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Chow Bella Kids Chicken Parmesan

This is an easy recipe for a parent and child to prepare together.
Kids love pounding the chicken with a meat mallet. To shorten
the cooking time, use a prepared marinara sauce.
INGREDIENTS
4 skinless, boneless chicken breast halves
1 cup all-purpose flour
1 teaspoon salt
2 eggs, beaten
1/2 cup grated parmesan cheese
1 cup bread crumbs seasoned
2 tablespoons olive oil
1 cup marinara sauce
1/4 cup fresh mozzarella 
1 batch Marinara Sauce (recipe below)
Optional: serve over linguine
DIRECTIONS
Preheat oven to 375 degrees.
Pound the chicken breasts until they are 1/4 inch thick. A meat
mallet works best for this.
Using three shallow dishes, combine flour and salt in one shal-
low dish. Place beaten eggs into another shallow dish. In the
third dish, mix together the grated parmesan cheese and bread
crumbs. Dip chicken breasts into the flour mixture, then into
beaten egg, and finally into bread crumb mixture to coat.
In a large skillet, heat oil over medium heat. Add coated chicken
and sauté for about 3 or 4 minutes each side, or until chicken is
cooked through and juices run clear.
Pour marinara sauce into a lightly greased 9x13 inch baking dish.
Add chicken, then place a slice of mozzarella cheese over a
breast, and bake in the preheated oven for 20 minutes or until
cheese is completely melted.
Marinara Sauce
INGREDIENTS
1/2 cup extra-virgin olive oil
2 small onions, finely chopped
2 garlic cloves, finely chopped
2 stalks celery, finely chopped
2 carrots, peeled and finely chopped
1/2 teaspoon sea salt
1/2 teaspoon freshly ground pepper
2 (32-ounce) cans crushed tomatoes
2 dried bay leaves
DIRECTIONS
In a large casserole pot, heat the oil over a medium high flame.
Add the onions and garlic, and sauté until the onions are translu-
cent, about 10 minutes. Add the celery, carrots, and 1/2 tea-
spoon of each salt and pepper. Sauté until all the vegetables are
soft, about 10 minutes. Add the tomatoes and bay leaves, and
simmer uncovered over low heat until the sauce thickens, about
1 hour. Remove and discard the bay leaf. Season the sauce with
more salt and pepper, to taste.
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Music lessons

Piano Lessons in Lafayette with
professional instructor MTAC member.
Competition, CM exam Preparation.
Rita Yegiazaryan    283-7601

Piano/guitar 
w/Robbie Dunbar
All levels welcome!

I travel to your home.
M. A. Music Composition

925-323-9706
robbiednbr@gmail.com

%

<>

Piano Tuning

Experienced Piano Tuning
By local music teacher
925-323-9706

Insurance

Totalintegrityinsurance.com
20+yr Lamorinda resident.  
My independent insurance 
brokerage is here to serve you. 
Over 100 top carriers = great 
pricing and coverage for Biz 
Gen Liab, W Comp, Homes, Auto, 
Life.  (925) 247-4356  0E90108 

House cleaning

www.totalclean.biz
Serving Lamorinda since 1985.
Insured and bonded 376-1004.

Windows & Gutters

Reliable Window Cleaning
Friendliness & remarkable results.
Windows, Gutters, Pressure
Washing. (925) 254-7622
ReliableWindowService.com 

Tree Service
East Bay Tree Service.
377-8733. Fine pruning, large
tree removal, stump grinding
License #805794

Plumbing

We hop to it!
(925) 377-6600

LeapFrogPlumbing.com

Construction

SWARTS CONSTRUCTION
Foundations, drainage, remodel 
small repairs. 35 yrs. Lamorinda

www.swartsco.com
Lic# 613717 INSURED BONDED
Free Estimates: 925.250.6610

Handyman

House for lease

Having a Hard Week?

