
Pie makes a wonderful dessert

any time of the year and it’s re-

ally not difficult to make – even with

homemade crust!  Fresh fruit is

available nearly the whole year

through, from strawberries in the

early spring to peaches, nectarines

and berries in the summer, and ap-

ples and pumpkins in the fall. In the

dark winter months, chocolate

comes in handy for baking a choco-

late cream pie. So, you see, pies are

great all year long! But, summertime

is especially divine for fresh mixed

berry pies. You can either head

down to your local farmers’ market,

where you’ll find raspberry and

blueberry purveyors displaying

fresh picked berries now or you can

pick your own wild berries while

hiking in the woods. Just about any

mixture will work well, but you

need about 8 cups of fruit, which can

take many hours of picking!  

I remember going to Brent-

wood one year with my grand-

mother to pick peaches for jam. We

were quite a sight climbing up the

ladders to pick the ripe fruit – she

was in her 80s and I was several

months pregnant.  Neither one of us

wanted the other to do the climbing,

but in the end, I think I won out and

left her on the ground worrying.

Those days, farmers’ markets hadn’t

made their resurgence and to get

just-picked produce we really had to

head to the farms. We are so lucky

these days to have great farmers’

market networks, bringing perfectly

ripe produce practically to our

doorsteps.

One year, I made a berry pie

birthday dessert for our good friend,

Mike Miller of Moraga. Since his

birthday is in March, I am certain

that at least some frozen berries

went into that particular dessert.  It

didn’t much matter to him … he’s

never forgotten that pie, and now

almost every time we get together,

the idea of berry pie surfaces in the

conversation. And, like anything

else in life, the fresher the

better, so whenever possible, it’s

best made with fresh seasonal

berries.  This pie

can be made

with just 

about any

combination

of berries

you like, but I

use blueberries,

boysenberries or

blackberries, and 

raspberries in roughly

equal proportions. 

Mixed Berry Pie

INGREDIENTS
1 pie crust (see recipe below)
1 recipe crumb topping (see recipe below)
8-10 cups fruit (I use a combination of black-
berries, blueberries and raspberries, but you
can use just one, if you prefer … I don’t use
strawberries in this recipe).
3/4 cup brown sugar
½ -2/3 cup flour (depending upon how juicy
the fruit appears to be;  use a little more if fruit
is extra-juicy)
1 teaspoon cinnamon 
½ teaspoon cardamom
¼ teaspoon nutmeg
Juice of one-half lemon

DIRECTIONS
Place washed berries in a large bowl. Mix all
dries and gently toss with berries. Sprinkle with
lemon juice and toss again. Dump into a pre-
pared, unbaked 10-inch pie shell and pat
crumb topping on top. Bake in 400-degree
oven for 45 minutes, or until crust is golden
brown and crumb topping is crunchy. 
Serve with a dollop of whipped cream, vanilla
ice cream or frozen yogurt.

Crumb Topping
6 tablespoons butter, cut into small pieces
1 cup flour
½ cup brown sugar
¼ cup white sugar
1 teaspoon cinnamon
¼ teaspoon nutmeg
¼ teaspoon cardamom
In a medium bowl, mix all dries. With finger
tips, or pastry cutter, cut butter into dries until
crumbly and well integrated. Pat on top of fruit
in unbaked pie shell.

Pie Crust Recipe
2 cups flour
½ teaspoon salt
1½ sticks unsalted butter, cut into small cubes

2 teaspoons cider vinegar
½ cup ice water
Mix flour and salt in a large bowl. With a pastry
cutter, or fingers, crumble butter into flour until
well integrated. Sprinkle cider vinegar over
mixture and stir in well with a fork. Add ice-
cold water, a little at a time and blend with fork
until dough is moist enough to roll into a ball,
but not too wet. Roll into one large ball for the
pie crust and a smaller ball to use for patching
your crust, or cinnamon roll ups for snacking!

