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Olive Friends

By Susie Iventosch
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EJ Keller at the Olive Festival Photo provided

ast month, the Friends of the Wagner

Ranch Nature Area (FWRNA) hosted
the second annual Olive Festival, complete
with local olive oil-tasting from the Mc-
Cauley olive orchards, olive branch crown-
making and even an Olive Expo, which
displayed an olive oil lamp and an olive oil
collector fashioned after those invented by
the Greeks two thousand years ago.

And no true competitor was left idle
with an olive pit spitting contest, in addition
to games of “stuff the olive”, “olive pizza
party” and “olive regatta.”

Besides the contests and tastings, EJ
Keller, owner of Orinda’s Carrotte et
Caviar, and I conducted cooking demonstra-
tions for the guests. EJ made a wonderful
fig-olive tapenade, while I made Greek
olive-feta scones.

" 925-377-0977

The event, which attracted more than
100 contributors and hundreds of attendees,
raised a total of $7,000 from the event.

“Every dollar [raised] supports the Wag-
ner Ranch Nature Area programs such as:
Thanksgiving, Pioneer Days, and regular
educational activities, for Orinda students in
grades 3 through 5,” said board member
Shirley Heichel.

According to Heichel, the board re-
sponded proactively to this statement from
the School District: “In 2009, the school
district was forced to eliminate the nature
area naturalist position as a result of contin-
uing cuts in state funding.”

The FWRNA, a nonprofit dedicated to
environmental education and social studies
for Orinda youth since 1970, stepped in to
provide funding for nature aides and other
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costs of running the program. The historical
Wagner Ranch site boasts an olive orchard,
planted by the original Wagner family, with
many olive trees that are 130 years old.

Many local volunteer groups and indi-
viduals came together to make this event a
huge success. There were master gardeners,
recycling organizations, native bird experts,
Boy Scouts, and the Orinda Historical So-
ciety, just to name a few.

Shirley Heichel reminded me of a fa-
mous Shakespearian quote, “One touch of
nature makes the whole world kin.”

And, the truth in that statement is evi-
dent when it comes to community members
pulling together for an event like the Olive
Festival. The Republic of Cake was very
generous is allowing us to use their kitchen
to prepare food for the event. Thank you!

About Chef EJ Keller

EJ Keller’s Olive and Fig Tapenade

INGREDIENTS

5 cup pitted Kalamata olives

1 peeled clove of garlic

Y4 cup walnuts

4 ripe figs

6-8 springs of fresh mint

5 cup cream cheese, softened

2 heads of Belgian endive, leaves separated and washed, or slices of cucumber
1-2 tablespoons Balsamic vinegar

DIRECTIONS

Originally from San Francisco, Edward (EJ) Keller travelled to
France in 1995 with his French wife. He was immediately won
over by the French attitude toward cooking and eating, and
quickly decided to make a professional career of cooking.

Over the course of ten years, he worked inside the French
kitchen scene and in a short time, worked his way up through
several historical and prestigious Parisian restaurants, including:
Le Grand Véfour, L'Escargot Montorgueil, Jacques Cagna, and
Cabaret. In search of increased client contact and greater menu
creativity, he left the restaurant kitchens behind and now works

In a food processor, puree 2 cup pitted Kalamata olives with a peeled clove of garlic. Add ¥4 cup of
walnuts and pulse a few times, leaving the walnuts in small pieces. Transfer to a mixing bowl. Chop
4 ripe figs and add to the olive mix. Finely chop the leaves from 6 or 8 sprigs of mint and add to the
mix. Stir in %2 cup of cream cheese and mix all the ingredients together. Serve on top of endive

leaves or slices of cucumber and drizzle with a few drops of balsamic vinegar. Enjoy!

