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©2013 Closet Factory. All rights reserved.  CA Lic. #931740

My Closet.
My Home. My Style.
My Budget. My Life.

Call for FREE Design Consultation

650-595-9999
www.closetfactory.com

www.facebook.com/closetfactory

follow us: www.twitter.com/closetfactory

CUSTOM CLOSETS  |  HOME OFFICES  |  PANTRIES  |  LAUNDRY ROOMS  |  GARAGES AND MORE...

20% OFF
Plus FREE Installation
Some restrictions apply.
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Italian Ice Cream

“It’s  
irresistible!”

“It’s  
absolutely 

mouth 
watering!”

uth
ring!” Look inside the store 

for more and different 
“Voted #1” awards by the people

241 B Castro Street • Mountain View • 650-969-2900

2010

2011

2012

2014
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MOUNTAIN 

2016
VIEW

Best  of

PALO ALTO DAILY 
BEST OF

2004

Buy 1, Get 1 Freeyyyyyyyyyyyyyyyyyyyyyyyyyyyy ,,,,,,,,,,,,,,,,,,,
Buy 1 cup of ice cream or espresso bar item and 
get free item of equal or lesser value. Pints, quarts, 
specialties excluded.
 Expires March 31, 2017.

Thank 
You!

Happy 
Holidays!

Voted #1 by the people 
Best Ice Cream /Frozen Yogurt &

Best Ice Cream Store for many years
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familyOwned Since 1946
MEYER APPLIANCES, KITCHENS & BATHS 

861 E. El Camino Real, Mountain View, CA 94040
650-968-7866  kitchen bymeyer.com

46
*APPLIANCE

DELIVERY ONLY  
does not include  

installation and/or 
built-in units.

MEYER’S SPECIAL EVENT

  Receive Free Delivery of your Meyer Appliance 
throughout the Holidays*

DONATE FOOD AND/OR TOYS  

Join Meyer for our  
Annual Toy 

&  Food Drive
help make someone’s  
holiday a little easier.  
You do not need to 
be a Meyer client to  

participate.
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Embarcadero Media: The Almanac, 
Mountain View Voice, Palo Alto Weekly

450 Cambridge Ave., Palo Alto, CA 94306  
650-223-6500

AlmanacNews.com, MountainViewOnline.com, 
PaloAltoOnline.com

©2016 by Embarcadero Media. All rights reserved. 
Reproduction without permission is strictly prohibited.

CONTACT US

GREEN GARBANZO TARTLET
Toasted pastry cup with green 

garbanzo hummus and radish pearls.

Celebrating
the spirit of the season, 

with the finest in catering, 

fresh foods, wine, 

gift baskets and tableware.

SPEAK WITH OUR EVENT PLANNER: 650-324-7753 / DRAEGERS.COM

DRAEGER’S is

DANVILLE

925-648-5820

MENLO PARK

650-324-7753 

SAN MATEO

650-685-37403 

LOS ALTOS

650-948-7204

HOLIDAY SPIRITS
Craft distillers open their doors for 
holiday tastings and tours

PARTY MAKEOVER
Afternoon tea gets a holiday twist
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Celebrated chefs share their favorite 
holiday recipes
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3130 Alpine Road   
Portola Valley 
650.854.3850

Ladera 
Garden 

and 
Gifts

COME  
EXPERIENCE  

THE HOLIDAYS AT

Best Nursery  
and Best Florist

Full Service Nursery  
and Premiere  
Home Decor

20162016
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Come and see us at  
Ladera Garden & Gifts at 

Carlmont Shopping Center 
in Belmont!
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Find your  

holiday 
spirit

by Patrick Condon

 Old World Distillery’s Rusty 
Nutcracker with Blade gin, walnut 

liqueur and orange bitters.  
Photo by Yvonne Cornell
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For the past 11 years, 
Palo Alto husband-
and-w ife team 

Davorin and Lucy Kuchan 
have worked side by side 
transforming local fruits, 
botanicals and grains into cognac-style bran-
dies, walnut and black cherry liqueurs, gin, 
vodka, absinthe and other specialty spirits at 
the family’s Belmont micro-distillery on Indus-
trial Avenue. 

As the holiday season approaches this year, 
the duo are preparing to do something they’ve 
never done before — welcome visitors for spe-
cial holiday tastings and the opportunity to 
purchase their craft spirits on site. 

Until this year, California law had prohibited 
small distillers, like the Kuchans, from host-
ing events, serving mixed-cocktail samples and 
selling their products directly to consumers. 
The newly approved California Craft Distill-
ers Act has changed that, giving a handful of 
small distilleries that have popped up along the 
Peninsula in recent years the opportunity to 
provide customers a full range of services from 
cocktail tastings and pairing advice to direct ac-
cess to their spirits in tasting rooms previously 
found only at wineries and breweries.

“The new license gives us more options,” said 
Davorin Kuchan, whose Old World Distillery is 
among the 56 small craft distilleries in California 
that were granted the special licenses this year. 

During the holidays, the distillery will be 
open for tastings and tours on Fridays, provid-
ing visitors the opportunity to try Old World’s 
flagship product, Blade Gin — which has hints 
of citrus and candied ginger — as well as a va-
riety of other spirits, like the Kuchan’s walnut 
liqueur and barrel-aged gin. Kuchan said the 
walnut liqueur and Rusty Blade gin are among 
his favorites for the holiday season. He’s even 
created the “Rusty Nutcracker” holiday recipe 
that combines both spirits. He describes the 
drink as “a holiday in a cup.”