WANT TO COME
HOME TO A CLEAN

HOUSE?
LET ME CLEAN IT FOR YOU...
Call Lilian AT 925-363-4527

Tree & brush removal. 
Poison Oak removal.  376-1995,
Licensed, insured & bonded 

Breakthrough Method
Simply Music has beginning

students playing great-sounding
contemporary, blues, & classical

pieces from the very first lessons!
Children, teens, adults and seniors

Lamorinda Piano 925-300-7561

www.simplymusic-lamorinda.com

COMPUTER PROBLEMS??
Call TRANSBAY TECH

SPECIALIZING IN LAMORINDA
FOR YOUR HOME & BUSINESS

(925) 948-5546
PC & MAC Support * Virus Removal

Upgrades * Data Recovery * Troubleshooting
Tutoring * iPhone & iPod set-up * Senior 

Citizen Rate * Home Visits & more * Bonded
& Insured * Half Price of the Competition

No Travel Charge * Locally Owned
* Often Same Day Service *

INFO@TRANSBAYTECH.COM

Computer Service

Flute & Piano with Nika Rejto
Downtown Lafayette studio
Beginning - advanced, all styles
of music. I can travel to you!
925 310-4415, fourflutes@gmail.com

Monica’s Cleaning
Residential & Commercial Janitorial Services
Lic. Free Estimates (925) 348-3761

“Clean View” Window Washing
Great references!  John Galovich
Cell: (925) 787-3116 or 825-7115

Window Washing

Moraga Country Club
2Bd/2ba, 2 car garage, fireplace,
central heat & air, washer/dryer/
dishwasher, Golf & Tennis
Membership included, 
$2,500/month call 510-837-4809

Home Jobs
Electrical & Plumbing

Minor Maintenance Jobs
Let me know what you got

Call (925) 918-3973

Vacation Rentals

Beach House on Martha’s
Vineyard. www.wuerthminnow.com
Edgartown harbor w/ dock and
semi private beach. $7,000/wk.
Available July 23-July 30 only.
Can fly Jet Blue OAK/Boston/MV
Sleeps 12. Call: 925-330-1983

Splashing  Around in the Kitchen … Summer Food Fun!
By Susie Iventosch

When I went to summer

camp as a kid, the food

was edible … but barely! These

days, kids have a multitude of op-

tions for summertime activities

and one of those is “cooking

camp”, where you can bet your

sweet cupcake, the meals are

going to be tasty! 

     

Chow Bella Kids is offering

an interesting menu of summer

cooking camps this year from

“Farm to Table” and the “All

American Bake Shop” to “At

Nonni’s Table” and “Around the

World”, featuring international

cuisine.  The camps are designed

for “growing gourmets” seven

years and older. 

     

Each session is comprised of

five afternoons of cooking.  Dur-

ing the first four days, kids learn

to make an entire meal each day,

including salad and dessert. Then

on Friday they divide into two

teams to compete with their new-

found culinary skills in the “Kids’

Iron Chef” or “Cupcake Wars”

competitions.  As class concludes

on Thursday, the group is divided

into two teams, and they are

given a secret ingredient that

must be used in the dish they pre-

pare for competition.  The week I

visited, cheese was the secret in-

gredient.

     

“On Thursday, the teams de-

cide among themselves what they

want to make, so we can have all

ingredients ready for them on Fri-

day,” said Elaine Smit, owner of

Chow Bella. “We bring in outside

judges—parents, grandparents,

siblings and babysitters—so staff

can be on hand to assist the kids

as needed.  All cooking must be

completed in two hours, so it is

also a race against the clock.”

     

Each judge is asked to score

the dishes based upon presenta-

tion, taste and how creatively the

secret ingredient was used, to de-

termine which team will “Reign

Supreme.” 

     

The week I was invited to

judge the competition, it was very

exciting. Young chefs adorned in

white aprons were furiously

working to complete the final

touches to their dishes. 

     

Team Red made Beef and

Turkey Lasagna (a recipe from

Sarah Armstrong’s dad) and Red

Velvet Cupcakes with cream

cheese frosting.  Team Green pre-

sented Chicken Parmesan with

their own addition of Alfredo

Sauce, Tiramisu and Caprese Ke-

bobs—marinated mozzarella

balls, grape tomatoes and basil all

perched on a skewer. I loved

these and will definitely be using

this dish for my next party!

