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We’ll help him ﬁnd

the perfect gift
Introducing the

Jewelry Wish List
at Home Consignment Center
Check out our wide selection of jewelry...
try on as much as you’d like!
Choose your top 10 pieces and create
your “jewelry wish list.” We keep the
list on ﬁle and he surprises you with
something from your list.
Less stress for him and you’re
sure to get a gift that you’ll love.

It’s just that easy!
Diamonds • Rings • Necklaces • Pendants • Earrings • Bracelets
CAMPBELL 408.871.8890

DANVILLE 925.866.6164

CORTE MADERA 415.924.6691

SAN CARLOS 650.508.8317

17 LOCATIONS IN CALIFORNIA, NEVADA & TEXAS
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www.thehomeconsignmentcenter.com
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Chocolatier Alice Medrich shows students step by step how to make tiramisu and chocolate crepes during a
holiday cooking class at Draeger’s Cooking School in San Mateo on a recent Saturday.

Get schooled for the holidays
Local chefs let you ring in the season with festive cooking classes
by Cameron Rebosio

K

arl Rauch and Liza Piroska love to
cook but don’t like following recipes,
so the two friends decided to try out
a cooking class where they could follow along
with a pro. Now, classes are part of their annual holiday tradition.
The duo said taking classes gives them time
to hang out together and have fun while prepping for the holidays.
“We like to entertain and have dinner
parties. ... It totally impresses people,” said
Rauch, who lives in San Mateo.
In a recent class at Draeger’s Cooking School
in San Mateo, Rauch and Piroska sat in the
back of the class sipping wine and enjoying
salad and bread served to them while learning
how to make an array of chocolate desserts.

During the 90-minute demonstration,
chocolatier Alice Medrich showed them step
by step how to make tiramisu, chocolate
crepes, chocolate ice cream and chocolate
sauce.
“It’s inspiring,” said Piroska, who lives in
Palo Alto. “If you see it demonstrated, you
learn so many techniques.”
Rauch and Piroska aren’t alone in turning
to pros.
Kitchen retailer Sur La Table, which operates 80 in-store cooking schools nationwide
— including one at Town & Country Village in Palo Alto — has seen enrollment in
its cooking classes jump to 600,000 students
Continued on page 8
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Photo by Lindsay Penrose, courtesy of Anne Marie Bonneau

annually, CEO Billy May told the National
Retail Federation in October.
The holiday season is particularly popular.
The chefs interviewed for this story said their
classes tend to sell out quickly during this
time of year, with people interested in learning how to cook everything from their first
turkey dinner to holiday breads, Thanksgiving sides, whole holiday family meals, makeahead holiday brunch and gluten-free holiday
baked goods. Sur La Table even offers a kids
holiday cooking series.
In addition to learning how to cook from
in-house instructors and local celebrity chefs
at professional cooking schools, students
can opt to attend an intimate class at a chef’s
home or host a private cooking party at their
own home. Prices typically range from $60
to $125 per person and include all supplies.
Medrich, founder of the Cocolat chain of
chocolate stores and a James Beard awardwinning cookbook author, said some come to
improve their culinary skills, others come to
enjoy time together with family and friends.
It’s an experience you can’t get from online
cooking videos, she said.
Demonstration classes at Draeger’s, like
the one she teaches as a guest chef, are designed for socializing, she said. Students can
sit back, sample the menu, enjoy wine and
learn some new cooking tricks in a relaxing
and fun setting.
“Teaching in person, it’s a wonderful exchange,” Medrich said.
Maria Capdevielle, consulting pastry chef
at V. Sattui restaurant in Santa Helena, is
teaching a hands-on South American holiday baking class as a guest chef at Draeger’s
this season. She said learning to cook with
perfection is not necessarily what people are
looking for when they take a class.
“The objective is that people enjoy their
time and they learn something that they can
recreate at home,” said Capdevielle, who will
be teaching students how to make Argentinian caramel sandwich cookies, Brazilian
fudge candies, Brazilian cheese bread and

Mountain View chef Anne-Marie Bonneau
demonstrates how to make a sourdough starter
during a private cooking class.

