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Most Frequently Viewed Stories From Our Last Issue:

- Lamorinda Election Results
- Lamorindans Speak Out About the Legalization of Pot in California
- Celebrating 10 Years of the Crosses
- MOFD Fails to Dampen Frustration of Orinda Citizens’ Group Regarding Tax Differences
- ConFire Not Rattled by  $75 Million Pension Bond Downgrade
- Majority of Orinda City Council Agrees to Move Ahead with Development Consultants
- Loss of Lease Sends Lafayette Scrambling for City Offi ce Space
- Lamorinda Seniors Face Disparity in Parcel Taxes
- BART Ballot Measure RR Evokes Passion on Many Fronts
- Lamorindans -and Visitors- React to Presidential Outcome

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

You can fi nd most 

of  the recipes 

published 

in the 

Lamorinda Weekly 

on our website. 

Click Food tab.

www.lamorindaweekly.

com/html2/food1.html

Thoughtful Food
Give Thanks for This Spicy, Savory Cornbread 
By Susie Iventosch

Last Thanksgiving we pub-
lished a recipe for a spicy 

sweet potato dish and discussed 
the nomenclature for sweet po-
tatoes versus yams, which al-
ways seems cause for confusion. 
Armed with last year’s research, 
I was prepared this year when 

shopping for sweet potatoes for 
this cornbread. 
 The produce markets in the 
United States always label the 
orange sweet potatoes as “yams,” 
which they really aren’t. But, to 
make it easier when you shop for 
the ingredients for this cornbread, 

keep in mind that you want the 
orange “yams” they sell in the 
markets, and not the lighter, yel-
low or off-white sweet potatoes. 
The intense orange color gives 
this cornbread a beautiful color, 
one that is perfect for a Thanks-
giving feast.

Sweet Potato-Jalapeno Cornbread with Candied Bacon                                                                      Photo Susie Iventosch

Sweet Potato-Jalapeno Cornbread 
with Candied Bacon
INGREDIENTS

2 cups yellow cornmeal

1 cup all-purpose fl our

2 Tbsp. brown sugar

1 Tbsp. baking powder

½ tsp. baking soda

½ tsp. salt

1 large sweet potato (the deep orange one) cooked and mashed 

(about 1 cup of mashed sweet potato)

4 eggs

1 ½ cups buttermilk (I used the Darigold brand Bulgarian-style but-

termilk, but any buttermilk will do.)

1 stick of butter, melted

4-5 strips bacon, candied by baking with a small sprinkling of brown 

sugar on top, and cut into small pieces

1 cup grated white cheddar cheese

1 jalapeno pepper, seeded and very fi nely diced

1 Ortega (or Anaheim) chili seeded and coarsely diced

DIRECTIONS
 Preheat oven to 375 degrees. Grease a 9 x 11 baking dish. (You can 

also use a 9 x 13, but it will just not be as tall, and will bake for a shorter 

time.)

 In a large mixing bowl, mix cornmeal, fl our, baking powder, baking 

soda, salt and brown sugar. In a smaller bowl, mix the mashed sweet 

potato, bacon pieces, eggs, buttermilk, melted butter, diced peppers 

and cheese. Mix well.  Pour into the dried ingredients and mix thor-

oughly. 

 Turn batter out into prepared baking dish. Bake for about 30 min-

utes, or until done in the center. 

 Remove from oven and serve hot, or cool and refrigerate until ready 

to serve. Reheat if serving at another time.

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 offi  ce at (925) 377-

0977.

CALL FOR A QUOTE 24/7

P097314.1 State Farm Home Office, Bloomington, IL

When I say “good,”  
you say “neighbor.” 

Now that's teamwork.
CALL FOR A QUOTE 24/7

Now that's teamwork.Mike Rosa
Agent
925-376-2244
Insurance Lic. #: 0F45583
346 Rheem Blvd., Suite 106
Moraga

TAXI BLEU
All Airports
Served 24/7

Dispatch:

925-849-2222
Direct:

925-286-0064
www.mytaxibleu.com

mytaxibleu@gmail.com

For last year’s recipe and column on Spicy Sweet Potatoes, please visit: 
www.lamorindaweekly.com/archive/issue0919/Yam-it-Up-with-this-Spicy-Sweet-Potato-Dish.html

 BAD
 INC.

 Bay Area 
 Drainage, Inc.

 Have You Checked Your
 Crawlspace Lately?

 • French Drains

 • Underfloor Drains

 • Downspout Systems

 • Subdrain Systems

 • Sump Pumps

 •  R etaining Walls

 •  Pavestone Driveway & Walkways

 A General Engineering Contractor

 Locally owned and Operated 

 Contractor LIC # 762208

 925•377•9209

 A General Engineering Contractor

 Locally owned and Operated 

 Contractor LIC # 762208

 925•377•9209
 visit our website

 www.bayareadrainage.com

 • French Drains

 • Underfloor Drains

 • Downspout Systems

 • Subdrain Systems

 • Sump Pumps

 •  R etaining Walls

 •  Pavestone Driveway & Walkways

Are You Ready For

El Niño?

Total Clean 
would like to thank the following employee 

Lupe Robles 

17 Years of Dedicated Service! 

Judy’s Nail Salon

625 Moraga Rd, Moraga
Mon – Sat: 10 - 7 Sun: 10 - 6

(925) 377-9997
(925) 708-3448

Shellac Gel Nails & Reg. PED $50
Regular Manicure & Pedicure $35

Full Set or Fill-in Gels $30

AAnniversary14 Years in Business
New Partnership 

FREE Hot Wax or Designs or Buffer Shinny

For any combination Nails & Feet service

(Please Bring Coupon When You Visit Our Shop)

$5 OFF*

*min. charge $30

THANK YOU
LAMORINDA
CUSTOMERS

No need for 
Appointment please

We have Expert
Manicurist.

Walk-In Welcome




