
     
Talk soon turned to eggs, with

Lopez-Alt describing “blind egg”
research he had conducted. After
people peeled “hundreds of eggs”
prepared with slightly different
methods, he said the best results
depended on the starting temper-
ature of the water. Cold to warm
makes the shell adhere to the egg,
but starting the eggs in boiling
water, adding a little ice 30 sec-
onds into the boiling, and cooking
at a simmer for 11-12 minutes be-
fore shocking them with ice water
is best.

     
A proponent of low-water

volume pasta cooking (scoring a
hit during California’s four-year
drought), he said the best time to
go to an Italian restaurant is late
at night. The cooks reuse the
pasta water and this raises the
starch content of the pasta.

     
Newbies in the kitchen benefit

most from learning knife skills.
“If you can’t cut well, you can’t
cook evenly,” he said. And train-
ing your tongue to recognize sa-
vory, salty, acidic, sweetness, heat
intensity and the right amount of
seasoning requires constant tast-
ing while cooking. Essential tools
other than good knives include
cast iron pans and an accurate
meat thermometer. Advice others
give to “poke your cheek then
poke your meat and if they feel
the same it’s medium rare,” had
him saying, “Everyone’s cheeks
are different. How do you know
yours are medium rare?”

     
With Thanksgiving Day just

one month away, Lopez-Alt said
toss the roasting pan; the part of
the turkey you want to cook the
slowest receives excess heat from

being close to the pan edges. In-
stead, ask the butcher to “hack
out the back,” salt under the skin
two days prior to cooking and
spread the turkey out on its breast
in a flat pan to bake it. He admit-
ted, you must not mind “your
turkey looking like a porn star.”
For those who object and prefer a
Norman Rockwell turkey, there is
a solution. A turkey’s fast and
slow twitch muscle fibers create
two temperature zones: placing a
preheated baking stone under the
turkey he said will allow both
light and dark meat to cook at dif-
ferent rates and retain their mois-
ture.

     
Of course there was more in-

formation – including that at one
point his manuscript “meat-
balled” into a 1,600-page book
before it was trimmed to just
under 1,000 pages. Lopez-Alt’s
next book will include material
cut from his first book, mostly
things you can eat with your
hands including burgers and
tacos. Book three will be a vege-
tarian cookbook.
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Plaza Center
(925) 283-3380

6211 Medau Pl., Oakland
(510) 339-2210

Offer good while 
supplies last.
One gift per 

customer, please. Gift Dates:
Oct. 21 – Nov. 8 Auburn

Next to SaveMart & CVS
(530) 885-0500

Choose Your Moisturizer
RENERGIE LIFT MULT-ACTION NIGHT 
Lifting and Firming Night Cream
BIENFAIT MULTI-VITAL NIGHT
High Potency Night Moisturizing Cream

Choose Your Lipcolor
COLOR DESIGN Lipcolor (2 shade choices)

Receive
ADVANCED GENIFIQUE
Youth Activating Concentrate
CRÈME RADIANCE Cleanser
DEFINICILS Mascara
BI-FACIL Eye Makeup Remover
Cosmetics Bag

Lafayette

FREE Gift with Purchase! 
7- PIECE GIFT- YOURS WITH ANY 

$35 LANCOME PURCHASE ($90.00 – 98.00 VALUE)

Montclair

Must-Know Basics for Serious Foodies
.. continued from page B1
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Another Food Lit Event at LLLC Dec. 3
Join chef, cooking instructor and television host and author Joanne Weir,
in conversation with Chef Gary Danko, as she takes a trip down culinary
memory lane, sharing stories from her days cooking with Alice Waters
at Chez Panisse, traveling and teaching throughout Europe and becom-
ing the California chef she is today from 6:30 to 8:15 p.m. Thursday,
Dec. 3 at the Lafayette Library and Learning Center.  For information,
visit http://www.lllcf.org/calendar/consortium.html. Tickets are $15 -
$25 at www.commonwealthclub.org.  

Electrifying Jazz Concert will Sizzle at
Lafayette Library Nov. 13
Submitted by Alison Williams 

Based in the Bay Area and soon
celebrating their 25th anniver-

sary, Charged Particles crosses stylis-
tic boundaries and blends jazz styles
with elements from Latin music, clas-
sical music, funk, and more.  The
band will be offering an electrifying,
free jazz concert at the Lafayette Li-
brary from 7 to 8 p.m. Friday, Nov.
13.

      
The group’s original composi-

tions are mixtures of elaborate orches-

tration and opportunities for creative
improvised solos.  And they bring a
similar approach to playing arrange-
ments of tunes by other jazz artists
and traditional jazz standards, each
played with a new twist. Reviewers,
such as Jazz Times Magazine have
called the group “a tight and enor-
mously talented trio.”  

      
Charged Particles has appeared at

Yoshi’s in San Francisco, Vitello’s in
Los Angeles, Café Cordiale in Sher-

man Oaks, and the historic Light-
house in Redondo Beach.  The
group’s hundreds of other appear-
ances include the Houston Interna-
tional Jazz Festival, the John F.
Kennedy Center in Washington, D.C.,
the Orange County Arts and Jazz Fes-
tival, the Midwest Jazz Heritage Fes-
tival, the Trenton Jazz Festival, the
King Cobra Jazz Festival, and a tour
of Sweden.  For information, visit
www.chargedparticles.com.
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$5 off Watch Battery
Reg $15, Now $10

1 watch battery per person. Exp. 11/30/15. Usually installed while you wait.  W/coupon. Restrictions apply.

• Custom Designs
• Expert Repairs

• Appraisals 
• Pearl Restringing

Expanding our Services with
Two Goldsmiths

All your jewelry is insured with Jeweler’s Block Insurance.

Are you looking to enroll your child in
preschool for the 2016-17 school year?

Open House is on Saturday, November 14,
from 9:30am to 11:30am

Bring your children to have them participate in some of the
activities we offer, and talk with our Directors and parents about

the co-operative approach to preschool. 
We are licensed by the California
State Department of Social Services,
and fully conform to all state laws
regulating childcare and school
facilities. This school admits students
of any race, color, national or ethnic
origin. Facility #070200456.

More information at www.lafayettenurseryschool.org

CARPET CLEANING
LAMORINDA'S FAVORITE
FAMILY OWNED BUSINESS

FOR OVER 36 YEARS

FALL SPECIAL

I 5 %  OFF
(925) 283-8744

www.siggyscarpetcleaning.com
3408 Mt. Diablo Blvd. Lafayette

TAXI BLEU All Airports
Served 24/7

Dispatch:

925-849-2222
Direct:

925-286-0064
www.mytaxibleu.com
mytaxibleu@gmail.com