Kuchan, a Croatian-born third generation 
winemaker and master distiller, opened Old 
World in 2005. He grew up running around 
family vineyards and subsequently studied dis-
tillation at Michigan State University, cementing 
his interest in pursuing a distillery of his own.

“After my parents passed away, we decided to 
make this a family business, an homage to my 
Croatian wine-making family,” he said. 

Over the mountains on the coast, the Half 

Moon Bay Distillery is an-
other local micro-distillery 
that has secured a license 
for on-site sales. Owners 
Caesar and Ulli Bisono 
specialize in producing 

gin and vodka infused with local ingredients.
Their Purissima Vodka product is named af-

ter a nearby ghost town. The word purissima 
means “the purest” in Spanish, which should 
give an indication as to what their goal is in 
crafting this product. While most people con-
nect vodka with potatoes, the Half Moon Bay 
Distillery uses wheat as its primary base. 

“This helps add a clean texture and smooth 
finish,” said Ulli, who grew up in a rural town 
in the Austrian Alps where many farmers dis-
tilled brandy from a variety of local fruits. This 
inspired Ulli to incorporate local ingredients 
into their vodka and gin.

The couple said the distillery’s Harvard Av-
enue Gin, which combines a juniper base with 
a fruity and spicy finish, is a popular spirit dur-
ing the holidays. 

And thanks to their new license, the Bisonos 
hope to expand the distillery’s selection by cre-
ating smaller lots of single-batch spirits offered 
exclusively on site. 

Local craft distilleries 
open their doors for 

seasonal tastings

Palo Alto residents Davorin and Lucy Kuchan are 
hosting tours and special tastings at their Old World 
Distillery this holiday season. They are among the 
56 craft distillers in California who have obtained 
a newly approved special license allowing them 
to host tastings and sell spirits on site at their 
distilleries, much like wineries do. 
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Continued on page 10
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In Mountain View, Dave Classick and his son 
Dave Jr. have been making specialty spirits for 
nearly 20 years at the family’s micro-distillery 
housed in a warehouse near the intersection of 
Dana Street and Whisman Road.

Classick, who opened Essential Spirits 
Alambic Distillery in 1996 after working in the 
high-tech industry for more than 20 years, isn’t 
among those who have obtained a special li-
cense allowing on-site sales, but the distillery 
is open for tours and sells its products in local 
retail stores and restaurants. 

He uses a hand-hammered copper still to 
produce rum made from Hawaiian molasses, 
Italian grappa; and bierschnapps distilled from 
beer. The distillery uses the alambic distilling 
process, an old-world technique of distilling 
spirits with a vase or post with a small open-
ing that first developed in China around 3,000 
B.C. and was later adopted by the French to 
make Cognac.

Classick said he takes pride in the work he 
and his son have continued to accomplish. 

“Distilling is very much of an art ... this is a 
product from a single craftsman’s hands,” he said 

Classick said his pear brandy is a favorite 
and pairs nicely with holiday treats. It can be 
sipped, but also works as the anchor of a mar-
tini, or as Classick calls it, a “pear-tini.”

Each bottle, he said, holds the equivalent of 
12 pears. 

“People are paying a lot more attention to 
what they are putting into their bodies, they 
want something local and not mass-produced,” 
he said.

TASTINGS & TOURS

Old World Distillery

121 Industrial Way #4, Belmont 
TOURS AND TASTINGS: Friday Night Flights are held 
at 5:30 p.m. on Fridays. Reservations are needed 
for groups of five or more. Premium tastings 
are $15. 

MORE INFORMATION: 650-622-9222 
Old World Spirits.com

Half Moon Bay Distillery

103 Harvard Ave., Half Moon Bay
TOURS AND TASTINGS: 45 minute-tours offered 
from 1 - 5 p.m., Friday through Sunday by 
appointment. 

MORE INFORMATION: 650-728-7226 
hmbdistillery.com

Essential Alambic Distillery 

144a S. Whisman Rd., Mountain View
TOURS AND TASTINGS: Available to groups larger 
than six. Call to arrange a tour. 

MORE INFORMATION: 650-962-0546 
essential spirits.com

Continued from page 9

Dave Classick holds up the remainder of grape skins 
that were pressed and used to form the base of 
a grape brandy flavored with 12 botanicals at his 
family-operated distillery in Mountain View. 
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Dave Classick Jr. pours grape brandy into a barrel as 
the spirit is distilled at Essential Spirits in Mountain 
View, which offers distillery tours and tastings by 
appointment. 
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SHAKE IT UP 
Cocktail recipies on page 13
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Diamonds • Rings • Necklaces • Pendants • Earrings • Bracelets

CAMPBELL  408.871.8890

CORTE MADERA  415.924.6691

DANVILLE  925.866.6164

MOUNTAIN VIEW  650.964.7212

SAN CARLOS  650.508.8317

16 LOCATIONS IN CALIFORNIA, NEVADA & TEXAS

www.thehomeconsignmentcenter.com
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Visit us today for the 
freshest gifts, chocolate 
dipped fruits, fruit salads, 
parfaits, smoothies, and 
Froyo fruit blends.

