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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
suziventosch@gmail.com.
This recipe can be found on
our website:
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.

We were invited to a friend’s
house for dinner, and I know

that my friend, Linda, doesn’t really
love to cook. But she had a special
surprise, and wanted to go ahead and
entertain us. When I called to see
what we could bring, she rattled off
this most amazing-sounding Thai
menu … many things I’d never even
heard of before.

      
Wow, I thought, she must have

gone on some sort of cooking binge.
I could just envision her slaving over
the stove all day. Well, there didn’t
seem to be a thing I could bring that
would accompany this menu, so we
settled on bringing some wine.

      
When we arrived for dinner, we

were greeted not only by Linda and
Fernand, but also by another young
couple that we had never met before,
Amy and John. As it turned out, the
surprise was a beautiful Thai feast
prepared by Amy Klingler, owner of
Amy’s Whole Food Creations, a per-
sonal chef and catering venture. After
the appetizers of cubed watermelon
drizzled with lime juice and topped
with shredded mint, fried won tons
with seared ahi and wasabi, and an
incredible, highly seasoned feta
cheese spread, we were treated to my
favorite part of the meal: Amy’s Tan-
gled Thai Salad. 

      
First of all, the salad is just beau-

tiful, with long ribbons of beets and
all sorts of julienned veggies, dressed
in a cilantro-peanut lime dressing
and topped with a smorgasbord of
nuts, seeds and other interesting
things. But it was most fun to watch
Amy toss this beautiful salad with all
of the long ribbons of beets. Now is
where I have to confess, I would
never have let a beet touch my lips
before this salad, but because I didn’t
know they were beets, and they
didn’t taste like beets, I actually en-
joyed them! 

      
Ha. You’re never too old to learn

to like new foods.

      
Amy, who is a self-taught chef,

originally created this salad for a
women’s Health and Wellness Fair
that she catered, and it has evolved
ever since to the amazing dish we
had the other night. 

      
“I really enjoy the element of

surprise in food,” Amy said. “I like
to surprise people with different fla-
vors, textures and colors. It takes the
food experience to another level.”

      
I can certainly say that is true for

this Tangled Thai Salad. There are 28
ingredients in this salad, including
the dressing.

      
Amy, who has a degree in biol-

ogy, learned to love to cook after car-
ing for her one-acre organic farming
garden in the Hayward hills.  She
grew 65 varieties of heirloom toma-
toes and all sorts of vegetables, mel-
ons, peppers and even tobacco plants
and calendula, which are used in the
garden as an organic pest control.
The stickiness of the tobacco leaves
attracts the aphids and other bugs and
keeps them from the vegetables.
And, apparently, they also have a
beautiful blossom.

      
The one new toy you may need

to buy for this salad is a veggie spi-
ralizer to make the long beet ribbons.
I ordered the Paderno Spiral Veg-
etable Slicer on Amazon.com. Be
sure to order the 4-blade, as this ver-
sion comes with the Angle Hair
blade and that is what you will want
for the beet ribbons. This is my new
favorite kitchen toy, and since I am
making Potatoes Dauphinoise for my
son’s upcoming wedding, I am using
the flat blade for the potatoes and
they have been turning out great!

A Colorful Salad With a Crunch That Can’t Be ‘Beet’
By Susie Iventosch

Tangled Thai Salad 
(Serves 6-8) Gluten-Free, Dairy-Free, Vegan 
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Tangled Thai Salad Photo Susie Iventosch

Amy’s Whole Food Creations serves clients both in the Bay Area and McCall, Idaho.
To Contact Amy:
Phone: (707) 479-6396, Email: amy@amyswholefoodcreations.com
Paderno Spiral Vegetable Slicer:
h t tp : / /www.amazon .com/Paderno-Wor ld -Cu i s ine -Sp i ra l i ze r-4 -
Blade/dp/B00AW3B5MM/ref=sr_1_1?ie=UTF8&qid=1438887786&sr=8-1&key-
words=paderno+veggie+spiralizer

Judy’s Nail Salon

625 Moraga Rd, Moraga •  (925) 377-9997 or 9998   Cell: 925-708-3448
Mon – Sat: 10am -7pm  •  Sun: 10am-6pm

Summer Special:
• Regular MAN & PED $25
• Shellac Gel Nails & 

Reg. Pedicure $35
• New Fiber Gel Set & Reg. 

Pedicure $50 (lasts 3-4 weeks)
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Lamorinda Newspaper
Reader. Please bring this

ad coupon every time
you visit. 

FREE hot wax or
design Or buffer shinny

Walk-In Welcome.
THANK YOU LAMORINDA CUSTOMERS SUPPORT OUR BUSINESS ALL YEARS

New Remodel

INGREDIENTS
Veggies

1 Napa cabbage shredded
1 Savoy cabbage shredded
4 carrots peeled into long strips
6 small yellow beets (and/or red)
sliced on the spiralizer
1 large jicama julienned
2 English cucumbers sliced into
matchsticks
2 bunches cilantro, small leaves
or chiffonade
2 cups of fresh mint, chiffonade
Lime wedges for garnish

Crunchy Topper
1 cup slivered almonds
1 cup sunflower seeds
1 cup dry roasted peanuts
¼ cup macadamia nuts 
¼ cup sesame seeds
½ cup goji berries
½ cup currants
¼ cup shredded/toasted
coconut

Peanut-Lime Dressing
6 cloves garlic
1 bunch cilantro
6 tablespoons peanut butter
6 limes
4 tablespoons tamari
3 tablespoons rice wine vinegar
6 teaspoons coconut milk
3 tablespoons fresh grated ginger
3 teaspoons sesame oil
3 teaspoons sambal
1 ½ cups sunflower or avocado oil

Blend all ingredients in the
Cuisinart except the oil. Drizzle oil
into the blending mixture until
incorporated.
DIRECTIONS
Toss the veggies with the dressing
and add a very ample amount of
the “crunchies” over the top of the
salad. Garnish with a lime wedge.