Venezuelan stuffed bread with olives, jam
and raisins.
In her interactive three-hour class, students
break into groups that each prepare a portion of the menu. At the end, everyone gets to
sample each group’s dishes together.
“Nowadays people are a little bit disconnected. I feel that cooking is a wonderful way
to connect,” she said. “Cooking together, everyone has a responsibility: You cut the onions, you do different tasks, everyone feels
important and then everyone enjoys.”
Mountain View chef Anne-Marie Bonneau, who teaches at various cooking schools
as well as intimate classes at residents’ homes,
believes cooking is a fun way to get together
with one’s friends.
“My classes are like little parties. ... I teach
them, and they eat food, and they chat,” she
said.
Known as “The Zero-waste Chef,” Bonneau
shows students ways to reduce their environmental footprint in the kitchen while teaching them healthy-cooking skills like how to
ferment foods such kimchi, sauerkraut and
Continued on page 10

Meet your new best friend today aT hssv.org/homeforholidays

November 17 – December 23

Tuesday – Sunday plus Friday & Saturday evenings
GARDEN
LIGHTS

A RT I S A N
MARKETS

H O L I DAY
TEAS

S A N TA
S AT U R DAYS

SOLSTICE
EVENT

Use code MENLO to receive a special discount
on tickets during Holidays at Filoli.
.WZUWZMQVNWZUI\QWV^Q[Q\___ÅTWTQWZO
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kombucha. Her holiday courses focus on
how to reduce food waste by learning how
to determine how much food is needed
for parties and family meals and what
to do with leftovers. During her classes,
Bonneau provides the ingredients, as well
as food for students to sample and take
home. At the end of the lesson, students
get to take home whatever they make.
“I don’t think cooking is so difficult that
you have to be too serious about it. ... Anyone can do it. It’s fun!” Bonneau said. Q
Photo courtesy Getty Images

Holiday Cooking Classes
HANDS-ON & DEMONSTRATION

SUR LA TABLE

Town & Country Village, Suite 57,
855 El Camino Real, Palo Alto
Hands-on group sessions for up to 16 students. Participants are broken into groups of
four to prepare dishes that are shared at the
end of the 2-2.5-hour classes | $75 (for most
holiday classes)
Upcoming holiday classes: Thanksgiving
Sides with Bon Appetit, Homemade Holiday Bread, Thanksgiving Macaron Worksop, New Thanksgiving, Holiday desserts
workshop, Cooking Scrappy: Thanksgiving
Leftovers, Incredible Thanksgiving Sides
and Best Thanksgiving Receipes.
More information: surlatable.com

Thanksgiving Dishes, South American Holiday Baking, the Holiday Family Meal, Makeahead Holiday Brunch, Holiday Cheese and
Gluten-free Holiday Baking.
More information:
draegerscookingschool.com

QUATTRO, FOUR SEASONS HOTEL

2050 University Ave., East Palo Alto
Four Seasons Hotel offers private mixology classes for groups of 8-20 at its Quattro restaurant. During the two-hour class,
a bartender will teach participants how to
pour, muddle and mix seasonal craft cocktails at highboy tables set up with shakers,
mixers and all the needed ingredients | hors
d’oeuvres are included | $100 per person
More information:
bit.ly/holidaycocktails4seasons

DRAEGER’S COOKING SCHOOL

1010 University Drive, Menlo Park
222 E. Fourth Ave., San Mateo
Demonstration classes and hands-on
classes taught by guest chefs, staff instructions ranging from industry insiders, cookbook authors and globe-traveling experts |
classes range from 1.5-3 hours and include
snacks, beverages and menu tastings | $60$125, includes all materials
Upcoming holiday classes: Easy & Hearty
10 Holiday Spirit 2018

PRIVATE CLASSES & HOME PARTIES

COZYMEAL
Personalized private hands-on cooking
classes in your home (or other selected location) arranged through the company’s
website, which pairs local residents to professional chefs | $100, includes all materials
More information: cozymeal.com
Continued on page 12
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Happy Holidays
FROM MIDTOWN REALTY