Peach Cobbler

INGREDIENTS
½ stick unsalted butter, melted
1 cup granulated sugar
1 cup all-purpose flour
2 teaspoons baking powder
½ teaspoon salt
1 cup milk
2 teaspoons vanilla
4-6 ripe peaches, skinned, pitted and cut into 6-
8 wedges
¼ cup light brown sugar
1 teaspoon cinnamon
Dash cardamom

DIRECTIONS
Preheat oven to 375 degrees. 
Grease an 8-inch square baking dish with cook-
ing spray. Pour melted butter into the bottom
of the dish. In a medium bowl, blend granu-
lated sugar, flour, baking powder and salt.
Slowly stir milk into the dry mixture with a
whisk, stirring all the while to avoid lumps. Mix
in vanilla. Pour batter over melted butter in
baking dish.  In a separate bowl, gently toss
peaches with brown sugar and spices.  Lay
peaches over top of batter, doubling the layer
of peaches if necessary. 
Bake for 25-30 minutes, or until topping is
golden brown and beginning to pull away from
sides of dish.  Serve warm with whipped cream,
vanilla frozen yogurt or ice cream … or plain! 
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T H E B R O I L E R
R E S T A U R A N T

Menu

Alluring Appetizers - Succulent Salmon
Champion Pork Chops - Luscious Lamb
Fantastic Filets - Premium Prime Rib

NEW

a t t h e

(510) 215-7888 • 13255 San Pablo Avenue
San Pablo, CA • I-80 to San Pablo Dam Rd. Three blocks West
(Intersection of San Pablo Dam Road and San Pablo Avenue)

Management reserves all rights and may alter or cancel promotion at any
time without prior notice. No cash value. Not valid with any other offer.

Try Out Our New Menu at Half the Price
Redeem This Coupon at

Buy One Get One Free
Of Equal or Lesser Value • Offer Valid Through July 31, 2009

Sunday-Thursday from 4pm-10pm and Friday-Saturday from 4pm-11pm.

T H E B R O I L E R
R E S T A U R A N T

in San Pablo Lytton Casino

Japanese Restaurant

356 Park Street, Moraga
(next to Rheem Theatre)

376-2872
NOW OPEN

Tuesday-Sunday
Lunch & Dinner

These recipes are available 

on our web site. 

Go to:

www.lamorindaweekly.com

Susie can be reached at
suziven@gmail.com

Sicilian Restaurant 

Charming La Finestra is
well worth seeking out
SF Chronicle       -Bill Staggs

Lunch: Tuesday-Friday, Dinner: Tuesday-Sunday
Reservations Recommended

Dinner for 2

$ 22.00*

(regular up to $29.90)
Includes your choice 
of any two entrees

priced up to $14.95 * each
Add on for items priced 

over $14.95

Does not include beverage, tax or gratuity.  One coupon per table.  Not valid with other offers.  Not valid on holidays, Expires 9/10/09

100 Lafayette Circle, Lafayette

(925) 284-5282

www.lafinestraristorante.com

C U C I N A    I T A L I A N A 

Jeff Assadi, Chef / Owner 

Private Banquet Room is available for Corporate Events,
Birthday Parties, Meetings and Seminars up to 40person.

•    Dining    •    Dining    •    Dining    •    Dining    •    Dining    •    Dining    •
Who Wants Pie?
By Susie Iventosch

Moraga Farmers’ Market – 
Sundays 9 a.m. to 1 p.m.
Orinda Farmers’ Market –   
Saturdays 9 a.m. to 1 p.m. 
Lafayette Farmers’ Market – could
be coming to you on August 21