2740 Middlefield Road
Palo Alto 
650.300.2061

Nowopen!

V
f
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Shake it up
Craft spirits bring new twist  

to holiday cocktails

Master distillers from Old World, Half Moon 
Bay and Essential Spirit Alambic distilleries 
have created signature holiday cocktail recipes 
using spirits made with local fruits and botani-
cals at their family-operated craft distilleries. 

Essential Spirits Alambic 
Distillery’s Pure Pear Sidecar 

• 2 oz. PurePear Brandy
• 1 oz. unsweetened pear juice or nectar
• 1/2 oz. fresh squeezed lemon juice
• 1/2 oz. simple syrup 
• 1 or 2 slices fresh pear, about 1/2 in. thick

Fill a cocktail shaker with ice. Pour brandy, 
pear juice, lemon juice, and simple syrup over 
ice. Cover and shake vigorously for 1 minute. 
Strain and pour into a chilled martini glass. 
Garnish with sliced pear. Serve immediately.

Old World Distillery’s  
Rusty Nutcracker 

• 1.5 oz. Rusty Blade Gin
• 1.5 oz. Kuchan Nocino Black Walnut Liqueur
• 8 drops orange bitters
• fresh orange

Combine gin, walnut liqueur and orange bitters 
in a pint glass or cocktail shaker. Add fresh ice.
Stir (don’t shake) for 15 seconds. Strain into 
chilled cocktail glass. Zest fresh orange on top 
and garnish with an orange peel.

Half Moon Bay Distillery’s  
Purissima Snow Angel 

• 2 oz. Purissima Vodka
• 1 oz. Malibu coconut rum
• 1 oz. half and half
• 1/4 tsp. vanilla extract
• honey
• coconut flakes

Rim the edge of a martini glass with honey and 
coat with coconut flakes. Mix other ingredients 
in a cocktail shaker with ice, shake and strain 
into the martini glass. 

Half Moon Bay Distillery’s Purissima Snow Angel combines handcrafted vodka, honey and coconut shavings. 
Courtesy of the Bisonos.
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TERRI COUTURE
TOP 1% COLDWELL BANKER

DIRECT: (650) 917-5811
TERRI.COUTURE@CBNORCAL.COM

TERRICOUTURE.COM
CAL-BRE#01090940

from Terri Couture

#1 IN CALIFORNIA

My clients always want to know what is happening in the real estate market.
As part of your financial team, it is my responsibility to keep you informed  

of the general and specific real estate market conditions.
I have all the current market trends, conditions and statistics. 

If it’s happening, I know about it.
Houses are selling!

95% of my business is referrals from past clients and previous clients. 
Clients trust me to help them make decisions.

Want to make the right financial decision? I will guide you to success.

from Terri Couture

Happy       Holidays!

Coldwell Banker

LOS ALTOS LOS ALTOS HILLSMOUNTAIN VIEW

MENLO PARK PALO ALTOPORTOLA VALLEY

ATHERTON SUNNYVALELOS GATOS
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by Rachel Van Gelder

Afternoon tea — once considered a for-
mal tradition reserved for a lofty setting 
with high-backed chairs and crumpets 

— is gaining popularity as an alternative to the 
holiday cocktail party. 

“Tea is a simple, relaxing way to have a spe-
cial get together. It allows for a more intimate 
gathering with special treats you would not 
have very often, and guests often have more 
time to talk to one another than (they would) 
at a larger party,” said Irene Rosen, who began 
hosting daily afternoon tea parties at her French 
bistro, Bon Vivant, in downtown Palo Alto two 
years ago and now caters parties, too. 

Traditional teas typically include finger foods 
and a selection of teas presented on a table set-
ting with tiered pastry stands, elegant china and 
often silver tea-service sets The menus are sim-
ple, the mood intimate and the duration short 
— usually only two to three hours — making 
tea parties an attractive choice for busy hosts.

Mercedes Mapua, the mastermind behind the 
chilled “tea cocktails” served at her Teaquation 
Cafe in Redwood City, said these get togethers 
don’t have to be stuffy or formal or traditional. 
They can be casual and fun — and not lim-
ited to tea. The menu easily can be adjusted for 
brunch, lunch or an afternoon gathering with 
cocktails.

“Tea party options are limitless,” said Mau-
pua, who specializes in catering tea cocktail 
parties. “There are plenty of options so every-
one can find something that suits their taste 
and style.”  

To her point, Mapua’s menu includes a vari-
ety of hand-crafted (virgin) tea cocktails made 
from freshly squeezed or pureed grapes, straw-
berries, pineapples, oranges and other fruits 
that are paired with tea to create concoctions 
like the Sunset Boulevard, moXito, 50 Shades 
of Pink, the Mont Rouge and the Gold Digger 
that comes topped with a coconut whip made 
in house. 

These and a list of other tea cocktails are 
available at her catered parties.

Mapua recommended having some bottles 
of champagne set aside for guests to mix with 
their tea cocktails. 

The idea behind mixology, she explained, is 
to keep people’s “palates dancing between two 
or three tastes — sweet, tart, maybe bitter.” 

