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Join us at The Menlo Grill Bistro & Bar offering American comfort dishes
prepared with fresh, sustainable and local ingredients, and
featuring an extensive wine-by-glass and craft brew selection.

BREAKFAST • LUNCH • DINNER
LATE NIGHT DRINKS & SNACKS
Courtyard seating during the summer.

LIVE MUSIC
Wednesday, Thursday and Sunday, 6pm – 9pm
Friday and Saturday, 5pm – 9pm
Visit us on Facebook for featured musicians.
Call 650-330-2790 for more information and reservations.

100 El Camino Real, Menlo Park • menlogrill.com
Located at the Stanford Park Hotel
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Meyer Appliances
A Design Company Specializing in
Kitchen & Bath and Complete Remodels

MEYER APPLIANCES
KITCHENS & BATHS
Family Owned Since 1946
861 E. El Camino
Mt. View, CA 94040

650-968-7866
kitchensbymeyer.com

Come in for Dim Sum
Lunch Hours:
Mon-Fri: 11:00 am - 2:30 pm
Sat: 10:00 am - 3:00 pm
Sun: 9:30 am - 3:00 pm
Dinner Hours:
Mon-Thurs: 5:00 pm - 9:30 pm
Fri-Sat: 5:00 pm - 10:00 pm
Sun: 5:00 pm - 9:00 pm

ALSO OFFERING A FULL BAR
1039 El Camino Real Menlo Park

(650) 752-6173
www.yumchamenlopark.com

*OLM2^HU»ZVɈLY[HZ[LM\S
Mandarin and Szechwan style food
Formerly Su Hong To Go
Menlo Park
Same Chef, Same Menu,
New Owner
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Take Out or Dine In

2016

Best Chinese
Restaurant
630 Menlo Ave., Menlo Park • (650) 322 - 4631 • www.ChefKwans.com
Lunch Hours: Mon-Fri: 11:00 AM - 3:00 PM; Sat-Sun: 11:30 AM - 3:00 PM | Dinner Daily: 4:00 PM - 9:30 PM

Michelin-starred
Madera in Menlo
Park offers top-notch
cuisine in relaxed
surroundings
by Dale F. Bentson
photos by Michelle Le

“S

ometimes you forget
just how good food
can taste,” said my dining
companion, who was halfway
through her appetizer
of kampachi yellowtail,
kumquat, cherry bomb
radish, yuzu, avocado and
buttermilk ($21).

The presentation offered by the
kitchen at Madera, the Rosewood Sand
Hill Hotel’s restaurant, was a work of
art, like an ancient Roman grass crown,
but edible, more colorful and with a
blissful combination of ingredients. My
companion stared at the dish for a long
moment, then sighed before digging in.
“It was so beautiful, I almost didn’t
want to eat it,” she said, “but I’m so
glad I did.”
I started with the foie gras terrine
($23) with rhubarb, strawberry and
a walnut-and-espresso ﬁnancier. It
wasn’t exactly a terrine, rather a deconstructed extract of what it would have
been in the terrine. It looked more like
dessert than I had expected. Where
was the duck liver?
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Above: Madera’s yukon gold potato gnocchi is sautéed, which gives the pasta a welcome firmness and texture to match woodsy shaved truffles. Left: For
dessert, try the kung fu tea chocolate: soft chocolate ganache, tea ice cream, poached Asian pear and chocolate dacquoise (plus a white chocolate wafer
imprinted with a kicking Bruce Lee).

The chunks of rhubarb held a
nice balance of bitter and sweet.
The tiny strawberries, I was
convinced, had been ﬂown in
from France. I was surprised to
learn they were grown in Palo
Alto. The ﬁnancier was a small,
ﬂavorful almond cake and the
tiny pieces of walnut added
crunch. But, where was the foie
gras? The only other ingredient
on the plate looked like dollops
of whipped cream. That was
the foie gras, cleverly whipped
into the cream. The ﬂavors
were more subdued than if the
liver had been seared — subtle,
but not lost. Deﬁnitely rich,
deﬁnitely foie gras, deﬁnitely
delicious.
Madera, which occupies one
wing of the Rosewood in Menlo
Park, is bouncing back after
losing its Michelin star in 2015.
It regained the coveted star last
year. Earning a Michelin star is
very subjective — especially in

the United States — but sufﬁce
it to say, it is a mark of distinction but not a guarantee.
Madera is a large airy space
with an open kitchen on the
left, just beyond hotel reception.
The kitchen was strategically
placed so the dining room and
terrace could maximize sweeping views of the foothills as well
as the open sky above. That
evening, at dusk, the expansive
sky was the color of an iridescent, purplish-pink Easter egg.
Breathtaking.
Besides the open kitchen and
terrace, Madera boasts a glowing ﬁreplace, well-spaced tables,
a vaulted ceiling, upholstered
banquettes with comfortable
pillows and an ever-buzzing
waitstaff. The Rosewood bar
is located elsewhere on the
property.
I would deﬁne the restaurant
as elegant-casual. Elegant in its
ambiance and fare, casual in

the range of attire of the guests.
Male dress ranged from sports
coats to shabby blue jeans with
untucked shirts. Women, by
and large, were in dresses and
business attire.
In the kitchen is California
native and California Culinary
Academy graduate Reylon
Agustin, whose career has taken
him to Michelin-starred restaurants in London working under
Gordon Ramsay and in the Bay
Area, working under renowned
chef and restauranteur Traci
Des Jardins. He was appointed
Madera’s executive chef earlier
this year.
Our waiter greeted us by
name. He was knowledgeable,
friendly and professional, paced
the meal perfectly and attended
to all the amenities that deﬁne a
Michelin-star restaurant.
Soon after we ordered, an
amuse-bouche of chilled vichyssoise with drops of mustard

oil arrived. It was a nice touch
while the sommelier uncorked
the wine.
The wine list contains 99
pages of the greatest labels on
the planet. Paul Mekis, who
made his mark at Plumed Horse
in Saratoga, has assembled
one of the best wine lists on
the Peninsula. Awarded Wine
Spectator’s Best of Excellence
2016, it’s an oenophile’s dream.
The prices, though, caused
heart palpitations. Many of the
reds ran into the hundreds,
sometimes thousands of dollars
per bottle. Fear not; a sommelier does more than build a wine
cellar. He or she is expert in
ﬁnding the perfect pairing that
will please both the palate and
the pocketbook.
For entrées, the Yukon
gold potato gnocchi ($30)
was served with green garlic,
(continued on page 8)
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(continued from page 7)