Olive-Feta Scones with Parmesan

Created by Susie for the Wagner Ranch Nature Center Olive Festival fundraiser

(Makes about 2 dozen)
INGREDIENTS

1 cup self-rising flour (can substitute with 1 cup regular
flour plus 1Yz teaspoons baking powder and % teaspoon salt)

V4 teaspoon cayenne pepper
4 teaspoon dried mustard
5 teaspoon dried thyme

4 tablespoons unsalted butter (1/2 stick), cut into small pieces

Y4 cup coarsely chopped Kalamata olives
Ya cup coarsely chopped Greek green olives

1/3 cup grated Parmesan (plus ¥ cup grated Parmesan for topping)

1/3 cup crumbled Feta cheese
Tegg

1/3-1/2 cup half & half
DIRECTIONS

Scones-Olive Feta Parmesan

Photo Susie lventosch
In a large mixing bow! place flour, salt, cayenne pepper, dried mustard and thyme. Mix well with a
wire whisk. With pastry cutter or fingertips, cut in butter until well-integrated. Stir in Parmesan, feta
and olives. In a small bowl, mix egg with half and half and stir well. Pour into dries and mix well.
Turn onto floured board and roll out to a thickness of about 3 inch. (If too moist, simply knead a lit-
tle more flour into dough.) Cutinto small rounds using a 1%z inch diameter biscuit cutter. Place on
baking sheet lined with parchment paper. Brush tops lightly with olive oil, and sprinkle with Parme-

san cheese. Bake at 400° for approximately 10-12 minutes, or until golden brown.

directly with individuals in their homes (both in Paris and in
California), to create meals and culinary events based on the
values of fine dining with good friends.

Carotte et Caviar is a personal chef service designed for food

lovers, that offers a “chef in your home” for parties and
gatherings, market tours, meals in advance and cooking

workshops.

Carotte et Caviar in California

6 Duncan Court
Orinda, CA 94563
Cell (925) 876-4941
Office (925) 876-4941

chef@carottecaviar.com
Wwww.carottecaviar.com

Way in Moraga,
www.amazon.com, and

reached at

web site

office at 925-377-0977.

Susie Iventosch is the author of
Tax Bites and Tasty Morsels,
which can be found at Across the

www.taxbites.net. Susie can be

suziventosch@gmail.com.
These recipe is available on our

www.lamorindaweekly.com
If you would like to share your
favorite recipe with Susie please contact her by email or call our
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Music Lessons

Boutique Salon

Pilates

Lamorinda
Guitar
Studio
Jazz . Blues . Rock . Folk

guitar instruction
since 1980

933-3111

Patient - Experienced - Professional

Zahra Boutique Salon

FREE eyebrow shaping
with any $45 hair service

or boutique merchandise”

*first time customers only

3578 Mt. Diablo Blvd, Lafayette
(925) 284-3031

www.zahrabouticquesalon.com

Pilates

Personal Attention
R Get Fit

£ 925-708-3279
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COREKINETICS-Pilates Studio Orinda
- Free fitness analysis with first lesson

+ Rehab your Sports Injuries/ Back Problems

» Custom workouts-all bodies welcome

« Private and semi private classes

» Certified for 20 years/teacher for 36

Pet sitting

Pet sitting

Tile & Marble

LOVABLE PET-SITTING
Cats, Dogs, Birds, Fish
Play-Time - Walks - Feeding
Tender-Care - House-Sitting

References - 15 Years Experience
Lamorinda

Linda Kucma

(925) 746-4649 or (925) 788-1429
mywoodypup333@hotmail.com

Dog Walking
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Gardening
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IENTEE] COATHACTREN LB BEIERD

BUILDING FOUNDATIONS - LIFTING
LEVELING - STABILIZING

707 310-0602

www.bayareaunderpinning.org

J. Limon Gardening

Maintenance/Clean-up
Monthly Service < g
Sprinkler
System Repair

Call Jose
(925) 787-5743

License #: 018287

25 yrs. ei(peri-eﬁce
in Lamorinda

H H
- Classic Tile & Marble -

[0 New and Remodel Tile &
Installation

Bonded & Insured
CA Lic #791507

(650) 678-4320
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Construction

Give your kitchen a facelift!
; —

Limitless options on sizes, style, colors.
Save time and money by re-facing
instead of remodeling.

Fine custom cabinets. No middleman.

C.P. Smith Construction
Lafayette, Phone: 510-523-6067
Email: kustomkitchens1@yahoo.com

Construction

GENERAL CONTRACTOR
Jacob Spilsbury - General Contractor
American owned and operated

Renovation ¢ Remodeling
Home Repair

Big & Small Jobs
Bonded & Insured. Lic # 898775 | %
925-825-5201 \E&}

Heating

LATLAS

HEATING & AIR CONDITIONING COMPANY
CA LIC. #489501

Old-fashioned service and
high-quality installations.

925-944-1122

www.atlasheating.com
Since 1908