For traditionalists at Filoli mansion and gar-
dens, a tea party only needs two selections  — 
and Earl Grey is a must, according to Christina 
Syrett a spokeswoman for the historic estate in 
Woodside, known for its monthly afternoon 
teas that provide guests a formal tea experience 
set in an English garden. For each event, the 
estate serves one traditional flavor (Earl Grey) 
along with one non-traditional flavor from its 
selection of the special Filoli teas made from in-
gredients such as black currant, mango, orange 
spice and peach. For those who want to bring 
the “Filoli tea experience” home, the gift shop 
sells Filoli teas and other tea-related items.  

Having a tea party is always a unique experi-
ence because it is not something you do regu-
larly, Rosen added. 

Holiday party 

makeover
Tea time: a new twist on tradition

Continued on page 18

This tasting flight at Teaquation features four 
chilled “tea cocktails,” a combination of freshly 
squeezed or pureed fruits paired with tea that can 
be mixed with champagne. 
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DOWNTOWN PALO ALTO  728 Emerson Street, Palo Alto  650.644.3474
DOWNTOWN MENLO PARK  640 Oak Grove Avenue, Menlo Park  650.847.1141

DREYFUSSIR.COM  
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Our local experts in real estate support  
these local experts in doing good. 

If any of these organizations interest you, contact us at  
community@dreyfussir.com for a personal introduction.

(OPERATION SMILE)
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TEA PARTY ESSENTIALS 

•  Select two or three tea flavors to serve, in-
cluding one traditional flavor and one more 
unusual flavor. 

•  Select at least four finger foods to serve: tea 
sandwiches, pastries or small desserts. 

•  Invite guests a few weeks in advance to make 
sure they make time during the busy holiday 
season. 

•  Select table linens and dinnerware including 
tea pots and tea sets. Many catering compa-
nies will allow their customers to rent these 
things from them.

•  Create a playlist of relaxing, sophisticated 
background music to set a good mood for 
your tea party. 

•  Decorate the room with special holiday deco-
rations of your choosing to celebrate the holi-
day season. 

MENU IDEAS 

FOR A TRADITIONAL TEA PARTY 
•  Tea: One traditional flavor, and one non-

traditional flavor
•  Additional beverage options: water and coffee 

for those who may not want tea. 
•  Savory finger foods: At least three tea sand-

wiches (cucumber, egg salad, chicken salad 
and ham-and-cheese sandwiches are com-
mon choices). 

•  Sweet finger foods: At least two types of sweet 
treats. Traditional tea parties almost always 
include petite scones in flavors such as cran-
berry orange or blueberry served with lemon 
curd and butter. 

•  Other sweet items: French macarons, eclairs 
or bite-size cakes. 

FOR A MODERN TEA PARTY
•  Tea: Chilled tea cocktails in at least two  

flavors
•  Additional beverage options: Champagne set 

aside for your guests to mix with their tea 
cocktails; water or coffee.

•  Sweet finger foods: A variety of sweets (cake, 
cookies, pastries and ice cream macaroons).  

TEA, TEA ROOMS, EXPERT HELP

Bon Vivant  (535 Bryant St., Palo Alto)
Afternoon tea Tuesday-Friday between  
4:30 -6:30 p.m. and Saturday and Sunday  
between 2-6 p.m. 
Catering services 
For reservations or more information, call  
650-485-3228.

Lisa’s Tea Treasures (167 Main St., Los Altos) 
English Victorian afternoon teas and private 
tea parties with dainty tea-ware, starched 
white linen napkins and traditional tea sand-
wiches, gourmet savories, freshly baked scones 
and other desserts.
To arrange a tea party, call 650-209-5010

Teaquation (1036 El Camino Real, Redwood City)
Freshly made, chilled tea concoctions with 
tasting flights on site and catering services for 
tea cocktail parties. 
For more information, call 650-362-4592

Continued on page 20

Traditional tea parties typically include finger foods 
and a selection of teas presented on a decorative 
table setting. The menus are simple, the mood 
intimate and the duration short — making tea parties 
an attractive choice for busy hosts during the holiday 
season. 
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Continued from page 15
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520 Cowper Street @ University Avenue
Downtown Palo Alto, CA 94301

(650) 322 9000 | (800) 824 9028 | www.gardencourt.com

B E S T  O F

2 0 1 6

A
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*Offer valid at KEEN Garage Portland and KEEN Garage Palo Alto only, for purchases between October 19-November 28, 2016 

(excluding purchases of gift cards). Offer limited to stock on hand. KEEN Cash earnings limited to one per customer, to be used 

December 1-31, 2016 with proof of purchase. Multiple purchases cannot be combined to reach KEEN Cash earnings threshold.

KEEN Cash not redeemable for legal tender.

SPEND $150 OR MORE SPEND $200 OR MORE

HERE’S HOW: 

1. Shop and earn now through November 28 

2. We’ll add up your purchases and confirm your Keen Cash value

3.  Come back with your receipt and save December 1-31  

in store only!