American
Bistro ,  3287 Mt. Diablo Blvd, Laf, 283-7108
Chow Restaurant,  53 Lafayette Cir, Laf,  962-2469
Quiznos,  3651 Mt. Diablo Blvd, Laf,  962-0200
Ranch House,  1012 School St, Mor,  376-5127
Terzetto Cuisine,  1419 Moraga Way, Mor,  376-3832
The Cheese Steak Shop,  3455 Mt. Diablo Blvd, Laf, 283-1234
BBQ
Bo’s Barbecue  ,  3422 Mt. Diablo Blvd, Laf,  283-7133
Burger Joint
Flippers  ,  960 Moraga Rd, Laf,  284-1567
Nation’s Giant Hamburgers,  400 Park, Mor,  376-8888
Nation’s Giant Hamburgers ,  76 Moraga Way, Ori,  254-8888
Café  
Ferrari- Lucca Delicatessens,  23 Lafayette Cir, Laf,  299-8040
Geppetto’s caffe,  87 Orinda Way, Ori,  253-9894
Mamounia Express Cafe,  3732 Mt. Diablo Blvd # 179, Laf, 299-1372
Rising Loafer,  3643 Mt. Diablo Blvd Ste B, Laf,  284-8816
Susan Foord Catering & Cafe,  965 Mt. View Dr., Laf,  299-2469
California Cuisine 
Artisan Bistro, 1005 Brown St., Laf 962-0882
Metro Lafayette,  3524 Mt. Diablo Blvd, Laf,  284-4422
Shelby’s,  2 Theatre Sq, Ori,  254-9687
Chinese  
Asia Palace Restaurant,  1460 B Moraga Rd, Mor,  376-0809
Chef Chao Restaurant,  343 Rheem Blvd, Mor,  376-1740
China Moon Restaurant,  380 Park St, Mor,  376-1828
The Great Wall Rest. ,  3500 Golden Gate Way, 284-3500
Hsiangs Mandarin Cuisine,  1 Orinda Way # 1, Ori,  253-9852
Lily’s House  ,  3555 Mt. Diablo Blvd #A, Laf,  284-7569
Mandarin Flower ,  581 Moraga Rd, Mor,  376-7839
Panda Express,  3608 Mt. Diablo Blvd, Laf,  962-0288
Szechwan Chinese Restaurant,  79 Orinda Way, Ori,  254-2020
Uncle Yu’s Szechuan,  999 Oak Hill Rd, Laf,  283-1688
Yan’s Restaurant,  3444 Mt. Diablo Blvd, Laf,  284-2228
Coffee Shop  
Millie’s Kitchen,  1018 Oak Hill Rd #A, Laf,  283-2397
Squirrel’s Coffee Shop,  998 Moraga Rd, Laf,  284-7830
Village Inn Café,  204 Village Square, Ori,  254-6080
Continental  
Petar’s Restaurant,  32 Lafayette Cir, Laf,  284-7117
Vino Restaurant,  3531 Plaza Way, Laf,  284-1330
Duck Club Restaurant,  3287 Mt. Diablo Blvd, Laf,  283-7108
French 
Chevalier Restaurant,  960 Moraga Road, Laf,  385-0793 
Hawaiian Grill
Lava Pit  ,  2 Theatre Square, St. 142, Ori,  253-1338  
Indian
Swad Indian Cuisine,  3602 Mt. Diablo Blvd, Laf,  962-9575
Italian
Giardino,  3406 Mt. Diablo Blvd, Laf,  283-3869
Knoxx Restaurant, Lounge,  3576 Mt. Diablo Blvd, Laf, 284-5225
La Finestra Ristorante, 100 Lafayette Cir, #101, Laf, 284-5282
La Piazza,  15 Moraga Way, Ori,  253-9191
Mangia Ristorante Pizzeria,  975 Moraga Rd, Laf,  284-3081
Michael’s,  1375 Moraga Way, Mor,  376-4300
Mondello’s,  337 Rheem Blvd, Mor,  376-2533
Pizza Antica,  3600 Mt. Diablo Blvd, Laf,  299-0500

