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Terrine features a flavorful stack of glorious grilled vegetables

By Susie Iventosch

Grilled Vegetable Terrine

This recipe calls for an
assortment of wonderful
veggies that all come to-
gether with a Mediter-

ranean flair. It’s colorful
and pretty to look at and
delicious to eat. The first
thing you should know

Grilled Veggie Terrine

Ingredients

(Serves 6 as a side dish)

1 large eggplant, thinly sliced lengthwise
2 large zucchini, thinly sliced lengthwise

2 red bell peppers, core and stem removed cut into pieces about 2x3 inches
1 large red onion, sliced

8 large cremini mushrooms, sliced

2 oz. goat cheese, sliced into 1/4-inch rounds
6 basil leaves, thinly sliced

Salt, pepper, and lemon pepper to taste

For garnish: fresh oregano sprig, parsley sprig or basil

DIRECTIONS
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about this recipe, is that
you can use whatever
roasted or grilled veggies
you like best. We love it

925-377-0977

with eggplant, zucchini,
mushrooms, red bell
pepper and red onions,
but really any veggie you
can grill would work, in-
cluding tomatoes, sum-
mer squash, carrots, and
even spinach.

The second thing to
know is that every bar-
becue cooks slightly dif-
ferently, so you may have
to play with the amount
of time each vegetable
needs to cook. And, of
course, each kind of veg-
gie and the thickness of

Preheat grill medium heat. Line your terrine or bread pan with foil. Spray the foil with cooking spray.

Next, spray two to three aluminum tins with cooking spray, or brush with olive oil to prevent the veggies
from sticking. You can also use aluminum foil if you don’t have trays.

Lay the onions and bell peppers in one tray and the mushrooms, zucchini and eggplant in another tray.
Lightly brush the veggies with olive oil on both sides and season with salt, pepper, and lemon pepper (or your

favorite seasoning).

Cook the veggies on the barbecue until they are al dente. If you want to give them some color and grill
stripes, lay them directly on the grill for the last few minutes.

Onions take the longest to cook, followed by bell peppers, eggplant, zucchini, and mushrooms. Since no two
grills seem to cook the exact same, you may have to adjust these times and the grill temp, but in general cook
each veggie for the following amount of time:

Red Onions: 5-6 minutes per side; Red Bell Peppers: 3-4 minutes per side

Eggplant: 3-4 minutes per side;

Zucchini: 2-3 minutes per side;

Mushrooms: 2-3 minutes per side

Once the veggies are cooked, stack the veggies in the prepared terrine or loaf pan, preferably starting with
the veggies you’d like to see on top when you serve it at the bottom of the pan, because it’s easier to get the
terrine out of the dish by inverting it on a platter. Lay the cheese in between whichever layer of veggies you want
to. Sprinkle basil intermittently throughout the layers. Press down on the top of the entire terrine with your
hands or a spatula to slightly compress the layers. Cover the terrine with foil. Place heavy cans of beans or
tomato sauce on top to help pack down the veggies. Refrigerate until ready to heat and serve. Can refrigerate for

several days ahead of time.

When ready to bake, preheat oven to 350 F and bake the terrine, covered for about 25 minutes or until
heated through. Remove from oven and allow to sit for 10-15 minutes.
Invert onto your serving platter and discard the foil. Garnish with a sprig of oregano or parsley. Slice into 1

1/2-inch slices and serve.
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the veggie slices can also
affect cooking time.

The key is to slice
them fairly thin (about %-
inch thick) and cook the
veggies to al dente
whichever way you do it,
either directly on the
barbecue grill or in alu-
minum pans. We like to
do some of each, so the
veggies mostly cook in
the pan, but then the
zucchini and eggplant are
nice to finish directly on
the grill for those iconic
stripes. Then stack them,
with layers of goat cheese
in between. You can also
use grated Parmesan or
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thinly sliced mozzarella.
Finally, bake the assem-
bled terrine in the oven
just to heat through, or
just serve it cold or at
room temperature, since
the veggies are really
cooked after grilling
them.

If you don’t have a
terrine dish, you can eas-
ily make this in a bread
loaf pan, so don’t run out
and buy a special pan just
for this recipe! And, if
you don’t want to grill the
veggies, you can roast
them at 400 F until al
dente.