Owner/Broker

Jane Volpe

Molly Foy Rich

Realtor/MBA

Realtor

Joann Weber

Rosemary Prince

Robert Steinberg

Tim Foy
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R E A L R E S U LT S , R E A L E S T A T E
SEE OUR LISTINGS ONLINE
AT MIDTOWNPALOALTO.COM
2775 MIDDLEFIELD ROAD, PALO ALTO
(650) 321-1596 • DRE# 1900986
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LA TOQUE DE CINDY CALIFORNIA CULINARY
EXPERIENCES
Palo Alto chef Cindy Roberts hosts private
cooking-party events for kids of all ages.
Her experiences are geared to instill a love
for cooking and eating. She holds contests
and trivia quizzes, cooking games and raffle tickets to spice up her cooking sessions.
During the holidays, she teaches with guest
instructors.
Upcoming classes include: Christmas
Cookies, Classic Buche de Noel, Easy

Entertaining-appetizers in a snap | Classes
limited to 12 | $60
More information: cindytoquecooking.com

THE ZERO-WASTE CHEF
Mountain View chef Anne-Marie Bonneau
offers classes and private workshops/parties
at the location of your choice. She shows students ways to reduce their environmental
footprint in the kitchen while teaching them
healthy-cooking skills like how to ferment
food | Vegan snacks are included | $20-$90,
includes materials
More information: zerowastechef.com Q

Holiday cooking tips from the chefs
Whether you’re hosting a full holiday meal
or preparing a side dish to bring elsewhere,
these tips provided by the chefs interviewed
for the cooking story on page 7 should help
relieve some of the stress that comes along
with holiday cooking.
PREPARATION IS KEY: Make dough before you
begin to bake and freeze it overnight.
SHAVE OFF COOKING TIME: Cut squash and other
vegetables before you cook them. The smaller
the vegetables are cut, the less time it will take
for each piece to cook through.

DON’T PREPARE TOO MUCH FOOD: Plan a menu
that provides the right portion of servings for
the number of guests you are entertaining.
This will help prevent unwanted leftovers
from going to waste.
FOLLOW THE CULINARY PHRASE “MISE EN PLACE”
(EVERYTHING IS PUT IN ITS PLACE): Laying out and
preparing all ingredients in advance will help
you avoid scrambling around before guests
arrive. “The whole mise en place thing is a
very calming, wonderful, orderly way to get
into a baking process,” says Alice Medrich.
“I can just get up and just move into it in a
very sort of zen-like way without having to
scramble around.
DON’T BE PERFECT: Just do your best.
“Nobody can be perfect,” says
Anne-Marie Bonneau.
CLEAR OUT THE REFRIGERATOR: Toss old
condiments and eat leftovers from
your fridge the week before the holidays to clear out space for your holiday
ingredients.

Photo courtesy
Getty Images
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SUPPLEMENT THE MEAL WITH NO-COOK ITEMS:
Prepare desserts and side dishes that don’t
need to be cooked. Q

Come Join Us for
Christmas Celebrations!

Christmas Services on Monday 12/24
7:00 pm~ Pre-service Christmas Jazz Concert
7:30 pm~ Children’s Nativity and Candlelight Service
9:45 pm~ Harpist Concert
10:00 pm~Christmas Candlelight Service

Immanuel Lutheran Church
1715 Grant Rd., Los Altos, California
650.967.4906
www.ilclosaltos.com
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Give the Gift of Dance!
YO U R P R E M I E R E D A N C E S T U D I O
jazz · ballet · hip-hop · tap · lyrical · acro · adult classes · 18 months - adult
Performance & Competitive Dance Teams for Girls and Boys ages 4-18

NOW ENROLLING!
2018
BEST DANCE
PROGRAM

MOUNTAIN VIEW STUDIO
820 E. El Camino Real, Unit H • Mountain View · (650) 695-5937
westvalleydanceco.com

650-964-4040

905 North San Antonio Road
Los Altos (between Sherwood & El Camino Real)
QUALITY • INTEGRITY • EXPERIENCE

Service@1stLock.com

We Know
W
K
LLocks...
k IInside
id and
dO
Out!!
We are your residential lock specialists.
Whether it’s a new lock installation or a repair of
your existing lock – 1st Lock is your local expert.