Pizzeria Amoroma Rest., 65 Moraga Way, Ori 253-7662
Postino,  3565 Mt. Diablo Blvd, Laf,  299-8700
Ristorante Amoroma,  360 Park St, Mor,  377-7662
Japanese 
Asia Palace Sushi Bar,  1460 B Moraga Rd, Mor,  376-0809
Blue Ginko,  3518-A Mt. Diablo Blvd, Laf,  962-9020
Kane Sushi,  3474 Mt. Diablo Blvd, Laf,  284-9709
Kirin Sushi, 356 Park Street, Mor 376-2872
Niwa Restaurant,  1 Camino Sobrante # 6, Ori,  254-1606
Serika Restaurant,  2 Theatre Sq # 118, Ori,  254-7088
Yu Sushi,  19 Moraga Way, Ori,  253-8399
Mediterranean  
Petra Café,  2 Theatre Sq # 105, Ori,  254-5290
Oasis Café,  3594 Mt. Diablo Blvd, Laf,  299-8822
Turquoise Mediterranean Grill, 70 Moraga Way, Ori, 253-2004
Mexican
360 Gourmet Burrito,  3655 Mt. Diablo Blvd, Laf,  299-1270
Casa Gourmet Burrito, 3322 Mt. Diablo Blvd, Laf, 284-4415
El Charro Mexican Dining, 3339 Mt. Diablo Blvd, Laf, 283-2345
El Jaro Mexican Cafe,  3563 Mt. Diablo Blvd, Laf,  283-6639
La Cocina Mexicana,  23 Orinda Way, Ori,  258-9987
Mucho wraps,  1375-B Moraga Way, Mor,  377-1203
Baja Fresh Mexican Grill, 3596 Mt. Diable Blvd, Laf, 283-8740
Celia’s Restaurant,  3666 Mt. Diablo Blvd, Laf,  283-8288
El Balazo,  3518D Mt. Diablo Blvd, Laf,  284-8700
Maya Mexican Grill,  74 Moraga Way, Ori,  258-9049
Numero Uno Taqueria,  3616 Mt. Diablo Blvd, Laf,  299-1333
Pizza
Mountain Mike’s Pizza,  3614 Mt. Diablo Blvd, Laf,  283-6363
Mountain Mike’s Pizza,  504 Center St, Mor,  377-6453
Pennini’s,  1375 Moraga Rd, Mor,  376-1515
Round Table Pizza  ,  361 Rheem Blvd, Mor,  376-1411
Round Table Pizza  ,  3637 Mt. Diablo Blvd, Laf,  283-0404
Village Pizza,  19 Orinda Way # Ab, Ori,  254-1200
Zamboni’s Pizza,  1 Camino Sobrante # 4, Ori,  254-2800
Sandwiches/Deli  
Bianca’s Deli ,  1480 Moraga Rd # A, Mor,  376-4400
Europa Hofbrau Deli & Pub,  64 Moraga Way , Ori,  254-7202
Kasper’s Hot Dogs,  103 Moraga Way, Ori,  253-0766
Noah’s Bagels,  3518 Mt. Diablo Blvd, Laf,  299-0716
Orinda Deli,  19 F Orinda Way, Ori,  254-1990
Subway,  396 Park St., Mor,  376-2959
Subway,  3322 Mt. Diablo Blvd #B, Laf,  284-2627
Subway,  Theatre Square, Ori,  258-0470
Seafood  
Yankee Pier ,  3593 Mt. Diablo Blvd, Laf,  283-4100
Singaporean/Malaysian
Kopitiam,  3647 Mt. Diablo Blvd, Laf,  299-1653
Steak  
Casa Orinda,  20 Bryant Way, Ori,  254-2981
Tea  
Patesserie Lafayette,  71 Lafayette Cir, Laf,  283-2226
Tea Party by Appointment,  107 Orinda Way, Ori,  254-2206
Thai  
Amarin Thai Cuisine,  3555 Mt. Diablo Blvd #B, Laf, 283-8883
Baan Thai ,  99 Orinda Way, Ori,  253-0989
Royal Siam,  512 Center Street, Mor,  377-0420
Siam Orchid,  23 Orinda Way # F, Ori,  253-1975
Vietnamese
Little Hearty Noodle, Pho & Pasta, 578 Center St., Mor, 376-7600

LAMORINDA’s Restaurants
•••   updated July 8, 2009   •••

The Lamorinda Weekly (LW) Restaurant Guide is not paid advertising; our intent is to provide a useful reference guide. We hope that we have included all Lamorinda restau-
rants on this page, except those that told us they did not wish to be listed. LW is not liable for errors or omissions. In the event that we have inadvertently printed mis-
information or excluded a restaurant please let us know (info@lamorindaweekly.com) so that we may correct our list for the next issue. 

download our Restaurant Guide from our web site at    www.lamorindaweekly.com
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Peach cobbler
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Berry pie 
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Terzetto presents:

The Art of 
Nina Tyksinski

from the Moraga Art Gallery

Saturday

July 25th

5:30 to 8:30 pm

1419 Moraga Way, Moraga Shopping Center

925-376-3832  -  www.terzettocuisine.com
Mon: 7am - 2pm; Tues-Sun: 7am - 8:30pm

Early Bird Dinner 5-6pm - $9.95
Tuesday - Sunday

Art & Wine