Sicilian pistachios, black trufﬂe
and parmesan — and other
ingredients, as no plate was as
simple as the menu indicated.
There was chard and hedgehog mushrooms, yellow edible
ﬂowers and chives. The gnocchi
had been sautéed, which turned
the Yukon golds more golden
and gave the pasta a welcome
ﬁrmness and texture to match
the woodsy shaved trufﬂes.
The presentation was beautiful
in a black earthenware bowl.
Surprisingly, ﬂavors didn’t leap
from the bowl. Despite the
Perigord trufﬂes, the dish was
mellow and reﬁned, but each
ingredient was evident, central
to creating a harmonious whole.
The Schmitz Ranch lamb loin
($41) featured several generous pieces of rare lamb with
tiny braised artichoke hearts,
eggplant, morels and sea beans,
seasoned with Lebanese seven
spice. The seared meat was
ﬁrm but tender, savory but not
gamey, and spiced just enough

Madera occupies one wing of the Rosewood Sand Hill Hotel, a large airy
space with an open kitchen and sweeping views of the foothills.

to add a dimension of ﬂavor.
One dessert was crazy good.
The kung fu tea chocolate ($12)
is served inside a glass ﬁlled
with soft chocolate ganache, tea
ice cream, poached Asian pear
and chocolate dacquoise cake.
The dessert comes on a small
wood tray with a tea pot ﬁlled
with liqueﬁed chocolate that
was then poured into the glass.

Chocolate over chocolate over
chocolate over pear, what’s not
to like? As a bonus, there was a
white chocolate wafer imprinted
with a kicking Bruce Lee at his
kung fu best.
Another dessert, the fraise des
bois ($12), was a ring of white
chocolate mousse, strawberry
sorbet and a yogurt sponge
cake surrounding a gentle basil

Meyer Appliances

coulis. The artistic presentation
caused one to pause — but not
for long.
The dinner tab for two, threecourse meals with wine and tip
was $378.
I returned for lunch because I
wanted to see what a $20 hamburger was like. The oak-grilled
Sand Hill burger with white
cheddar, lettuce and applewood
bacon on a soft bun was about
4 inches thick. Only a starving
python could have wrapped his
jaws around that burger. It was
really good though, and I didn’t
need dinner that night.
There was a bit of showmanship pulling into the Rosewood
Sand Hill Hotel with Teslas,
Porsches and Ferraris lined up,
but there’s no pretension inside
Madera, just pleasant ambiance,
great food and a staff eager to
please. While prices were high,
they were not absurdly so for
Michelin-star quality.
Freelance writer
Dale Bentson can be emailed at
dfbentson@gmail.com.

$35 OFF

APPLIANCE PARTS
WITH SERVICE
SERVICING ALL MAJOR BRANDS
FOR OVER 70 YEARS!
ALL FACTORY TRAINED CERTIFIED
MEYER SERVICE PERSONNEL

CALL: 650-761-5117
/LPLWHG7LPH2σHU

MAY 15 THRU JULY 30
÷6KRZDGDWWLPHRI6HUYLFH

MEYER APPLIANCE KITCHENS & BATHS

*(.LWFKHQ6KRZQ
9LVLW*(DSSOLDQFHFRP

861 E. EL CAMINO REAL, MOUNTAIN VIEW, CA 94040 650-968-7866 • MEYERAPPLIANCE.COM
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1 Hacker Way, Menlo Park - Parking lot 15

Open to
the publ i c
free
parking
&
admis sion

Live music
Local Farmers

Craft beer, wine& Cocktails
Cooking demos

Free KIDs ZONE
artisans & crafts
Food trucks
fundraiser

June 24 12-5pm
Summer Foodfest
Culinary celebration of summer & outdoor activities
Proceeds beneﬁt local environmental
& sustainability organizations.

August 26 12-7pm
Facebook County Fair
Carnival rides, animals, entertainment & games
Proceeds beneﬁt local youth, schools & mentoring programs.

September 16 12-5pm
Bacon, Blues & Brews
Bacon-Inspired Dishes, Blues, Jazz & Craft Beer
Proceeds beneﬁt local music & art programs.

October 28 12-5pm
@FacebookFestivals
www.FBintheCommunity.com
For more details, visit our Facebook page:
Facebook Festivals
or email:FBCommunityEvents@fb.com

Dia de los Muertos / Halloween
Pumpkin Patch, Trick-or-Treat,
Costume Party Celebration
Proceeds beneﬁt local organizations who feed the hungry.
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A PENINSULA TRADITION SINCE 1970

MEDITERRANEAN

ITALIAN CUISINE

THE VOICE

Best
of
MOUNTAIN

BEST OF

VIEW

2016

BEST CHINESE RESTAURANT
-Palo Alto Weekly, Mountain View Voice
& Palo Alto Daily

“...A LANDMARK
OF BAY AREA DINING”
-Metro Newspaper

“...PACE-SETTING GOURMET
CHINESE FOOD”
-Zagat Guide

LUNCH & DINNER • BANQUET • COCKTAILS
• GOURMET FOOD TO GO

1067 N. San Antonio Road
at El Camino, Los Altos
650.948.2696 • www.chefchu.com
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FULL BAR • FINE WINES • BANQUETS

CL A SSIC
EUROPEAN
FARE

SUSTAINABLY SOURCED MEATS,
SEAFOOD AND PRODUCE

2437 BIRCH ST., PALO ALTO

650.326.1626

WWW.CAFEPROBONO.COM

“The Best Pizza
West of New York”
— Ralph Barbieri,
Bay Area Radio Hall of Fame

FREE Delivery
(with minimum order)

Open Daily
For Lunch & Dinner

Order Online at

www.amicis.com
MENLO PARK
880 Santa Cruz Avenue
Ph: 650-329-8888

MOUNTAIN VIEW
790 Castro Street
Ph: 650-961-6666

REDWOOD SHORES
226 Redwood Shores Pkwy
Ph: 650-654-3333
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by Dave Boyce, Andrea
Gemmet and Elena Kadvany
photos by Michelle Le

I

s there a more enticing fragrance
than the smell of freshly baked
bread? Small-scale bakers are popping up on the Midpeninsula, ﬁnding unique ways of blending age-old
traditions with modern twists and
ﬁnding an appreciative fan base for
their hyper-local, artisan loaves.
We’ve rounded up three of
these local bakers: Fiona Strouts,
who taps her French heritage
and her scientiﬁc background
for breads made with wheat she
grinds herself in Portola Valley;
Palo Alto native Iliana Berkowitz,
who is behind a local Community Supported Bread subscription
service; and Tian Mayimin, who
offers free delivery of breads from
her home bakery in Menlo Park.