Commercial • Residential
Locks Repaired – all brands, types, ages
Locks Rekeyed – keep your existing hardware
Installation – deadbolts, handle sets, smart locks
Replace – tarnished & out-of-style entry sets
Multi-Point Patio/French Door Locks – repaired, serviced
Medeco Locks – pick proof, keys that can’t be copied

Pushbutton Safes – convenient, secure, elegant
Gate Locks – push button convenience, privacy, security
Smart Locks – use your smart phone to allow access

LOCKSMITH LICENSE LCO4354
CONTRACTORS LICENSE 901913

WWW.1STLOCK.COM
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No-cook appetizers
Local chefs turn off the oven for these holiday crowd-pleasers
Compiled by Cameron Rebosio and Linda Taaffe

T
Photo by Cameron Rebosio

urn off the oven. Walk away from the
stove. Cooking isn’t required to make
these holiday party dishes. We asked
chefs from local restaurants and cooking
schools to share their favorite recipes for nocook appetizers that look impressive and can
easily feed a crowd.

Shaved Brussels sprout salad

SHAVED BRUSSELS SPROUT SALAD
Maria Capdevielle, consulting pastry chef at V.
Sattui in Santa Helena, instructor and author of “My
Sweet Abruzzo,” likes to
serve this salad during the
holidays because it’s full of
Maria
fall and winter flavors. “It’s a
Capdevielle
healthy way to start the holiday meal,” she said.
•
•
•
•
•
•
•

1 cup of toasted, sliced almonds
1 pounds of Brussels sprouts
1/4 cup extra virgin olive oil
Juice and zest of 1 lemon
1 tablespoon white wine vinegar
1 garlic clove, finely chopped
1/2 cup of pecorino romano or
parmigiano reggiano
• Salt and pepper to taste

1. Coarsely chop sliced almonds. Set aside.
2. Using a mandoline, shave Brussels sprouts
as thinly as possible down to the stem, and
place in a mixing bowl.
3. Add olive oil over Brussels sprouts and mix
until combined. Add the vinegar, lemon
juice, garlic and mix well.
5. Add salt and pepper.
6. Add almonds and cheese, and toss to
combine.
FIG TAPENADE
Palo Alto chef Cindy
Roberts, who hosts private
cooking parties and summer cooking camps for
youth through her school
La Toque de Cindy, says this
is one of her favorite recipes.
It’s simple to make, can be Cindy Roberts
prepared days in advance and
can easily serve a crowd. “The layout of this
dish allows guests to get exactly what they
want on each bite, as they apply their own
cheese and tapenade to the cracker,” she said.
•
•
•
•
•
•
•
•
•
•
•
•
•

1 1/4 cup fresh figs
1/3 cup Kalamata olives
2 tablespoons extra virgin olive oil
1 tablespoon balsamic vinegar
1 tablespoon capers
1 1/2 teaspoons chopped fresh thyme
salt
pepper
11 ounces goat cheese
1/2 cup chopped toasted walnuts
1/4 cup toasted walnut halves
Salt and pepper to taste
Assorted breads and/or crackers

1. Coarsely chop figs and olives.
2. In a bowl, mix figs, olives, capers, olive oil,
balsamic vinegar, thyme leaves and salt
and pepper to taste. This mixture can be
Continued on page 17
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OYSTERS WITH SPICY
RED BEET MIGNONETTE
Mark Sullivan, executive
chef of two Michelin-star
restaurants in the Bay Area
— Spruce in San Francisco
and The Village Pub in
Woodside — first shared this
holiday appetizer with us in
2016. “Oysters are one of my Mark Sullivan
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.
•
•
•
•
•
•
•
•
•
•
•
•

2 teaspoons lemon juice
Zest of 1 lemon
2 tablespoons shallot, minced
1 teaspoon red Fresno chili, minced
3-4 cracks coarse black pepper
1/4 teaspoon salt
1 tablespoon extra-virgin olive oil
1/2 cup roasted red beets, diced 1/8 of an
inch
1 cup champagne
24 fresh local oysters, shucked
2 pounds seaweed
24 chervil sprigs (French parsley)

