.

Library volunteers diligently
rolled glasses in salt and spices
instead of searching for Shake-
speare or Steinbeck as Generation
in Jazz entertained. A designated
driver sign up added to the care-
free, exuberant atmosphere and
one gentleman from Lafayette,
declining to give his name, made
Seaholm’s (if not RS’s) day.

“I gotta confess,” the gentle-
man said, “I’m not much for mar-
tinis. I’m all about reading. That’s
why I’'m here. What they do for
people who want to learn to read
is...(wait for it: it’s not grape-
fruit) just amazing.”
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