L’atelier du Pain

Baking bread is an art and it is
a science, said Fiona Strouts, and
she would know. In addition to
taking her post as the artisanal
bread baker in residence at the
Portola Valley farmers’ market in
late 2015, Strouts is a post-doctoral fellow in microbiology and immunology at Stanford University
School of Medicine.
Strouts is a native of Lyons,
France. Growing up, she lived in
both France and England, and
for a while near Copenhagen. She
attended junior high school in Los
Altos, and has lived in Portola Valley for four and a half years.
Strouts has been baking for
about eight years, she said, and
ﬁrst learned from a London
housemate.
All her breads are sourdoughs
and naturally leavened using yeast
from the environment. Recent
bread menus have included seaweed sourdough rolls, Sonora ﬁeld
blend, sprouted Ethiopian blue
tinge, dark chocolate sourdough,
walnut and sprouted lentil-rye.
Her breads are made from
California-grown wheat that she
12
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Little Sky Bakery founder Tian Mayimin (right); walnut raisin bread (above).

grinds herself with a stone mill
outside her front door. California
was once a “huge wheat-growing
state” and would ship wheat to
England, she said.
Coarse ﬂour adds ﬁber, something people in Western cultures
have less of in their diets. Less
ﬁber combined with a less diverse
microbial community in their
guts, when compared to people
in more traditional cultures, has
“negative implications” for Westerners’ overall health, she said.
“With bread, I’m trying to create
something delicious and healthy,
and maybe even change people’s
perception of brown bread,” she
said.
Bringing homemade bread to a
farmers’ market also advances another of her objectives: cultivating
and promoting the idea of getting
together and creating a community, she said.
Fiona Strouts sells baked goods
from her bread workshop, L’atelier
du Pain, at the Portola Valley

Fiona Strouts of L’atelier du Pain.

farmers’ market on Thursdays
from 2-6 p.m. (5 p.m. in the
winter) at 765 Portola Road. For
more information, go to facebook.
com/painpv.

Little Sky Bakery

Tian Mayimin’s days revolve
around bread. During the workday, she bakes naturally leavened
bread in her kitchen in Menlo
Park’s Willows neighborhood. In
the evening, she drives around
Menlo Park and Palo Alto delivering freshly baked loaves and rolls
ordered through her Little Sky
Bakery website.
While she uses a starter that
has reportedly been nurtured by
monks for more than a hundred
years, she’s relatively new to baking. Mayimin started her career
as a criminal defense attorney in
Washington, D.C., then moved
to Shanghai and became an
entrepreneur, spending ﬁve years
introducing cold-pressed juice
to the Chinese market, she said.
Her bakery business evolved after
she and her new husband, after
years of a long-distance courtship,
decided to move to California a
year and a half ago.
“It’s totally unexpected for me
that I am now a baker. I couldn’t
have imagined it even several
months ago,” Mayimin said.
Wanting to stay in the food
business, she began exploring concepts, she said. She had
experience baking with her
grandmother, who hailed from the
wheat-loving northern China city

of Xi’an, but wasn’t very familiar
with naturally leavened breads,
she said. Baking every day for
houseguests led her to realize
that she loved making bread and
wanted to turn it into a business.
“Baked goods are fascinating
as a product. A lot of them look
good, but don’t taste good,” she
said.
Mayimin saw an opening in
the local market for high-quality,
naturally leavened bread, and decided to ﬁll it. She ﬁne-tuned her
recipes, got certiﬁed by San Mateo
County’s health department and
opened Little Sky Bakery. Only a
few months old, the bakery has
grown by word-of-mouth and
in response to the 800 postcards
she distributed around town. She
offers free delivery in time for
dinner, and sells her bread at Palo
Alto’s seasonal downtown farmers
market.
“Showing up on a person’s
doorstep and handing them a loaf
is one of my favorite parts (of the
job),” she said.
Little Sky’s offerings range from
a brioche-like challah made with

F O O D
olive oil and fresh-squeezed orange juice to a decadent chocolatecherry-pecan loaf to a country
bread with a slight tang and satisfyingly chewy crust. The country
bread and her raisin-walnut loaves
are the most popular, she said. The
black sesame bread is the loaf she
wishes more people would try.
She said her recipes are the
result of “micro-innovation,”
experimenting and improving on
what already works, and incorporating new ingredients.
“I think there’s a surprising
amount of this that can still be
done in the bread area, even
though bread has been around for
thousands of years,” she said.
Mayimin credits her rapid
entry into artisan bread-making
to a combination of factors —
the expert advice and detailed
instruction borne of centuries of
experience that’s readily available in cookbooks, and modern
technology like thermometers that
make it easy to be precise.
“I could not have accomplished
this in several months if I had not
been standing on the shoulders of

&

D R I N K

giants,” she said.
For more information and to
order, go to littleskybakery.com.

As Kneaded

Iliana Berkowitz, a Palo Alto
native who graduated from Gunn
High School, is the owner and
founder of As Kneaded Bakery, a
new Community Supported Bakery (CSB). It’s a different take on
the more familiar CSA, or Community Supported Agriculture,
through which farms sell seasonal
produce directly to consumers via
a subscription services.
Along with essays for her
anthropology major in college,
Berkowitz said she would give
herself “baking assignments.” She
amassed a collection of cookbooks
and kept a blog.
After college, she moved to
Philadelphia, where she sold
bread at a specialty food store and
then found work shaping croissants at a bakery before spending
two and a half years at Parc Bistro.
She made bread for Facebook
for a year before working for a
bakery based out of a San Mateo

Iliana Berkowitz of As Kneaded
Bakery.

commercial kitchen, where she
realized she, too, could rent space
and launch her own business.
As Kneaded Bakery was born as
a pop-up, which eventually grew
into a bread club, offering a variety
of breads that reﬂect Berkowitz’s
background — the classic French
baguette, the rustic round miche,
challah and others — to subscribers on a weekly basis.
Every Friday, Berkowitz’s 40
subscribers get a different loaf that
she has baked that week. March