Keen Garage Palo Alto   278 University Ave Palo Alto, CA 94301  650.521.0459

Treat yourself now and earn up to $50 in KEEN Cash  

just in time for your holiday shopping

Filoli (86 Cañada Road, Woodside)
Special holiday and monthly teas at the 
historic estate; gift shop with Filoli teas 
and other tea-related items.
Details can be found online at filoli.org. 
For recipes using Filoli teas, go to filoli.
org/recipes/

Tea Traditions 

Catered classic tea parties with table-
ware, platters and other essentials.
For more information, call 408-393-6897 

David’s Tea (318 University Ave.) 
Retail tea shop that provides more than 
150 blends of loose leaf tea (from oolong 
to rooibos to pu’erh); tea accessories.
For more information, call 650-462-1450 

Associate Editor Linda Taaffe  
contributed to this article

Continued from page 18

Traditional tea parties typically include a selection of 
savory and sweet finger foods. 
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There’s no place like  
MacArthur Park for the holidays.

seemingly endless buffet of traditional turkey, prime rib, dessert & trimmings. 
Our private Dining Facilities were specially designed for parties of all types.

Christmas Eve Dinner 
Christmas Day Lunch
Christmas Day Dinner

Space is limited, reservations required.

27 University Ave., Palo Alto, CA 94301  |  Tel: (650) 321-9990
www.MacArthurParkPaloAlto.com

Tori Ann Atwell
Broker Associate
650.996.0123

BRE# 00927794

www.ToriSellsRealEstate.com

Wishing yo
u a

Prosperous

Holiday S
eason

Dear friends, clients 
and neighbors...
Thank you for 
entrusting me with  
your greatest asset — 
your home. I am 
thankful for your 
referrals, your business 
and your friendship. 
May you and your 
families share 
many warm holiday 
memories this season!

KIM COPHER
650.917.7995
kim.copher@cbnorcal.com
www.justcallkim.com
BRE #01423875

Home is the Heart  
of the Holidays!

No one knows (and appreciates)  
your neighborhood like your neighbor!

Heart 



22  Holiday Spirit 2016

Michelin-star appetizers
Chefs from Madera, Chez TJ and Village Pantry share holiday recipes

by Patrick Condon 

Even if you don’t possess the talents of the 
following celebrated chefs, that shouldn’t 
stop you from preparing appetizers like 

a pro this holiday season. We talked to three 
Michelin-starred chefs along the Midpeninsula 
who shared tips on how to prepare their favorite 
holiday appetizers.

JARAD GALLAGHER, CHEZ TJ

Jarad Gallagher, executive chef at Chez TJ in 
Mountain View, is known for his simplified, yet 
refined style in the kitchen. He trained at Le Cor-
don Bleu in Paris and London before moving to 
the Bay Area, where he made his mark in the lo-
cal food scene working for award-winning Chef 

Michael Mina in San Fran-
cisco a decade ago. He said 
the weather shapes his menu, 
so once November comes 
around, he starts looking at 
dishes made from ingredients 
from the ocean, such as shell-
fish. It’s important to “be able 
to have the best products at 
their best possible point,” he 
said. Gallagher shared his seafood cannoli ap-
petizer that combines squash, sea urchin and 
rice. “It is a good winter item because it is warm, 
sweet, uses ingredients that are in season and is 
a simple twist on classic risotto,” he said.

Continued on page 24

 Jarad Gallagher, 
Chez TJ

Michelin-starred chef Jarad Gallagher of Chez TJ shared his recipe for this holiday appetizer that combines 
butternut squash roulade with uni (sea urchin) and rice pilaf. 
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Holiday Special

Happy Holidays from
Great American Framing Co. Established 1974

Check Us Out on Facebook        Great American Framing Co.  650-327-4521

Find us at our NEW HOME at 3866 El Camino Real  
in Palo Alto’s lovely Barron Park with ONSITE PARKING!!

2 0 1 5

30% off Custom picture framing materials on  
a complete custom framing project.

Expires 1-31-16

YvonneandJeff@InteroRealEstate.com
www.yvonneandjeff.com

Yvonne Heyl 
Direct (650) 947-4694
Cell (650) 302-4055

yheyl@interorealestate.com
BRE# 01255661

Jeff Gonzalez
Direct (650) 947-4698
Cell (408) 888-7748

jgonzalez@interorealestate.com
BRE# 00978793

496 First St. Suite 200 
Los Altos 94022

444444444444

WE MEASURE QUALITY 
BY RESULTS  

Is Quality Important to You?  

The Power of Two!Rely on a life-long 
area resident 

to sell or buy 
your next home. 
I am committed 
to providing the 
“absolute best 
service” to you.

Recognize the 
difference of 
working with a 
proven, experienced 
sales & business 
professional.

Jerylann Mateo
Broker Associate 
Realtor

Direct: 650.209.1601
Cell: 650.743.7895
jmateo@apr.com 
www.jmateo.comBRE# 01362250
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Gallagher’s  
Squash Risotto with Uni

SERVES 4  

INGREDIENTS
•  4 layered squash sheets (see recipe below) 
•  4 oz squash puree (see recipe below)
•  1/2 cup rice pilaf 
•  uni (sea urchin) for garnish (note: sushi 

restaurants always have some available for sale)
•  parmesan crisps, as needed 
•  mix of small herbs for garnish, as needed
•  1 fresh lemon 
•  extra virgin olive oil, as needed

COOKING DIRECTIONS
Once you have made your four layered 

squash sheets using the recipe below, spread 
a little of the puree onto each layered sheet. 
Place 1- 1 1/2 ounces of rice pilaf onto each 
sheet (over the puree) and roll width-wise ( the 
shorter layered side) until one side touches the 
other side (similar to a sushi roll). Lightly oil 
the outside of each roll and place them into a 
baking pan. Bake at 325 degrees for 10 minutes, 
or until warm. Remove from baking pan, and 
place each roll on a plate. Squeeze lemon juice 
on each roll and garnish with small pieces of 
the uni, parmesan crisps, herbs. Sprinkle with 
olive oil.