     

“We chose to make the

Chicken Parmesan, because it

was delicious when we made it

earlier in the week,” said Sydney

Smith, 11, who loved everything

about the class, especially learn-

ing about new tools and cooking

techniques.  “And we thought we

could make it pretty easily for the

competition. We added the Al-

fredo Sauce so we could use more

of this week’s secret ingredient in

the recipe.”

     

While Team Green won the

overall competition with their de-

licious Chicken Parmesan and

Tiramisu, Team Red’s Red Velvet

Cupcake tree was nicely pre-

sented and tasty, too.

     

“We wanted to be creative,”

said Dahlia Theriault, who at the

age of 12 already knows she

would like to own a cupcake bak-

ery someday. “I have an iPhone

app for allrecipes.com, where I

found recipes for both the cup-

cakes and the frosting.” 

     

Brandon Chu, 8, said he really

liked learning how to cook new

things.

     

“Before, I could only cook

scrambled eggs and bacon,” he

pointed out.  “But, now, I will try

to make spaghetti at home!”

     

The next summer session,

“Around the World”, is July 25-

29.  The cuisine will run the

gamut from Chinese and Mexi-

can, to regular old American.

There’s still a little room at the

table, but you’d better hurry!

Chow Bella Kids
For all of the recipes and more
information on kids’ summer
cooking camps, please visit: 
www.chowbellakids.com
Email: info@chowbella.net,
or call (925) 878-9932
Camp Location: Founders
Grove
584 Glenside Drive 
Lafayette, CA 94549
Conveniently located behind
Lafayette Christian Church and
across from Las Trampas pool.

Chow Bella Kids Iron Chef Contest Team Red Photo Susie Iventosch

Chow Bella Kids Iron Chef Contest Team Green Photo Susie Iventosch

Susie Iventosch is the author of Tax Bites and Tasty Morsels,

which can be found at Across the Way in Moraga,

www.amazon.com, and www.taxbites.net. Susie can be reached at

suziven@gmail.com.

These recipe is available on our web site

www.lamorindaweekly.com

If you would like to share your favorite recipe with Susie please

contact her by email or call our office at 925-377-0977.

Chow Bella Kids -Team Green's
Caprese on a Stick

Photo Susie Iventosch

Department of Alcoholic Beverage Control,
1515 CLAY ST, STE 2208, OAKLAND, CA 94612,
(510) 622-4970. NOTICE OF APPLICATION TO
SELL ALCOHOLIC BEVERAGES Date of Filing
Application: 7-5-2011. To Whom It May Con-
cern: The Name(s) of the Applicant(s) is/are:
ZEMRAK/PIRKLE PRODUCTIONS, LLC. The ap-
plicants listed above are applying to the De-
partment of Alcoholic Beverage Control to
sell alcoholic beverages at: 350 PARK ST, MOR-
AGA, CA 94556-1512. Type of license(s) applied
for: 41 - On-Sale Beer And Wine - Eating Place

Are you struggling with 
an aging parent?

Reduce your stress by receiving
help with:

• living situation
• in-home care
• medical management
• safety
• communication
• understanding dementia

counselingservicesforseniors.com
510-332-3631

Geriatric Care Management 

Public Notice

HANDYMAN
All types of repairs done. Woodworking, 

Electical, Audio, Leak repair, Drywall, Paint-
ing and more. Clean neat & on time!

No job to small, Senior Discount.
☎ (925) 708-6053

www.mikeslamorindahandymanservice.com

Tutoring for Elementary Students &

Students getting ready for High School

Harvard Graduate/Multiple Subjects K-12
Credential/ Special Education Mild to
Moderate. I come to you! 30 years in the
field, $50 per hour, Excellent Refs. Available
jirenejones@gmail.com (925) 482-4660

Tutoring