3, for example, was an herbed
baguette; later in the month the
offerings would be a mini miche,
baltic rye, ﬂax sunﬂower and honey rye porridge (a “superbly moist
loaf” with rye ﬂour and a porridge
made from rye ﬂakes, according
to the As Kneaded website).
All of her bread uses natural
leavening, or sourdough, which
is pre-fermented — meaning a
portion of the ﬂour used to bake it
has been fermented in advance.
Subscribers can opt in or out
as they please, Berkowitz said.
They pick up the weekly loaves
at a certain time at designated
locations in Menlo Park, Redwood
City, San Mateo or San Leandro.
A four-week month costs $36 for
bread or $18 for the baguette-only
club; ﬁve-week months go for $45
and $21, respectively.
If you prefer to buy your bread
“as needed,” Berkowitz joked, it’s
also for sale at numerous local
stores, though bread club members get access to some varieties
not available for wholesale. For
more information, go to
askneadedbakery.com.

THE FRESHEST FISH  THE FINEST SEAFOOD
THE FISH MARKET
THE FISH MARKET
(650) 493-8862 (TUNA)
3150 El Camino Real
Palo Alto, CA 94306

THE FISH MARKET/
TOP OF THE MARKET
(650) 349-3474 (FISH)
Top of the Market
(650) 349-1845
1855 South Norfolk
San Mateo, CA 94403
Become a fan on

THE FISH MARKET
(408) 246-3474 (FISH)
3775 El Camino Real
Santa Clara, CA 95051

THE FISH MARKET
(408) 269-3474 (FISH)
1007 Blossom Hill Road
San Jose, CA 95123

PALO ALTO  SANTA CLARA  DEL MAR  SAN MATEO  SAN DIEGO  SAN JOSE
www.TheFishMarket.com
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ITALIAN RESTAURANT

MAKE A RESERVATION TODAY
341 S. CALIFORNIA AVE, PALO ALTO • 650.437.9616 • WWW.ITALICORESTAURANT.COM

Voted Best
Italian Restaurant
& Best Pizza!

20

16

448 S. California Ave.
Palo Alto
(650)600-8310

w w w .t e r u n p i z z a . c o m
14
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Jesse Ziff Cool has owned Flea St. Cafe in Menlo Park since 1980, pioneering farm-to-table cooking on the Peninsula before the term existed.

How novel was the concept of
clean, organic food when you
opened Late for the Train?

Chef-restaurateur Jesse Ziff Cool on farm-to-table,
social justice and the future of her longtime restaurant
by Elena Kadvany | photos by Veronica Weber

A

t Flea St. Cafe in Menlo
Park, the customer always
comes last.
It sounds counterintuitive —
even unappealing — but when
longtime owner Jesse Ziff Cool
explains it, it makes sense.
Since she ﬁrst opened Flea St.
Cafe more than 30 years ago,
her ﬁrst allegiance has been to
the people serving the customers and by extension, the
people growing and raising the
food on their plates.
“If you take care of the soil
and the environment and the
water and the way the farmers,
the ﬁshermen and the ranchers
are treated and then you take
care of the dishwashers and

you take care of all the people
all the way through, then the
customer will get taken care
of,” she said in a recent interview at the restaurant.
The philosophy embodies
what Cool has always been
about: high-quality food made
from clean (chemical-free),
organic ingredients, with a
touch of political activism and
social justice on the side. The
longtime local chef and restaurant owner was championing
farm-to-table cuisine and the
slow-food movement on the
Peninsula before those terms
even existed.
Read on for excerpts from an
interview with Jesse Ziff Cool.

It was so not trendy. It was
so not heard of. People called
us ‘lunatic fringe.’ People still
smoked in restaurants then. I
was 27 years old, a hippie in
a long dress with hair to here,
embroidering all the chefs’ hats.
The vendors would come in and
say, ‘Can I talk to the owner?’
... I would sit these guys down
(and) say, ‘I need to know the
ingredients in your food.’ They
would just stare at me. I’d say,
‘It’s OK; go ﬁnd out and come
back.’ And I was cooking seasonally because I knew that food
that wasn’t seasonal had preservatives and chemicals in it.
It was the opposite of trendy. I
couldn’t even put organic on the
menu. We would be ridiculed.
Was that concept something
you had to educate diners
about?

people came. Because Palo
Alto has always been, in my
opinion, a think tank, a place
of thoughtfulness, of resilience
and resource and energy, a lot of
people got it. They started liking
it because it was alternative and
real and genuine. But we were
the opposite of mainstream.
Everyone else was going in another direction; I was following
the farmers. Because that’s what
I was taught.
When I realized I was going
to start using food as a medium
to survive, to make a living, for
me, the respectful, responsible
thing to do was what I was
taught, which was no artiﬁcial
anything. How could I possibly
have a dishwasher or a cook
washing a lot of potatoes that
might have pesticides in them
and (would) get hurt later? How
could I possibly feed someone
something that maybe later they
would ﬁnd was harmful?

Because the food was good,

(continued on page 16)
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are some wonderful women
who have come up through the
ranks. I think all of us would
say that because we were loving,
good, strong people, we were
able to do it.

(continued from page 15)

Now it’s pretty normal for
restaurants to source many of
their ingredients from local
farms. How hard was it to do it
at that time?

What is your regular cooking
routine at home?