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. Or visit
https://treksandbites.com
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'The Teachers’ Lounge' a fascinating drama
behind closed doors

By Sophie Braccini
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The International Film
Showcase brings to
Orinda a very personal
and interesting movie
set in today's Germany
inside the confines of a
school, a perfect
metaphor of society as a
whole, with its denunci-
ations, injustices, racism,
cruelty, and manipula-
tion.. This wonderfully
mastered drama is in-
tense, featuring a re-
markable set of actors,
including the children's
incredibly true-to-life
performances. This
movie is selected to rep-
resent Germany at the
2024 Oscars.

First, money is
stolen from a classroom,
then a second incident
happens in the teachers'
lounge, a place where
students do not have ac-
cess. In a school that has
a reputation for excel-
lence, the two events
quickly create and in-
tensify the tension be-
tween the teachers, the
students, the parents,
and the administration.
At the center of the case,
a young seventh-grade
professor, Carla Nowak,
tries to find the truth.
She is idealistic, believ-
ing in justice and in
teaching impartiality

and objectivity to her
students.

Her convictions, her
values, and what she
does to uncover the
truth snowballs, putting
her in a situation that
becomes more and more
untenable. There is the
administration, for
whom "Better to commit
an injustice than to
countenance disorder,"
as Goethe wrote in 1793;
her colleagues who are
more interested in pro-
tecting themselves; the
parents easily getting
outraged and overreact-
ing; the students with a
mix of vulnerabilities,
cunning behavior, and
beautiful solidarity.

As complex as soci-
ety itself, the school is
that system where no
one is really bad, but
where dynamics could
lead to real human
catastrophes.

This film is techni-
cally excellent and won-
derfully mastered. It was
co-written by its direc-
tor, flker Catak. This is
her fourth film. The
rhythm is fast and the
tension mounts rapidly
and inexorably. The cast
of actors led by Leonie
Benesch, very believable
as Carla, and including a

large group of children
playing in such a simple
and realistic way that it
adds to the magical ef-
fect of the film, com-
pletely capturing the au-
dience’s attention.
Nothing awful re-
sults in the end, so this
movie is a family movie
and could lead to very
interesting discussions

with children, especially
between the ages of 9 to
14 years old.

"The Teachers
Lounge" opens in Orinda
for at least one week
starting on Feb. 9. It is
brought to Lamorinda by
the local nonprofit, the
International Film
Showcase. Tickets at
www.orindamovies.com/
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Have You Checked Your

Crawlispace Lately?

¢ French Drains

e Underfloor Drains
e Downspout Systems
e Subdrain Systems

e Sump Pumps

e Retaining Walls
e Pavestone Driveway & Walkways

A General Engineering Contractor
Locally owned and Operated
Contractor LIC # 762208

02503779209 (@

visit our website
www.bayareadrainage.com

(Limited to the first five patients)
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Do You Suffer with
NEUROPATHY?

Discover the latest breakthrough
that can relieve pain and numbness
caused by neuropathy.

Peripheral Neuropathy is a common condition that affects 20
million Americans and, once identified, can be successfully treated
without the use of drugs or surgery. Symptoms include:

* Numbness
* Diabetic nerve pain

* Burning or tingling
* Muscle weakness

discomfort

24-point neuropathy exam

including high tech

comprehensive testing

Full written report of the
exam and test results
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* Sensitivity to touch
* Pain when walking

¢ Increasing blood supply to your nerves

¢ Increasing your balance and mobility

Peripheral Neuropathy

for sufferers of Peripheral Neuropathy

3189 danville blvd, suite #230, alamo

¢ Sharp, electric-like pain

¢ Difficulty sleeping from leg or foot

We offer a scientific, 4-step, proven approach that
heals your nerves and reverses your symptoms by:

* Repairing and re-educating your nerves
* Increasing the blood flow in your feet or hands

You Will Discover:
* What REALLY causes Peripheral Neuropathy
* Dangers typically associated with medications prescribed for

* How to stop nerve damage before the effects are irreversible
* How our revolutionary protocol provides outstanding results

CALL 1-925-690-5001

to Reserve Your Consultation Today!

« wellnessinstitute.io




