
Culinary secrets unfold into sci-
ence lessons in the pages of au-

thor J. Kenji Lopez-Alt’s 960-page
doorstop of a cookbook, “The Food
Lab: Better Home Cooking Through
Science” (W. W. Norton & Company,
2015). The Serious Eats managing
culinary director balances must-know
basics including tips for the perfect
boiled egg and properly toasted
bagels with a bicep-building pancake
technique (baking soda is vital), 20
pages of Thanksgiving-related in-
structions, over 1,000 full-color im-
ages, 39 pasta recipes, eight pages on
making chicken stock (unflavored
gelatin is key) and easy-to-read expla-
nations of radiant heat transfer, the
anatomy of a knife, the chemical
makeup of meat and why a burger’s
“smash time” matters – and more.

      
For kitchen fanatics, the best-sell-

ing book by the author of the James
Beard Award-nominated column
“The Food Lab,” is exhaustive. But
even those less inclined to ooh and ah
over conversations about meat mois-
ture or engage in fresh versus dry
oregano debates can experience the
thrill of discovering there is a scien-
tific reason Granny’s roast beef was
five star-worthy or Uncle Joe’s meat-
loaf had that extra zing.

      
Lamorinda’s love for all things

food was evident Oct. 22, as approx-
imately 100 people attended a Com-
monwealth Club appearance at the

Lafayette Library by Lopez-Alt.
Moderator Joanna Pearlstein, deputy
managing editor for Wired, said
Lopez-Alt was a like a superhero for
“geeks” who like to cook. Seeking
wisdom, she first asked about the
most common mistakes made by
cooks.

      
Lopez-Alt said the one rule that

should never be violated is to “respect
the person with the knife in their
hand,” setting a casual, fun tone for
the evening. Sounding more like two
friends chatting over brisket and beer
than like highly respected writers and
experienced cooks (Pearlstein shared
that she’s been perfecting a chocolate
chip cookie recipe for years and has
no intention of stopping), the conver-
sation moved swiftly to searing, salt,
brining and more.

      
The words from the master?

      
Searing meat incorrectly will not

bring out the juices: don’t try to bring
the meat to room temperature and
start out with a dryer steak for faster
searing and a moister steak in the end.
“Salt is one of the most important in-
gredients in dishes,” Lopez-Alt said.
“It enhances the way you perceive
other flavors.” Chemical properties in
salt draw moisture out of meat by os-
mosis so timing is crucial for forming
a brine on the surface. With poultry,
salt allowed to relax the muscle fibers
by seasoning the bird and letting it sit,
then evaporate and cook when dry,

again results in the most desirable tex-
ture.

      
Lopez-Alt uses three kinds of salt

in cooking: Kosher salt that is coarse
enough to pick up with his fingers for
99 percent of the food he prepares;
large-flake finishing salt for adding
crunchiness; and popcorn salt. He
said for regular table salt, Morton is
OK.

                     
... continued on page B2

Wednesday, November 4, 2015 LAMORINDA WEEKLY          Page:  www.lamorindaweekly.com                      925-377-0977 B1

Friday November 13
from 4pm to 9pm 

Fashion Extravaganza with Designs by 
Richard Hallmarq of Project Runway 

Saturday & Sunday November 14 - 15
10am to 7pm

Champagne bar, hors d’oeuvres, surprises 
and music will be waiting for you.

Enter our special draw during the evening to win 
an additional discount on your purchases.

*Mention this ad to receive 10% OFF our 
Fall-Winter 2015 Collection during our

Weekend of Style.   

11 Fiesta Lane  •  Lafayette, CA 94549  •  925-736-0220

INVITATION
A Weekend of Style

FALL IN LOVE

Community 
Thanksgiving Breakfast 

Friday, November 20, 2015
7:00 – 8:30am

Our Saviors Lutheran Church
1035 Carol Lane, Lafayette

Breakfast and Coffee are provided by Dave’s Cuisine.
$20.00 per person, $150 Tables of  8  

Begin the holiday season in a significant and meaningful way.