There was nothing. People
thought we were vegetarian,
too, because I wouldn’t serve
meat because I couldn’t ﬁnd it
without hormones until Niman
Ranch started producing 15
years into it. I wouldn’t buy ﬁsh
unless I knew it wasn’t treated
with lye or unless we knew
that people in Vietnam or other
parts of the world were not
being hurt by producing our
food big and cheap. I would go
to the farmers market. I’ve been
going to the (downtown) Palo
Alto farmers market since it was
open. ... They are my teachers. Chefs have never been my
teachers. Gardeners and farmers
have taught me everything.
What has it been like to
watch the evolution of the
farm-to-table and slow food
movements — from when you
were called “lunatic fringe” to
now, when it’s expected and
even trendy?
There were no words like
that. There was the word organic but ... there wasn’t even the
word sustainable. I ﬁnd it really
exciting and respectful that this
next generation of cooks for
quite a while now — at the beginning, it was really hard. They
would say they understood it
when they came to our kitchens
but they didn’t. Now, these kids
are light years ahead. They get
it. The new deﬁnition of food is
genuinely connected to where
it comes from. I’m glad I’m still
alive to see it.
Recently you declared Flea St.
Cafe a sanctuary restaurant.
Why did you want to do that??
I think we’ve always stood for
human rights. You don’t poison
people with food. That means,
how dare we want cheap, big
food ... and possibly have people
breathing or touching or around
something that hurts them so
that we can have big, inexpensive plates of food? It’s wrong.
16
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I eat a lot of soup. I eat here
(at Flea St.) one or two nights a
week. I will do a lot of fresh vegetable soups with a little bit of
meat. I have chickens, so I love
having egg sandwiches or a piece
of really good toast with a little
bit of meat on it and an egg and
avocado. ... I indulge. I’m somebody who loves chips. What are
my downfalls? I love salt.
Tell me about Flea St.’s new
executive chef, Charlie Parker.
Is he your successor?

Flea St. Cafe’s menu draws from produce grown in its gardens, like the
kohlrabi and radishes above.

When the sanctuary restaurant came up, it was — these
people are my family. They
were scared. ... I just wanted
them to know that this is a
place that respected them and
honored them, paid them better
than anywhere else would. I
need them and they need me.
We talked about, what if some
people didn’t want to eat here
anymore? I said, ‘It’s OK.’
One doesn’t typically think of
a chef or restaurant owner as
an activist. What role should a
restaurant play in the realms
of politics, activism, social
justice?
I think any human being in
business who doesn’t stand up
for what they think is right is
not really — this makes me
want to cry, quite truthfully —
honoring their place in the community. ... I know that if people
don’t speak their truth when
they think there’s injustice, then
that’s not OK. If it’s that I’m not
willing to do that because of
money, it’s just not who I am.

What has your experience
been as a female chef in what
is still a very male-dominated
industry?
Being a woman was really
hard. I was not respected. But
a woman using organic food
with no classic training ... (there
was) a lot of disrespect. I had to
learn how to be strong and not
just a sweet little hippie chick. I
had to learn how to be in charge
and trust my values. It took me,
I’d say, 35 years to do that. It’s
just settling in that it’s OK, as a
woman I can say ‘my way, not
your way.’
As far as being a mother, now
that my children are grown and
they’re awesome, I feel like I
did it but most of my career I
did not feel like I was a good
enough restaurant owner-chef
or a good enough mother. ...
Those of us who are like Joyce
Goldstein (Bay Area chef and
founder of the California Street
Cooking School in San Francisco), Odessa Piper (founder of
farm-to-table restaurant L’Etoile
in Madison, Wisconsin) — there

I hope so. He’s the right
person. I say he started 20 years
ago going on six months. He
says, ‘I remember your spinach
salad.’ He is one of the ﬁnest
chefs, one of the best palates.
He teaches me; he pushes
my limits. He brings new but
respects the old. He has a deep
connection to where food comes
from and he’s a tough chef, but
fabulously funny in the kitchen.
He respects me and what’s gone
on here. That is a project, to ﬁgure out how to take a 36-yearold restaurant and keep it going.

LIGHTNING ROUND:
Butter or olive oil?
Olive oil.
Wine or cocktails?
Cocktails.
Spring, summer, fall or winter?
Fall.
Hard or soft boiled egg?
Soft.
Coffee or tea?
Coffee.
Julia Child or Alice Waters?
Julia Child.
Windy Hill or the Dish?
Windy Hill.
Describe your cooking
philosophy in one word.
Real.
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Simply a cut above the Rest.

1921 EL CAMINO REAL, PALO ALTO
650.321.6798 | sundancethesteakhouse.com

Best Beef in Town
SINCE 1974
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Voted #1 by the people
Best Ice Cream /Frozen Yogurt
& Best Ice Cream Store
for many years TH

ANK
YOU
!

Italian Ice Cream

RISTORANTE
417 S. California Ave., Palo Alto

Book Your Table Today!
650.327.9390

“It’s
irresisti
ble!”

O DAILY
PALO ALT OF

BEST
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2010

2011
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f
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2014

VIEW

2016

Look inside the store for more and
different “Voted #1” awards by the people

Buy 1 Get 1

FREE

Buy one cup of ice cream or any espresso
bar item and get one of an equal or lesser
value FREE. Pints, Quarts, Specialties excluded.
Expires 08/31/2017

241 B Castro Street • Mountain View

650.969.2900
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Banquet • Full Bar
Lunch • Dinner • Cocktails
www.spalti.com

Poolside Dining.
How Fun!
Our popular breakfast buffet is the talk of the
town. Also open for lunch & dinner.
Our California Fresh Menu features an excellent
selection of salads, pastas, seafood and burgers.
Enjoy outdoor dining by the pool.
Great Food ... Fun Atmosphere.
Private event space is available.
For reservations, call

650.328.2800
625 El Camino Real Palo Alto, CA
650.328.2800 www.sheraton.com/paloalto

PALO ALTO

Come to the Westin
to Celebrate Your
Next Special Occasion
Open for Breakfast, Lunch, Dinner
and Sunday Brunch
For reservations, please call 650.321.4422
ext. 7122. Facilities available for private
parties
675 El Camino Real · Palo Alto, CA 94301
650.321.4422 · www.westin.com/paloalto
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F A R M E R S

M A R K E T S

The Midpeninsula’s
farmers markets, mapped
Downtown Palo Alto

Mountain View

Location: Gilman and High
streets, Palo Alto
Hours: Saturdays, 8 a.m. to
noon.
Market size: 50+ farmers and
vendors
Year-round? No, runs MayDecember. Opens May 13, 2017.
pafarmersmarket.org

Location: Mountain View
Caltrain Station, 600 West
Evelyn Ave., Mountain View
Hours: Sundays, 9 a.m. to 1 p.m.
Market size: 80+ farmers and
vendors
Year-round? Yes
bit.ly/1VthjIO

Menlo Park
Farmers Market

Downtown Los Altos

California Avenue

Location: 2nd and State streets,
Los Altos
Hours: Thursdays, 4-8 p.m.
Market size: 45+ farmers and
vendors
Year-round? No, runs
May-September.
bit.ly/1NrAytO