1. In a medium-size bowl, mix together the
lemon juice, lemon zest, shallot, chili, black
pepper and salt.
2. Add the extra-virgin olive oil, beets and
champagne. Mix well, and chill in the
refrigerator.
3. Place one heaping teaspoon of the

Courtesy of Mark Sullivan

Continued from page 15

stored in the refrigerator for up to 3 days.
3. An hour before serving, prepare the platter. Cut cheese into 1/4-inch slices and arrange in a ring on the platter. Scatter bread
and crackers around cheese. Garnish with
walnut halves.
4. Mix chopped walnuts into fig mixture.
Spoon into center of cheese ring. This
should be done right before serving.
5. Serve and enjoy, spreading cheese on cracker or bread then topping with fig tapenade.

Hog Island oysters with spicy red beet mignonette

mignonette on each oyster and garnish
with chervil.
4. Serve the oysters on a large platter dressed
with seaweed.
SEA SCALLOP AND
KIMCHI CEVICHE
Chef Andrea Potischman,
who studied at the French
Culinary Institute and
worked at New York establishments like Montrachet
and the Century Club before moving to Menlo Park
Andrea
and launching her food
Potischman
blog Simmer + Sauce, says
kimchi (or kimchee) — a traditional Korean
side dish made from seasoned and fermented
Napa cabbage — adds great flavor and depth
to ceviche. If you’re not making your own,
you can whip this up without a lot of effort.
“This is a lovely, flavorful appetizer for fish
lovers and foodies alike,” she said.
• 1-1/4 pounds fresh sea scallops, roughly
chopped
• 1/2 cup freshly squeezed lime juice
• 1 garlic clove, grated
• 1 cup (with some juice) good quality, storebought kimchee, roughly chopped
• 3/4 teaspoon kosher salt
• 3 tablespoons Extra Virgin olive oil
• 1/2-1 teaspoon Louisiana hot sauce
• 1 bunch chives, finely chopped, for garnish
• tortilla chips, for serving
Continued on page 18
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fine, but no more than that. Soppressata, salami, prosciutto, bresaola, and pepperoni are
all lovely cured meat choices.
Courtesy of Andrea Potischman

Sea scallop and kimchee ceviche
Continued from page 17

1. In a medium mixing bowl, add scallops
and lime juice. Mix well to incorporate.
Cover with plastic wrap, place in the refrigerator and allow to marinate (or “cook”)
for about 40-45 minutes. Stir the mixture
one or twice while marinating.
2. Once the scallops are ready, add the garlic,
kimchee, salt, olive oil and Louisiana hot
sauce. Mix well to incorporate. Taste and
adjust the seasoning as needed.
3. To serve, garnish with chives and serve
with tortilla chips.
KILLER HOLIDAY
CHARCUTERIE BOARD
Building a killer charcuterie board isn’t
about expense or any one ingredient, says
Menlo Park chef Andrea Potischman, author of the Simmer + Sauce food blog. You
do want bright colors, different textures and
enough choices that any guest will be enticed
to sample something. Below are some key
elements to remember when building your
charcuterie board for the holidays.

SPREADS & DIPS: Add a simple herbed spreadable cheese, local honey, country pate, homemade or store-bought olive tapenade, marinated artichoke spread, good quality grainy
mustard or some roasted red pepper dip. All
can compliment cured meats nicely.
GARNISH: Use items such as cured mixed olives, peperoncino, sweet red peppers, caper
berries or cornichons. Not only do these flavors complement cured meats, they add a pop
of color and shape.
TEXTURE: Crackers, bread, and bread sticks all
work. I prefer a nice mix of crunchy and soft
options. Pick your favorites, but remember
variety is great.
FRUIT: An absolute must. For winter, dried fruits
work great as well as apples, pears, figs and
dates. Fruit allows for color and texture balance.
Feel free to do a mixture of fresh and dried.
NUTS & SEEDS: Plain or seasoned, sweet or savory, nuts are always a great enhancement.
Pistachios, almonds, pecans, walnuts, macadamia nuts, toasted pumpkin seeds, are all
wonderful options.
DESIGN: I can’t stress it enough, keep it casual
and simple. The goal is for your board to be
enticing; you need to draw guests in. To do
so, you want a full board that invites people
to sample foods without feeling self-conscious
that they are taking the only one of any item. Q
Recipes were edited for clarity and length.