Registration Online at www.lafayettechamber.org 

or call 925-284-7404

Presented by the Lafayette Chamber of  Commerce

This Year’s Key Note Speaker
Rev. Dr. David G. Sammons: Your Resume vs. Your Eulogy

Music provided by: Harpist Wendy Tamis

Reservations are required and guaranteed.
Deadline for reservations  is Wednesday, November 18.

Our Holiday Tradition Continues ...
37th Annual

New Exhibit Links Art and
Technology at Saint Mary’s College
By Ryan McKinley

The Saint Mary’s College Mu-
seum of Art’s current multi-

media artwork exhibition, “The Axis
Mundi/Open Portals,” by Ron Hutt
is a true combination of art and tech-
nology – and is unlike anything the
museum has featured before. 

      
On display in the Armistead

Gallery, the exhibit showcases Hutt’s
digital paintings, as well as digital
photographs that combine with
Quick Response Codes (QR Codes)
to provide sound clips. The codes are
interactive and patrons will need to
bring their smart phones in order to
scan them. If viewers choose not to
utilize the QR technology they will
be missing part of the experience. 

      
The title of the show, Axis

Mundi, relates to a philosophical be-
lief that finds a geographical mid-
point between the earth and the sky,
where all compass directions con-
verge. It is also seen as the natural
human instinct to create identity. The
exhibit features a dozen photographs
taken by Hutt as he traveled across
the United States and Europe. The
locations range from as far as Ams-
terdam and Greece, to as close as
Cloverdale, California. Each photo
utilizes vertical and panoramic

space, but all are obscured by a large
QR barcode that holds the links to
the sound clips. Interestingly, in
order to scan the codes the viewer
must get close up to the photos,
which then makes the once obscured
image come into focus.  

      
Four sound files accompany

every photo. They can be played in
any order and as many times as the
viewer would like. The files range in
length from a second to five minutes,
and feature everything from ambient
noise (horses, traffic, children laugh-
ing) to music, and even a news seg-
ment documenting the reopening of
the New York Stock Exchange after
Hurricane Sandy. The sound of the
wind plays throughout the space
from overhead speakers.

      
If that were not enough, the pho-

tos and sound clips inspired Hutt to
create digital works, which appear to
be a mix of science fiction imagery
and Japanese landscape paintings.
To continue the theme of Axis
Mundi, all the paintings are long
columns that examine vertical space
as well as a depth of field. There are
a number of similarities between the
digital images: they all feature a
sphere seemingly representing a sun

or moon, a series of geometric
shapes flowing from top to bottom,
a landscape, and all are devoid of
people. The paintings make the state-
ment that through technology society
is more connected and at the same
time equally isolated. They also
point out that the current world is a
new landscape or an open portal to a
future society.

      
All the paintings are projected on

the far wall of the gallery, and are
also available as a free download, via
QR code, for the viewer to keep and
share. The exhibit is truly something
to experience and is a sign of where
art is heading in the future.

      
“The Axis Mundi/Open Portals”

is currently on display through Dec.
6. Also on display are oil paintings
by William Keith, artwork by Luis
Guttierez, and “The Dr. Maurice Al-
berti Print Collection of European
and American Masters.”

     
The Saint Mary’s College

Museum of Art is open Wednes-
day through Sunday, 11 a.m. to
4:30 p.m., 1928 Saint Mary's
Road, Moraga.

      
For more information, visit

http://www.stmarys-ca.edu/saint-
marys-college-museum-of-art.

"Cloverdale" by Ron Hutt "Delphi" by Ron Hutt "Bandelier National Monu-
ment" by Ron Hutt

"Los Alamos" by Ron Hutt
Images courtesy Saint Mary’s
College Museum of Art

Must-Know Basics for Serious Foodies
Author Lopez-Alt discusses ‘The Food Lab’ at LLLC 
By Lou Fancher