Location: California Avenue at
El Camino Real, Palo Alto
Hours: Sundays, 9 a.m. to 1 p.m.
Market size: 100+ farmers and
vendors
Year-round? Yes (closed
Christmas and New Years days)
uvfm.org/paloalto-sundays

Location: Parking lot on
Chestnut Street between
Santa Cruz and Menlo avenues,
Menlo Park
Hours: Sundays, 9 a.m. to 1 p.m.
Market size: 40 in the summer;
25-30 in winter
Year-round? Yes
bit.ly/1RXBQSD
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Location: 765 Portola Road,
Portola Valley
Hours: Thursdays, 2-6 p.m. in
summer and 2-5 p.m. in winter
Market size: 25-30 vendors
Year-round? Yes
pvfarmersmarket.com

Location: 500 Arguello St.,
Redwood City
Hours: Saturdays, 8 a.m. to noon
Market size: 70+ farmers and
vendors
Year-round? No, runs
April-November.
bit.ly/1VthMuu

East
Palo Alto
Pulgas Ave

Bay Rd

Portola Valley
Farmers Market

Kiwanis Redwood
City Farmers Market
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Redwood
City

The Los Altos Farmers Market is among
several seasonal and year-round
markets on the Midpeninsula. Photo by
Michelle Le.

al
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Mountain
View

Location: Ravenswood Family
Health Center, 1885 Bay Road,
East Palo Alto
Hours: Wednesdays, 11 a.m. to
2 p.m.
Market size: About six vendors
Year-round? No, runs April 19Nov. 15.
collectiveroots.org
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ZZZ0DF$UWKXU3DUN3DOR$OWRFRP
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F O O D

ICE
CREAM

Local experts share tips and tricks
for making ice cream at home
by Anna Medina | photos by Veronica Weber

I

ce cream is one of those
desserts that most people
purchase, whether at a grocery
store or an ice cream parlor. And
while there’s something sweet
about grabbing an ice cream
cone while you’re out on the
town, it’s just as fun to make ice
cream at home.
Though the recipes are simple, there is an art to achieving
that perfectly creamy, mouthwatering consistency and ﬂavor,
and ﬁve local ice cream shop
owners and chefs shared their
wisdom with the Weekly about
how to reproduce it at home.
To start, you’ll need an ice
cream maker. Cindy Somasunderam is the owner of Scoop
Microcreamery in Palo Alto,
and she started making ice
cream more than 30 years ago
at home. She recommended
22
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KitchenAid’s ice cream attachment ($100) because it’s
relatively affordable, compact
and many people already own a
KitchenAid mixer.
Elizabeth Prado, resident chef
at the culinary program at Sur
La Table in Palo Alto, recommended the Breville Smart
Scoop ice cream maker ($400),
a pricier option for the serious home cook. The machine
also allows you to speed up the
process with a “prechill” option
that makes ice cream within 45
minutes.
For Laura Sunseri, operations
manager at Tin Pot Creamery in
Palo Alto, her “must-have” tool
is the humble scoop. She recommends the Zeroll ice cream
scoop ($18.50), which has a gel
liquid inside of it that transfers
the heat of your hand, making it

&

easier for the ice cream to come
out of the scoop.
“You get a better scoop, and it
protects your hand from getting
cold,” she said.
It’s always wise to take a look
at the the recipe you’re using to
make sure you have the correct
tools, but experts generally
recommended stocking up on:
a thermometer, digital scale,
heavy saucepan, two to three
bowls for ice baths and freezing, a blender or mixer, whisk,
wooden spoon, spatula and an
airtight container.
Ice cream, as well as some
ﬂavors of gelato, is made
from a simple custard base of
milk, cream, egg yolks and
sugar. Prado referred to this as
the “mother sauce” or creme
anglaise, which is the base
for other desserts, like crème
brûlée.
So, if gelato and ice cream
have the same ingredients, what
sets them apart? Christianne
Mares of Gelataio in Palo Alto
said that gelato is made with
“way more milk than cream,”
resulting in a lower fat content
than ice cream.
“We churn less air into the
product. That means you have
a denser product (and) it’s
heavier. We serve it at a higher
temperature, which gives it an
intense ﬂavor,” she said, adding
s,
that the colder something is,
d to
the less ﬂavor it is perceived
have.
When making ice cream,
there are two styles, Prado
said: Philadelphia and
custard. Custard style uses
eggs, while the uncooked
Philadelphia style does not.
Custard-style ice cream is
richer as a result of the egg
yolks, Prado said.
Whether you’re making
ice cream or gelato, start byy
ts.
heating the dairy ingredients.
According to Prado, heatingg
the milk and cream changess its
protein structure and yieldss betd the
ter results. You’ll then blend
heem)
egg yolks (if you’re using them)

D R I N K
with the sugar and “temper” the
egg mixture with the milk and
cream.
Prado claims that tempering is the most challenging
part of the process. It simply
means slowly introducing the
hot cream into the blended egg
yolk mixture to avoid curdling
the eggs.
Once the eggs are tempered,
Alfonso Marquez Ramirez,
the pastry chef at Chez TJ in
Mountain View, recommended
bringing the whole mixture
up to 170 or 175 degrees at
maximum to avoid getting to
the point of making “scrambled
eggs.”
At this point in the process,
you can add your desired ﬂavoring, such as vanilla extract
or mint leaves.
After the ice cream base
reaches 170 degrees, let it cool
in an ice bath, using two bowls,
one larger than the other. Fill
the larger bowl with ice and
sit the smaller bowl with the
warm ice cream mix inside.
Prado recommends straining
the batter to catch any cooked
egg pieces..
It’s also important to wait for
the batter to completely chill,
Ramirez said.
“If you put it into the ice

Above: Scoop Microcreamery’ss Speculicious
flavor with Speculoos biscuits and
and cream.
Right: Scoop's bourbon vanilla ice
i cream with
salted caramel uses homemadee vanilla extract.

(continued on page 25)

The Sea By Alexander’s Steakhouse is the Bay Area’s premier seafood dining destination.

