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Greek Chickpea Salad with Tomatoes, Basil, Celery and Kalamata Olives

Summertime usually means large group
gatherings and it's nice to have some good,
dependable recipes for such occasions. We had
a group of 10 guests staying at our summer
cabin over the past couple of weeks, and, as
you can imagine, there is a lot of time spent in
the kitchen feeding so many people three meals
a day.

Over the past few years, we've settled in on
a great set of menus and included in them is the
fabulous Turkish meatball recipe from
Michaella and Avi Ben-Ari, owners of Kabab-
Burger in Lafayette. We ran this recipe a few
years ago, and ever since, I make them every
few months, and they are always a big hit with
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our guests (see recipe in the Lamorinda Weekly
archives at
http://www.lamorindaweekly.com/archive/issu
¢0625/Turkish-style-meatballs-in-tomato-
sauce.html). They are perfect with a little
homemade hummus, flat bread and salad.

This chickpea salad, made with chopped
celery, tomatoes, basil and Kalamata olives is
the perfect accompaniment to the meatballs. It
is especially great now that locally-grown
tomatoes are starting to make their way to the
farmers' markets. If you add a little pre-cooked,
diced chicken, this salad could be a great sum-
mer meal all by itself, too.
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Greek Chickpea Salad is the Perfect Summertime Party Fare

By Susie Iventosch

RECIPE

(Serves 8-10 as a side dish)

INGREDIENTS

Wednesday, July 15, 2015

Two 16-ounce cans chickpeas (garbanzo beans), drained and rinsed
5-6 medium tomatoes, coarsely chopped (or can use 10 oz. or so, cherry

tomatoes, halved)
6 stalks celery, coarsely chopped

1/2 cup Kalamata olives, pitted and cut into quarters
8-10 basil leaves, chiffonade (finely sliced or shredded)

2-3 tablespoons extra virgin olive oil
Juice of 1 lemon

Salt and freshly ground pepper, to taste

DIRECTIONS

Place chickpeas in the bottom of a large salad bowl. Layer celery, tomatoes, olives
and basil, ending with shredded basil on top. (This is just for looks before you toss
it.) Drizzle olive oil and lemon juice over all and toss gently. Season with salt and
pepper and adjust with more olive oil or lemon juice as desired.
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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 her by email or call our office at (925)

377-0977.

Susie Iventosch is
the author of Tax
Bites and Tasty
Morsels, which
can be found at
Across the Way in
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Day Trippin’

A Silicon Valley Weekend

By Fran Miller
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HanaHaus at 456 University Ave. in Palo Alto, the site of the historic New Varsity Theatre, offers

communal entrepreneurial workspaces and Blue Bottle Coffee.

Lamorinda fans of the HBO hit television
series “Silicon Valley” know that the
show’s humor is derived from the ‘truth is
stranger than fiction’ school of comedy. Hoodie-
wearing ‘Pied Piper’ doppelgangers can be
found in any Palo Alto restaurant and café, as
can the VCs (venture capitalists) and ‘treps,’ (en-
trepreneurs) that the show so humorously sati-
rizes. Silicon Valley is entertaining because Palo
Alto and its inhabitants are entertaining. But
why sit on the couch and watch the television
show when one can so easily experience the real
thing?

Palo Alto, just an hour drive south, buzzes
with energy and an entrepreneurial spirit that is
palpable. A trip, whether for the day or a week-
end, inspires, and the hotels that cater primarily
to weekday business travelers tend to spoil
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weekend guests. Our weekend home base, the
Four Seasons Hotel Silicon Valley at East Palo
Alto, was no exception. The glass of champagne
offered at check-in set the tone for an indulgent
stay that included treatments at their serene spa,
lounging by the sumptuous third floor pool, and
dinner and music at Quattro, their onsite Italian
restaurant.

Quattro’s Friday evening summer entertain-
ment, dubbed Chronicle Nights, is alone worth
a stay at the hotel. Designed in playful opposi-
tion to the area’s unceasing tech progress and
advancement, Chronicle Nights invites guests to
step back in time and enjoy music and cocktails
from previous decades. Quattro manager David
Farah keeps the musical acts under wraps until
just days prior, employing the Forrest Gump ap-
proach: “Like a box of chocolates, you never
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The Dish, a five-mile hiking and jogging path, offers panoramic views of the Stanford Campus.

know what you’re going to get.” What we got
was Santana lead singer Tony Lindsay, accom-
panied by jazz saxophonist Michael O’ Neill, sit-
ting a few feet away, serenading an intimate
crowd with ‘30s standards.

Beyond the hotel’s happenings, Palo Alto
offers all kinds of activities. Lafayette Reservoir
devotees might enjoy a hike around The Dish.
Named for its iconic hilltop landmark, the 150-
foot diameter radio telescope built by the Stan-
ford Research Institute in 1966 sits on Stanford
property and is one of most popular trails on the
entire Peninsula. Walkers and joggers traverse
the hilly, well-paved path and are rewarded with
panoramic views of the Stanford campus and
the Bay Area. Two entrance points provide a
3.7-mile loop, the Stanford Gate at Stanford Av-
enue and Junipero Serra Boulevard, and the
Gerona Gate near East Campus Drive, and the
third Alpine Gate entrance off of Highway 280
takes you on a five-mile lasso loop.

For a less strenuous hike, step out the door
of the Four Seasons and explore the stately tra-
ditional homes, beautiful gardens, and wide,
tree-canopied streets of the Crescent Park neigh-
borhood, home to many Bay Area high rollers.
Head down University Avenue to find great
shopping and restaurants. Dine at Rangoon
Ruby for lunch or dinner, and you may find
yourself sitting next to Mark Zuckerberg who
frequents the Emerson Street Burmese restau-
rant, the cuisine of which is a combination of In-
dian, Chinese and Thai.

For a real Silicon Valley-esque experience,
head to HanaHaus at 456 University Avenue, the
former site of the historic 1920s New Varsity
Theatre and more recently a Borders bookstore.
The space is now home to the Peninsula’s first
Blue Bottle Coffee outpost and a 15,000-square-
foot community workspace that bills itself as “a
community of purpose defining a new café ex-
perience where creative individuals and entre-
preneurs can come together to meet, socialize,
share ideas and connect with experts.” Hana-
Haus is to the current generation what garages
were to Hewlett, Packard, Jobs and Bezos — a
communal simulation of “Silicon Valley” char-
acter Erlich Bachman’s “Incubator.”

For additional weekend activities, wander
the gloriously landscaped two and a half acre
Gamble Gardens and the historic house, tea
house and carriage house at 1431 Waverley
Street (all free), or visit Stanford’s Cantor Arts
Center with its diverse collections that span
5,000 years of art history and include one of the
largest presentations of Rodin bronzes outside
Paris — 200 works in all. Twenty are on display
in the Sculpture Garden, a fun place to visit at
night due to the artistic lighting. Admission to
the Cantor galleries, gardens and café is free.

Whether exploring University Avenue and
the Stanford campus, plugging-in and caffeinat-
ing with the treps at HanaHaus, or just relaxing
poolside at the hotel, a weekend in Palo Alto
provides just the right combination of stimula-
tion and relaxation, and leaves visitors with an
“in-the-know” understanding of the self-depre-
cating humor of Silicon Valley.
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Gardening

J. Limon Gardening

Maintenance/Clean-up
Monthly Service
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Call Jose
(925) 7875743
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