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Most Frequently Viewed Stories From Our Last Issue:

- Trains Roar Through Lafayette’s Happy Valley
- Lafayette Website Offers Peek into Major Projects
- How Proposed Transportation Sales Tax Will Impact Lamorinda
- Weil Will Not Run for Reelection in November
- Acalanes Grad to Row at Second Olympics Games
- Lamorinda Girls Lacrosse Club Finishes Successful 2016 Spring Season
- Planning Commission Stalemate Stalls Moraga Center Homes
- More Public Parking Coming Downtown
- Letters to the Editor
- Children’s Fashion Show Highlights Their Own Creativity and Individuality

If you wish to view any of the stories above go to www.lamorindaweekly.com and click the 
link below the story.

Thoughtful Food

Mocha and Kahlua Cheesecake 
is an Entertainer’s Delight
By Susie Iventosch

This cheesecake is absolutely 
delicious. It is made with real 

coffee, melted dark chocolate and 

Kahlua, along with a chocolate wa-
fer crust. The beautiful thing about 
this dessert is that it can be made 

several days ahead of time and re-
frigerated. 
	 I was a bit worried that the crust 
would get soggy, but tried it any-
way because we were having eight 
weekend guests over the Fourth of 
July, which meant a lot of time in 
the kitchen. But, as is always the 
case, the more that can be prepared 
ahead of time, the more time spent 
with friends doing all sorts of fun 
holiday weekend activities.
	 I always like to get the mari-
nades, sauces, desserts, breakfast 
goodies and anything else that can 
be held for several days, done in 
advance whenever possible, in or-
der to maximize time with summer 
visitors.
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Mocha Cheesecake
INGREDIENTS
Crust

1 package of Nabisco Chocolate Wafers, pulverized
½ stick butter, melted

Filling
Two 8-ounce packages cream cheese
2/3 cup granulated sugar
2 eggs
5 ounces dark (or bittersweet) chocolate, melted
1 Tbsp. whipping cream
2/3 cup nonfat plain yogurt
Dash salt
2 Tbsp. strong coffee, cooled to room temp
2 Tbsp. Kahlua
1½ tsp. vanilla extract

Garnish
1 cup heavy cream
1 Tbsp. Kahlua (or other coffee liqueur)
1 Tbsp. powdered sugar
2 Tbsp. chocolate shavings

Beat cream until stiff peaks. Fold in Kahlua and powdered sugar. Serve each slice of cheesecake with 
a dollop of whipped cream and a sprinkling of chocolate shavings.
DIRECTIONS
For crust: mix melted butter with chocolate wafer crumbs and pat into the bottom and up the sides 
of a well-greased 9-inch pie dish. Set aside.
In a large mixing bowl, beat cream cheese and sugar with an electric beater until soft and creamy. 
Add eggs and beat until well-integrated. 
Stir whipping cream into melted chocolate and stir into cream cheese mixture. Fold in yogurt and 
then add all remaining ingredients: salt, coffee, Kahlua and vanilla extract. Mix until smooth.
Pour custard into prepared crust and bake at 350 degrees for 35-40 minutes or until top is still a little 
bit jiggly, but not runny. Custard will firm up as it chills. Refrigerate for several hours (or several days). 
When ready to serve, garnish with Kahlua whipped cream and chocolate shavings.

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.
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Are You Ready For

El Niño?

TAXI BLEU All Airports
Served 24/7

Dispatch:

925-849-2222
Direct:

925-286-0064
www.mytaxibleu.com
mytaxibleu@gmail.com

$1 OFFWatch BatteryWith This Coupon.

925-952-4488 www.TheTickTockStore.com

1547-A Palos Verdes Mall, Walnut Creek
(In Lunardi's Center, behind UPS Store)

We Make
House Calls

On Grandfather
Clocks!

The Tick Tock Store
The Right Place For The Right Time

Batteries • Bands •Repair

FREE Estimates
Rolex-Tag Heuer Repair Center

Specialize in grandfather clock and watch repairs

www.bayareaunderpinning.org

Building
Foundations
• Lifting
• Leveling
• Stabilizing

www.RecycleSmart.org
Offer available to RecycleSmart residents within Orinda, Lafayette, Moraga, Walnut

Creek, Danville and unincorporated Central Contra Costa County (Alamo, Blackhawk,
Diablo) and residents within the City of San Ramon. 

Reduced cost compost bins
Free workshops
Vermicomposting & 
Bin Building 
Workshops
CompostSMART 
Advanced Training
Republic Services 
garbage bill discount
Free guides and 
resources 

Home Composting
for Busy People
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