FOR SQUASH SHEETS:
•  1 butternut squash 
•  salt water as needed

In a saucepan over medium heat, bring the 
salt water to a gentle simmer. Reduce heat to low 
and keep water warm on a nearby burner. Peel 

and cut the top off the squash, leaving the bot-
tom with the seeds for the puree later. Using a 
mandoline, slice the top of the squash into long 
thin slices (sheets). Place the squash sheets in 
the simmering water and cook for one minute 
stirring gently (be careful not to break them). 
Remove the sheets and lay flat on cutting board. 
Allow to cool. Cut the sheets (slices) into 4-inch 
lengths. Layer the sheets so their 4-inch edges 
slightly overlap until you create one-long “single” 
layered sheet (about four or five slices per sheet). 
Make four “single” layered sheets and put aside. 

FOR SQUASH PUREE:
•  bottom of the butternut squash
•  salted water
•  3 oz. whole butter 
•  4 oz. whole milk 
•  salt to taste

Split the bottom half of the squash in half  
and remove seeds. Dice into 2-inch pieces and 
add to simmering salt water and cook until 
falling apart. Pour into a strainer, discarding 
the water. Allow to steam in the strainer for 5 
minutes. Place the cooked squash into a mixing 
bowl and add other ingredients. Using a wire 
whisk stir all ingredients together. 

PETER RUDOLPH, MADERA 

Executive Chef Peter Rudolph of Madera 
restaurant in Menlo Park grew up across the 
San Francisco Bay in Marti-
nez, where he became enam-
ored with the fresh produce 
grown all around him. He 
graduated from the Califor-
nia Culinary Academy in San 
Francisco in 1995, launched 
his career as a pastry chef in 
San Francisco and cooked 
for the Ritz-Carlton hotel 
company for 10 years before 
becoming executive chef at Madera, located at 
Rosewood on Sand Hill Road. Rudolph says 
using locally grown, fresh ingredients is key to 
his recipes. Rudolph chose a unique version of 
kale toast developed by his chef de cuisine Eric 
Minnich as his ideal holiday appetizer. “(It) is a 
holiday favorite for our guests, combining fresh 
apples, crisp pine nuts and creamy gruyere 
cheese,” Rudolph said. 

Continued from page 22

Continued on page 26

Peter Rudolph, 
Madera
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DONATE 

TODAY!

Because of your donations in 2016,  
Goodwill of Silicon Valley 
1.  Provided employment services  

to over 12,600 local residents

2.  Provided after school programs  
to 11, 237 low income students

3.  Diverted over 38 million pounds  
of goods from local landfills.

4.  To learn about all Goodwill  
community programs visit  
www.goodwillsv.org

To find a donation location visit  
www.goodwillsv.org

During the holidays help create jobs!
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Kale Toast 

SERVES 8

INGREDIENTS
•  3 bunches dinosaur kale, cleaned and 

chopped
•  2 cloves garlic, sliced
•  1/2 cup olive oil
•  1/2 onion, diced
•  1/2 cup gruyere cheese, shaved
•  1/4 cup Granny Smith Apples, diced
•  1/8 cup capers, drained and sautÈed with a 

little olive oil
•  1/4 cup pinenuts
•  1/4 cup sage leaves 
•  8 sourdough bread slices (1” each), toasted
•  salt, to taste

COOKING DIRECTIONS
Take garlic, onion, caper and olive oil and add 

to a sauté pan on low heat. Cook until onions 
are translucent. Add chopped kale to the onion 
mixture and cook until kale is very tender. Re-
move from pan and let cool slightly.Very finely 
chop kale until it is almost a “paste” consistency. 
Slice toasted bread into 1-inch strips. Assemble 
toast by spreading kale over the top of the toast 
evenly. Next add the apple and pine nuts evenly 
over the top of the kale.Then evenly distribute 
shaved cheese over the top of the pine nuts and 
apple. Warm toast in the oven set on broil until 
the cheese is melted. Garnish toast with sage 
leaves. Serve while toast is warm.

MARK SULLIVAN, THE VILLAGE PUB  

Mark Sullivan is the executive chef of two 
Michelin-star restaurants in the Bay Area — 
Spruce in San Francisco and The Village Pub in 
Woodside. The celebrated chef attained a degree 
in philosophy at St. John’s 
University in New York before 
deciding to make his name in 
the cooking industry despite 
having no formal culinary 
education. Sullivan cooked in 
France and Spain before set-
tling in the Bay Area, where 
he has earned many culinary 
accolades, including Ameri-
ca’s Best New Chef by Food and Wine Maga-
zine in 2002. Sullivan’s said his favorite holi-

day appetizer is this carefully prepared oyster 
dish. “Oysters are one of my favorite delicacies 
that I often save for special occasions. For the 
holidays, I like to pair fresh local oysters with a 
simple earthy beet mignonette and a nice bottle 
of champagne,” he said. 