CURED MEATS & SALUMI (SALAMI): Good-quality
cured meats are worth a bit of money. If you
are going to indulge, try to offer a variety, including at least three different kinds of meat.
Remember to slice it ahead (or buy it sliced).
Keeping one item whole for guest to slice is
18 Holiday Spirit 2018

Courtesy of Andrea Potischman

CANVAS: To begin building a gorgeous charcuterie board, first find the right board or platter. Large cutting boards, marble slabs, slate
boards or large simple platters all work well.

Build-your-own holiday charcuterie board.

BRE#01174998

Roots in the community?
You betcha.
There are locals, and then there is the local’s local – which
is Brian. He was raised in Palo Alto, and in turn, is raising his
family here as well. It’s a deep relationship with the area, as
evidenced by Brian’s 25 years in real estate on the Peninsula
and his role as an active, lifelong community volunteer. So it’s
no wonder people far and wide look to him for his deep local
knowledge, expertise, integrity, and network. You and Brian
Chancellor; it’s an opportunity to grow together.
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YOUR
HOME IS WHERE

OUR HEART IS.

Our house required serious updating
to jump to the next price bracket.
David’s team came up with an extensive
makeover plan, a budget, and schedule,
all of which were executed without
a hitch. 5 weeks of
renovations, 7 days on
MLS, multiple offers,
closed 7 days later.
Bottom line? David’s
team made it easy.
– Jim A. home seller
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DAVID TROYER
650.440.5076

DAVID@DAVIDTROYER.COM
DAVIDTROYER.COM
Lic. #01234450

Tori Ann Atwell

Rollout shelves built to ﬁt
your existing cabinets!
We build and install premium-quality pull out shelves
for your kitchen, garage, bathroom or ofﬁce.

Expires
12-31-18

Lic. #1030398
Q Mobile Showroom
Q Senior Citizen & Veteran Discount
Q Friendly and Professional Installation

Call today for a FREE estimate!
www.PrecisionRollouts.com
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(408) 930-4144
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Deck the halls like a pro
Palo Alto party planner shares easy entertaining tips that will impress guests
by Elizabeth Lorenz

T

he holiday season
typically ushers in
a slew of celebrations — formal dinners,
cocktail parties, family
get-togethers — that can
all require a lot of preparation. Palo Alto party Nicole Macuil
planner Nicole Macuil shared some tips
that will make the whole process much
easier, make your home look great and give
you more time to enjoy your guests.

Ditch formal place settings
You can make your table sparkle with
gold or silver paper plates in large and
small sizes. When you’re done, just toss
them out. No doing the dishes.
Continued on page 22

Make it a potluck
Macuil invites school parents over for an
annual holiday party. To simplify things,
she asks them to bring appetizers or dessert. She provides drinks and lasagna, in
case someone needs more food.
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Continued from page 21

Don’t bother with dinner napkins.
For potlucks and other informal gatherings, buy lots of cocktail napkins with an
appropriate pattern, or a simple saying or
quote. One-size makes the table appear less
cluttered.
Keep the table centerpiece simple
Use a fabric table runner, perhaps in a
metallic or solid color, and if you want to
decorate, scatter pine cones (you can spray
paint them white, cover them with glitter, or
leave them plain). You can also use extra tree
ornaments here.
Don’t forget
about the
entryway
For the
front porch
or front door,
buy a simple

wreath and hang it up, and two poinsetta
plants for either side of the door. Assuming
lights are up outside, that’s all you’ll need.
Less is more
Don’t buy any flowers, or worry about too
many table decorations. Once the food dishes are out, Macuil says, it will look colorful
enough. Don’t worry about chairs. People can
mingle better without them.
Don’t skimp
Here are a few must-have items that hosts
should splurge on:
1. Invest in a nice cloth table runner that you
can wash between events.
2. Make sure you have a sturdy, 6-foot folding table.
3. Find shatterproof wine glasses (think glass
that won’t break easily).
4. Buy wine markers (they usually come in
bags of six and in themes like cheeses or
holiday decorations). Q
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Happy Holidays
from Jim & Jimmy Nappo