Celebrate with us!
Private Dining • Special Occasions • Business Conferences • Daytime Meetings • Weddings

4269 El Camino Real, Palo Alto (next to Dinah’s Garden Hotel) | 650.213.1111 | www.theseausa.com

SUNDAY
CHAMPAGNE
BRUNCH

SERVED WEEKLY FROM 10AM TO 2PM
Open for Breakfast, Lunch and Dinner Daily
Happy Hour Specials Daily from 4 – 7pm

Call 650-628-0145 for dining reservations
4290 El Camino Real, Palo Alto | 650-857-0787
www.cabanapaloalto.com
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Regular sodas (38-46g sugar; 150+ calories) are associated with
higher risks of obesity, diabetes, and heart disease.
Diet sodas (artiﬁcial sweeteners) are associated with weight gain, and
higher risks of heart disease, stroke and dementia.

INTRODUCING

a delicious BETTER-FOR-YOU all-natural reinvention of soda

Only 25 calories and 3-4g sugar
(per 12-oz. can)

Naturally sweetened with MONK FRUIT and a touch of honey
Scientiﬁc studies show that the all-natural sweetener in the
“SUPERFOOD” MONK FRUIT is a strong antioxidant that combats free radicals

Available locally: Country Sun, Driftwood Deli, Form Fitness,
iTalico, Piazza’s, Sancho’s Taqueria, Terun, Willows Market

Available on Amazon.com – FREE shipping with Prime!
Use the Amazon promo code
LUMABOGO to buy one, get one free!
(Limited time only; One-time use per user. Get up to FIVE FREE when you buy ﬁve!)

We are a Palo Alto based startup

Learn
or e-mail us at hello@lumasoda.com
2 4  D E L more
I S H  S P R at
I N G 2www.LumaSoda.com
017
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Christianne Mares’s hazelnut gelato
Yield: 1 quart
Ingredients:
2 cups whole milk
1 cup heavy cream
4 egg yolks
2/3 cup sugar
1/2 cup hazelnut paste*

While making vanilla ice cream, Chez TJ pastry chef Alfonso Marquez Ramirez
keeps a close watch on the cream.

(continued from page 22)

cream machine when it’s warm,
(the machine) will over-whip to
bring it down,” he said. “You’ll
have really ﬂuffy ice cream with
too much air, and when you go
to freeze it, you’ll end up with
chalky ice cream.”
If you want to add mix-ins
like chocolate chips or pieces of
cookies, Prado recommended
adding them once the ice cream
ﬁrms up, or else they’ll sink to
the bottom.
Ironically, one of the main
culprits in failed ice cream,
gelato and sorbet is iciness.
Across the board, every ice
cream expert had advice for
how to avoid turning your dessert into what Mares described
as “an icy blob of nothingness.”
To avoid the icy crystals that
can sometimes wreak havoc on
ice cream, gelato and sorbet,
Somasunderam advised against
rushing the process.
“There’s always the temptation to under-freeze, because
you know it takes a long time.
If it isn’t completely frozen, it’ll
get icy,” she said.
Sunseri said to avoid letting
the ice cream get too “melty”
before putting it in the freezer.
“Melty ice cream is kind of
one of the biggest enemies. If it
gets too melty, when we freeze
it, it gets icy,” she said.
How does one avoid this?
Move really quickly, Sunseri
said, adding that water is not
great for ice cream, either. If

you rinse a utensil, make sure
to dry it off and keep it dry
once you start working with ice
cream.
Unsurprisingly, a resounding theme among all of the ice
cream pros was to use fresh
ingredients, starting with the
milk and cream. Mares recommended using raw milk if
possible, which yields a richer,
more intense ﬂavor. Somasunderam suggested using a
fresh, organic cream, like from
Strauss Family Creamery, which
is what she uses at Scoop.
Ramirez said not to skimp
on the fat content — get full-fat
everything.
When creating ﬂavors, use
seasonal ingredients, Sunseri
said, like the organic strawberries Tin Pot gets from Hollister
for strawberry ice cream.
You can take it to the next
level by making other ingredients from scratch. Somasunderam makes her own
vanilla extract by taking a few
Madagascar vanilla beans, slitting them and soaking them in
bourbon or vodka for about a
month.
Another tip? If at ﬁrst you
don’t succeed, give the ice
cream maker another spin. Approach making ice cream with
an experimental and creative
attitude, as these professionals
still do.
Sunseri recalled testing
10 different versions of an
(continued on page 28)

*Hazelnut paste
instructions:

Step 1 Spread 1/2 cup
of hazelnuts on a rimmed
baking sheet and roast in
a preheated oven at 360
F for 15 to 20 minutes,
stirring every 5 minutes
until the hazelnuts are
fragrant and the skins start
cracking.

Step 2 Remove nuts from
the oven, wrap them in a
clean kitchen towel and
let them sit for about 10
minutes.

Step 3 Rub the hazelnuts
in the towel to peel off the
skins.

Step 4 Let them cool to
room temperature.

Step 5 Use a coffee
grinder or food processor
to grind the hazelnuts into
a paste.
Gelato instructions:

Step 1 In a saucepan,
combine milk and cream
and place over medium

heat, stirring often, until
the liquid reaches 175 F.

Step 2 While the milk
mixture heats, in a large
bowl, beat together egg
yolks and sugar with an
electric mixer at medium
speed until thick and pale,
2 to 3 minutes.

Step 3 Slowly pour the
hot milk into the egg-andsugar mix while beating
continuously. Return the
mixture to the saucepan,
and cook at medium-low
heat, stirring constantly,
until it reaches 185 F and
is thick enough to coat
the back of the wooden
spoon. Do not let it boil.

Step 4 Strain through
a ﬁne mesh strainer into
a clean bowl, cover the
mixture with plastic wrap,
and let it cool at room
temperature. Once cooled,
refrigerate for at least 4
hours.
Whisk or blend the hazelnut
paste into the cold gelato
mixture until fully incorporated. Churn in a gelato or ice
cream maker according to the
manufacturer’s instructions,
then transfer to an airtight
container and freeze for 2-3
hours before serving.

Alfonso Marquez Ramirez’s ice cream base
To watch a video of Ramirez making ice cream, go to
goo.gl/rO09tI.
Yield: 2 quarts

vanilla and set aside.
2 In blender, puree
yolks and sugar for 1
minute on high, then turn
down to low.

Step 3 Add half of the
hot milk mixture, blend
for 30 seconds and add
back to the pot. Heat mixture until it reaches 170 F,
then chill for 3 hours. Put
half of the mixture in ice
cream machine until it is
of soft-serve consistency,
put in an airtight container and freeze until set.