 Mark Sullivan’s Hog Island 
Oysters With Spicy  

Red Beet Mignonette

SERVES 12

INGREDIENTS
•  2 tsp. lemon juice
•  zest of 1 lemon
•  2 tbsp. shallot, minced
•  1 tsp. red Fresno chili, minced
•  3-4 cracks coarse black pepper
•  1/4 tsp. salt
•  1 tbsp. extra-virgin olive oil
•  1/2 c. roasted red beets, diced 1/8 of an inch
•  1 c. champagne
•  24 fresh local oysters, shucked
•  2 lbs. seaweed
•  24 chervil sprigs (French parsley)

COOKING DIRECTIONS
In a medium-size bowl, mix together the 

lemon juice, lemon zest, shallot, chili, black 
pepper and salt. Add the extra-virgin olive oil, 
beets and champagne. Mix well, and chill in 
the refrigerator. Place one heaping teaspoon 
of the mignonette on each oyster and garnish 
with chervil. Serve the oysters on a large platter 
dressed with seaweed. 

Continued from page 24

Mark Sullivan, 
The Village Pub

Mark Sullivan from The Village Pub created this 
recipe that features Hog Island oysters and beets.
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429 S. California Ave., Palo Alto 94306  650-325-2048   www.zombierunner.com

*New* Undead Hours:
Mon-Sat ....8am-5pm
Sun ............8am-3pm

Holiday Clearance Sale!
Find a great gift for your favorite runner

R u n n i n g  S t o r e  &  E s p r e s s o  C a f e
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Wake up 
with a latte!
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for information: 
650-625-1736  

 TheArtifactory@aol.com   
artifactoryholidayfair.com

HOLIDAY FAIR
Fine Crafts  Local Artists

December 2,3,4, 2016

Friday, Saturday & Sunday 10-5

Hoover House  
(aka “The Girl Scout House”)

1120 Hopkins, Palo Alto
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Local residents benefit others  
with one-of-a-kind creations

by Rachel Van Gelder

What started out as a homemade 
Christmas gift made from jalape-
nos and bell peppers for family and 

friends has been benefiting local high school 
graduates since 2005, when Palo Alto firefighter 
Lee Taylor decided to turn his hot sauce into a 
commercial operation to raise money for col-
lege-bound students and oth-
er various community orga-
nizations. To date, the sale of 
Palo Alto Firefighters Pepper 
Sauce has provided college 
scholarships to 125 local high 
school graduates and $50,000 
in donations to programs that 
benefit the community. 

Taylor isn’t alone in raising 
funds for programs that benefit the community 
through the sale of one-of-a-kind products. 

Organizations up and down the Midpenin-
sula are using shopping to help those in need, 
particularly during the holiday season when 
gift sales are on the rise. In San Mateo, there’s 
a mother who sells handmade specialty items 

online from artisans around the world to help 
families overcome poverty. In Menlo Park, a 
collection of art studios featuring the work of 
local artists provides financial assistance for 
critically ill children staying at a local hospital, 
while another artist in Palo Alto personalizes 
gifts to help offset the cost for their emergency 
room visits. And in downtown Palo Alto, a gift 
shop opened by a resident looking to broaden 
awareness of children and adults struggling for 
basic needs continues to benefit communities 
four decades later.

Here’s a look at how shopping through these 
organizations benefit education, health and 
other community programs. 

PALO ALTO FIREFIGHTERS  
PEPPER SAUCE

Taylor, who has since retired from the fire 
department, said he had hoped to raise enough 
money to provide at least one student scholar-
ship when he first launched the idea to sell his 
hot sauce to the community in 2005, but the 
pepper sauce’s popularity has surpassed that 
goal many times over. 

For the past decade, Taylor has produced 
hundreds of gallons of his spicy, homegrown 
Palo Alto Firefighters Pepper Sauce, which now 
is shipped worldwide and sold by two major 
grocery chains. Taylor also has expanded his 
hot sauce line from his original recipe to in-
clude XX Habanero and his new XXX Ghost 
Pepper Sauce. And for three consecutive years, 
the sauces — which are available in 8.5-ounce 
bottles, individual packets and 64-ounce jugs 
— have been awarded the prestigious “Scovie” 
award that recognizes the top fiery foods and 
barbecue products in the world. 

Taylor began making his own hot sauce from 
peppers in a garden he planted behind Fire 
Station No. 5 on Arastradero Road during the 
early 1990s. He shared the sauce with fellow 
firefighters and demand grew from there. With 
the help of a few friends, Taylor decided to pro-
duce the sauce as a fund raising project, selling 
8.5-ounce bottles for $6. The following year, 

Gifts that give back to  

children and families

Palo Alto Firefighters Pepper Sauce benefits local 
college-bound students. Courtesy of Lee Taylor

Lee Taylor

Continued on page 30
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AVOID SANITARY 
SEWER BLOCKAGES

www.cityofpaloalto.org/safeutility    
(650) 329-2161

To prevent sewer backups:

What To Do With Food Scraps:

cityofpaloalto.org/compost 

cityofpaloalto.org/foodscraps

cityofpaloalto.org/hazwaste

(650) 496-6995  
cityofpaloalto.org/safeutility

Fats, Oils, and Grease (FOG) poured 
down your sink may be costing you 
money, time and hassle.

