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Lafayette Volunteer

Opportunities

There are currently openings on the following
City Lafayette Commissions/Committees

o Capital Projects Assessment (CPAC)

o Community Center Foundation

o Citizen Advisory Committee to CCTA
o Creeks Committee

o Crime Prevention Commission

« DSIMPIC

« Environmental Task Force

o Parks, Trails & Recreation Commission
o Planning Commission

o Public Art Committee

o Transportation and Circulation Commission
*  Youth Commission

For additional information on these volunteer positions visit
the city’s website: www.lovelafayette.org Hot Topics
Or e-mail City Clerk Joanne Robbins, jrobbins@lovelafayette.org

Application deadline April 1, 2021.

925-377-0977

1208 Vacation Drive, Lafayette,
3 Bedrooms | 2 Bathrooms | +/- 1450 sq. ft.

A Lofayette Oasis
Offered at $1,249,000
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Local Kitchens and Sparkles & Joy:
two unique takeout and delivery
dining options for Lamorinda

By Vera Kochan

Do you miss driving into San
Francisco for dinner at one of
your favorite eateries? Prob-
lem solved, Lamorinda. Local
Kitchens at 3455 Mt. Diablo
Blvd. in Lafayette considers
itself a “restaurant” with food
offerings from popular dining
spots all under one roof — a
condensed food court, if you
will.

With so many folks cur-
rently working from home
yet craving the dining-out ex-
perience the company’s CEO
Jon Goldsmith said, “We part-
ner with great SF restaurants
to help them expand to new
cities and thrive in pandemic
times. Our goal is to help
families access more conve-
nient and high quality food
options. Guests can come into
the store and take out or or-
der ahead on DoorDash.”
There are even ordering
kiosks in-store for those last
minute decisions.

The newly opened
Lafayette location offers
menu items from Senor Sisig
(Filipino street food), Propo-
sition Chicken (chicken sand-
wiches, salads and entrees),
MIXT (gourmet salads), Wise
Sons (deli-style breakfast,
brunch and lunch options),
Curry Up Now (Indian street
food), Glaze (teriyaki grill),
and Humphry Slocomb (ice
cream). Family members
have the opportunity to order
a different variety of choices
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Local Kitchens’ staff gets ready for the lunch rush.

according to their individual
cravings.

A concurrently opened
location in San Jose is just the
beginning. Local Kitchens
hopes to eventually expand
throughout the Bay Area and
beyond. “Our restaurant idea
started last summer because
of COVID,” explained Gold-
smith. “We felt our idea
would make things better for
restaurants and for cus-
tomers. We felt that this was
the perfect time to help San
Francisco restaurants to get
into new cities like the Lam-
orinda area.” Local Kitchens
also hopes to attract eateries
from Oakland and the East
Bay under its banner. “We’re
all about making it as conve-
nient as possible.”

Each restaurant’s spe-
cialty items, such as bagels,
breads, or sauces come di-
rectly from the source. All
menu items are prepared at
Local Kitchens, using each
restaurant’s recipes, by a
small army of cooks. Students
from Acalanes and Cam-
polindo high schools package
the orders while DoorDash
makes the deliveries.

“I'm excited about bring-
ing this food to the East Bay,”
stated Goldsmith. “It’s been a
lifeline for these restaurants
to offer their food to a whole
new base.”

Sparkles & Joy is a
Lafayette-based, delivery-
only, dining option specializ-
ing in international cuisine.
The weekly Thursday night
delivery box subscriptions
are currently available to
Lamorinda residents.

Owner Semira Moslem
first thought up the idea 10
years ago. After a career
working for Google, she de-
cided to combine two of her
loves: travel and food.
Moslem’s passion came to
fruition in August 2020. “I'm
of Persian descent and food is
a big part of the culture,” she
explained. “I’'ve always loved
food and find it fascinating to
learn about people and their
cultures. COVID helped to
bring this about.”

Moslem and her family
moved to Lafayette in 2018,
after living in San Francisco
for eight years. The name
Sparkles & Joy is a reflection
of her family’s love for each
other. “My husband once told
me, ‘You really bring sparkle
into my life.” And, our kids
bring so much joy to ours.”

All Moslem’s chefs pre-
pare food from their native
cultures: Thailand, South
America, the Middle East, In-
donesia, Senegal, the United
States’ Cajun South, India,
Japan, Nigeria and more. “Di-
versity is most important. It
allows you to experience food
that you’ve never had be-
fore.” She and her husband
decide what culture is repre-
sented in each weekly deliv-
ery of appetizer, entrée and
dessert. The subscriptions are
based on per/person sizes
and are delivered each
Thursday between 4 to 6:30
p-m. The food is delivered
cold, but reheat instructions
are included.

Acquiring chefs for her
unique business venture was
not easy. “I was hustling in
the beginning trying to get
people to join as chefs.” Since
she’s been open, customer
feedback has been very posi-
tive. Moslem hopes to one
day open a brick and mortar
location that will allow for
takeout orders.

“During these unprece-
dented times,” says Moslem's
website, “I hope to bring our
community closer together
through food.”

For more information
visit www.sparklesand-
joy.com; email
semira@sparklesandjoy.com
or call (925) 385-8317.

Local Kitchens is open
daily from 8 a.m. to 9:30 p.m.
For more information visit
www.localkitchens.co.

Eagle Scouts and
Angora goats tend
Campolindo Garden

... continued from Page A1l

Eagle Scout Luke Thomas,
a Clayton Valley High School
student, said this was his first
experience at farm work. “We
have to find the right depth and
smooth out a path. I have a
new respect for farmers.” He
might even consider planting a
crop or two of his favorite veg-
etables at home after this.

Seligman’s son, Kaleb, is
taking on the project of build-
ing a goat fence and gate
(ranch-way) which should be
ready next fall. In the mean-
time, Allison Curletto, commu-
nity leader of Lamorinda’s 4-H
Goat Project, has delivered
three male Angora goats to act
as lawnmowers and weed
eaters at the garden.

Goats were originally
brought to the site last year to
eradicate the area of poison ivy

(they are immune to its effects
on humans). Boots (1-%2 years),
Clovis (1 year) and Grover (11
months) are more than thrilled
to lend a hand, or hoof, as the
case may be.

Campo’s Leo Club advisor
and school librarian, Sarah
Morgan, stated that the club is
in the planning stages of
adding milkweed to the garden
for the benefit of the monarch
butterflies. They are working in
conjunction with the Moraga
Lion’s Club and the Moraga
Garden Club.

The Campolindo Garden
may receive grants to offset the
cost to maintain it from the
Sustainable Lafayette’s Lamor-
inda Environmental Action
Fellowship Grant ($1,000) and
the California Teachers Associ-
ation’s Institute For Teaching
Grant ($20,000). That’s a lot of
lettuce!
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State Farm
Bloomington, IL

2001290

Here's the deal. The right insurance should
help you feel confident and comfortable. I'm
the right good neighbor for that. Call me today.

Like a good neighbor, State Farm is there.®
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Right coverage. Right price.

Right here in town.