Step

Ingredients
3 cups whole milk
2 cups heavy cream

1 can sweetened
condensed milk
15 egg yolks
1 cup sugar
1 tablespoon vanilla
Instructions:

Step 1 In a saucepan,
bring cream, milk and
condensed milk to a boil,
take off the heat, add

Additional recipies on page 28.
DELISH
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BRILLIANT
CONCERTS
JUNE 23 – AUGUST 5

presented by

7/8
Tommy Igoe
Groove Conspiracy
plays Steely Dan

7/9
Shai Maestro Trio

DYNAMIC JAZZ DUO

Hiromi Duet
7/15
Andrea Motis and
Scott Hamilton

8/2
Ravi Coltrane

7/22
Anat Cohen
& Choro
Aventuroso

8/5
Ms. Lisa Fischer and
Grand Baton

BECOME A STANFORD JAZZ
WORKSHOP MEMBER
• No fees! Save up to $6 per ticket
• Free concert tickets
• And more!

ORDER TICKETS
& BECOME A MEMBER

stanfordjazz.org
650-725-2787 • ON SALE NOW!
26
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featuring Edmar Castañeda
6/24 8 PM
6/24
M
Bing Concert Hall
Stanford University

6/25 Indian Jazz Journey with
George Brooks, Mahesh Kale
7/1 Celebrating the Great
American Songbook
7/5 Dick Hyman and
Ken Peplowski
7/16 Wayne Wallace Quintet
7/17 Larry Vuckovich Quintet
plays Sonny Clark
7/19 Ruth Davies’ Blues Night
with Linda Tillery
7/31 George Cables Trio
8/1 Guitar Night: Camila Meza
and Charles Altura

Only an hour from the Valley, Corralitos is a charming community
at the southern end of the Santa Cruz Mountains appellation.
Two family-owned wineries, Windy Oaks Estate, and
Nicholson Vineyards, produce small lots of estate wine.

Pinot Noir
Chardonnay
Syrah
and other varietals from select single ‘old vine’ vineyards.

We invite you to visit our wineries, stroll through the vineyards,
bring a picnic, taste our outstanding wines...

…and share the dream.

ƒƗƍƢƊƔƜƜƝƊƝƎƒƗƎƛƢƤƒƗƎƢƊƛƍƜ

ƒƌƑƘƕƜƘƗƒƗƎƢƊƛƍƜƒƗƎƛƢ

<<A ƊƣƎƕƎƕƕƘƊƍ
ƘƛƛƊƕƒƝƘƜH@<A>=
?:8F>9;F@<=9
ƠƠƠFƠƒƗƍƢƘƊƔƜƎƜƝƊƝƎFƌƘƖ

9?AAƕƎƊƜƊƗƝƊƕƕƎƢƘƊƍ
ƙƝƘƜH@<AA:
?:8F>9;F>A>8
ƠƠƠFƗƒƌƑƘƕƜƘƗƟƒƗƎƢƊƛƍƜFƌƘƖ

Delicious Italian Food in
Beautiful Downtown Los Altos
Enjoy Our Pastas, Pizzas, Salads,
Entrees And Daily Specials Prepared
With The Freshest Seasonal Ingredients.

100 State Street • Los Altos • 650.949.2400
www.pompeiiristorante.com
Open Daily for Lunch and Dinner
DELISH
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The Valley’s
Best Burritos
New Location

&

D R I N K

THE VOICE

Best
of
MOUNTAIN
VIEW

2016

“Huge and very, very good!”

—SJ Mercury

“…best burritos in the Silicon Valley.”
—Sunset Magazine
Voted Best Burrito for 17 years.
—Mtn. View Voice
Peanut butter ice cream pours out of an ice cream maker at Tin Pot
Creamery’s kitchen in San Carlos.

(continued from page 25)

Ample parking and seating
at new location OR —
Let us bring our Custom
Burrito Bar to you!
SUPERB corporate & private
CATERING for 25-1,000
The finest since 1976
8am-10pm • 365 days

experimental sweet barbequeswirl ice cream last summer.
Ramirez stressed the merits of
trial and error.
“I’ve messed up everything
in this kitchen 10 times, 15
times, but now I’ve messed
up so many things that I’m

Cindy Somasunderam’s bourbon-bourbon
vanilla extract
Ingredients:

10 good-quality Madagascar vanilla beans

750 ml bourbon
Instructions:
1 The vanilla
beans should be soft,
supple, shiny and
aromatic. With a sharp
knife, cut a long slit
in the middle of each
vanilla bean, or cut the
beans in half lengthwise. Pour off a little
bourbon to make room
in the bottle and add
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235 E Middlefield Rd., Mountain View
(Between Easy St. & Whisman Rd.)

(650) 967-0507
www.costena.com
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like, ‘OK. I know exactly
what went wrong,’” he said.
Forget what you were told
as a kid, and go ahead and
play with your food.
Editorial Assistant and
Internship Coordinator Anna
Medina can be reached at
amedina@paweekly.com.

the vanilla beans.
2 Cap the bottle
and keep it in a dark
place. Let the beans
steep for at least a
month, shaking the
bottle gently every
couple of days.

Step 3 Remove and
reuse the beans for
another batch of vanilla extract or bury the
dried, used beans in
a canister of sugar for
vanilla sugar to use for
baking or in coffee.
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Let us
CATER
your next event!

We provide
catering
to
LARGE EVENTS,
CORPORATIONS AND WEDDINGS
Book Your Next Private Event!

HAPPY HOUR
Sunday - Thursday 3-6pm

RESERVATIONS RECOMMENDED

650.853.9700
2323 BIRCH ST • PALO ALTO
ANATOLIANKITCHENPALOALTO.COM
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C

Northern Italian Cuisine
1120 Crane Street Y Menlo Park Y 650.322.1211
w w w.carpaccios.com
Open for lunch Monday - Friday 11:30 - 2 Y Lite lunch Monday - Friday 2 - 5
Dinner Monday - Thursday 5 - 9:30 Y Friday & Saturday 5 - 10 Y Sunday 5 - 9
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arpaccio is celebrating
ERS’ CH
it’s 30th year and is a
Readers’ Choice best Italian
restaurant multiple time winner.
Located in downtown Menlo Park,
2016
diners experience the best Italian
Cuisine while enjoying the vibrant
ambiance. The management team of Bob, Ciya, and
Sandra along with Chef Chay invite you to join in the
fun! Come join us for lunch or dinner and say “hello” to
Schuyler and Amanda.