Have a clogged sewer line? ALWAYS call 
us before calling a plumber! 
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they launched the Palo Alto Firefighters Char-
ity Fund and donated all hot sauce proceeds to 
the fund, which is used for local scholarships 
and to benefit community organizations. 

Palo Alto Firefighters Hot Sauce can be pur-
chased at paloaltofirefighters.com and at vari-
ous retail locations, including Whole Foods, 
Piazza’s Fine Foods, Mollie Stone’s Market, 
Draeger’s Market, Village Cheese House, Drift-
wood Deli and Palo Alto Pizza Company.

SHOPPING FOR  
A CHANGE

San Mateo mom Stacey Horow-
itz began selling handmade gifts 
online to help families find their 
way out of poverty in 2010 after 
being exposed to people 
living in impoverished 
conditions during a family 
vacation to the Galapagos 
Islands.

“What I saw on that trip 
hit me hard,” Horowitz 
said. “I had a young child 
and found it unimaginable to have to cope with 
what mothers there had to. I wanted to help, 
and I knew handing out money was not the 
solution. I wanted to keep people’s integrity in 
place and help them help themselves.” 

Horowitz launched the nonprofit Shopping 
for a Change, an online fair-trade marketplace 
that provides shoppers an 
opportunity to purchase 
gifts made around the world 
predominantly by women 
from developing countries. 
Proceeds from each purchase 
helps artisans earn a sustain-
able income as well as benefit 
charities within the United 
States. Artisans are paid up 
front and net proceeds from purchases are then 
split with 50 percent donated to community 
improvement projects abroad focused on clean 
water, health care and education. The other 50 
percent is directed to local charities chosen by 
the customer at checkout. 

The site offers everything from housewares, 
clothing and toys to jewelry, special holiday 
items and other not-so-common finds like Bush 
Balm (a moisturizer made from local plants in 

central Australia), baby quilts featuring jungle 
animals from artists in rural Vietnam and Cam-
bodia, Tibetan dolls stuffed with sheep’s wool 
and bamboo salad bowls with seashell serving 
utensils. Items range from $5 to more than $200.

To shop at Shopping for a Change, go to 
shoppingforachange.org.

OTHER GIFT SHOPS  
THAT BENEFIT CHILDREN

Allied Arts Guild,  

75 Arbor Road, Menlo Park
Tucked away in a 1929 Spanish Colonial-

style arts complex on Arbor Road, Allied 
Arts provides support for chronically ill 
children at Lucile Packard Children’s 
Hospital at Stanford through profits 
raised from the Artisan Shop and 
special events. During the holiday 
season, the Artisan Shop expands 
its traditional inventory of linens, 

jewelry, crystal, vases and pottery to 
include special holiday items, including 

decorated Christmas trees that are auctioned 
to the highest bidder. 

Lucile Packard Children’s Hospital 

gift shop, 725 Welch Road, Palo Alto
Like Allied Arts, the gift shop located in the 

lobby of Packard Hospital benefits critically ill pa-
tients. Operated by the Roth Auxiliary, all sales 
go to cover the cost of uncompensated care for 
children admitted through the emergency depart-
ment. The store displays the usual mix of gifts one 
might expect to find in a hospital gift shop with 
one exception — Artist Lynne Glendenning will 
personalize items purchased at the shop for $10 
or more for free. Holiday personalization days are 
Nov. 15 and 29 and Dec. 5 and 15. 

The UNA Midpeninsula Gift Store,  

552 Emerson St., Palo Alto
Opened by the late Palo Alto resident Betty 

Frye more than 40 years ago to give exposure 
to UNICEF — the United Nations Children’s 
Fund — the Emerson Street shop is one of only 
a handful of such stores that still exist. The 
store offers a selection of baskets, African orna-
ments, Hindu prayer bells, woodcarvings, art-
work and other fair-trade items from develop-
ing nations. During the holidays, all proceeds 
go to UNICEF for humanitarian projects. 

Associate Editor Linda Taaffe contributed to this article.
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These gold 
hammered earrings 
can be found at 
shoppingforachange.
com. Courtesy of 
Stacey Horowitz

Stacey Horowitz

Continued from page 28
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helping
Ravenswood 

kids and
families

2

more 
financial 

aid

1

help for 
stressed out 

teens

3

At CHC, we’re here for our community.
We’re ensuring  

more kids and families 
get the help they need 

regardless of cost.

We’re helping more  
kids become resilient, 
happy and successful  
at home, at school  

and in life.

And we’re just  
beginning a new  

program to address 
teen anxiety and  

depression.

Happy holidays and thank you to all 
our friends and families.

Children’s Health Council 
650 Clark Way • Palo Alto, CA 94304 • 650.326.5530 • www.chconline.org
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Shady Lane   
Celebrating Local Artisans

Sharon Heights Shopping Center – Next to Starbucks

Our Gift Selection is Better than Ever
Check out “What’s New” on our ever-changing Website:

shadylanegallery.com

B E S T  O F

Now in Menlo Park
Just minutes away from Stanford Shopping Center off Sand Hill Road