WE MEASURE QUALITY
BY RESULTS
Is Quality Important to You?
T he

167 S. San Antonio Road, Los Altos
www.nappo.com
650.906.5775
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YvonneandJeff@InteroRealEstate.com
www.yvonneandjeff.com

Yvonne Heyl

Direct (650) 947-4694
Cell (650) 302-4055
yheyl@interorealestate.com
BRE#
B
BR
RE#
R
E# 01255661
012556
012
556
5566
661
66

Jeff Gonzalez

Direct (650) 947-4698
Cell (408) 888-7748
jgonzalez@interorealestate.com
BRE# 00978793
7 7

496 First St. Suite 200
4
Los Altos 94022

Happy Holidays from

GREAT AMERICAN FRAMING CO.
2018

30% off
Find us at 3866 El Camino Real, Suite A in Palo Alto’s
lovely Barron Park with ONSITE PARKING!

650.327.4521

Custom picture framing
materials on a complete
custom framing project!

Check Us Out on Facebook
Great American Framing Co.

GreatAmericanFraming.com
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Courtesy of Holiday Lights Bay Area

Outsourcing the setup and takedown of holiday-light displays to professional lighting companies is a growing
trend along the Peninsula. Holiday Lights Bay Area, which decked out this Peninsula home, oversees more than
400 projects during the season. The company started with 30 customers when it first launched in 2007.

Go bright!
Professional lighting companies help
residents ‘do it up’ for the holidays
by Melissa McKenzie

C

onnie Ingram doesn’t dare set foot on
any ladders, let alone the roof of her
home. For a senior, “ladders are less
than enticing,” she said.
Yet season after season, Ingram’s Los Altos
property is decked out in holiday lights that
outline her entire house, front tree and fence.
Ingram’s decorating secret? She hires outside help.
Ingram is among the many Midpeninsula
households leaving the design and installation of their twinkling holiday lights displays
to the experts.
“Better [for us] to stay off the roof,” said
Ingram, who has relied on professional decorators ever since discovering such services
existed when her son obtained a seasonal position working for lighting-installation company Holiday Lights Bay Area.
For those looking to illuminate their eaves
or add lighted spectacles to their front yards,
professional holiday-lighting companies
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provide set up, maintenance and take down
for homes up and down the Peninsula.
Every year, demand is growing, according
to Holley Spinazza, director of operations for
the Campbell-based Holiday Lights Bay Area,
which has served the area since 2007.
“We’re busier and busier,” Spinazza said.
“People are busy here, they’re constantly on
the go. Every year, people are outsourcing
more and more. ... I also think people here,
in general, love Christmas and like to ‘do it
up’ for the holidays, so we continue growing.”
The company, which started with about 30
customers its first year, now completes more
than 400 projects throughout the holiday season. Calls start coming in before the fall, and
the company’s 30 installers are out hanging
lights by mid-October. The installation crew
covers the entire Bay Area, often completing
multiple area jobs and maintenance work
each day.
“We have clients from all walks of life,”
Spinazza said. “We have families with little
children who really want an awesome display for their kids. We have elderly clients
who want the decorations but can’t do the
labor, and everything in between. It’s really
diverse.”
Most full-service lighting companies

San Jose to decorate for their tree-lighting
ceremonies. For these jobs, this means decorating every single branch on trees that are
about 140 feet tall, he said.
Holiday Lights co-owner Michael Matsis,
whose serves residential and commercial
clients, said lighting requests can be pretty
elaborate. His most ornamented lighting
display occurred at a Midpeninsula estate
and took 15-20 employees three days to
complete.
“We rented boom lifts,” Matsis said. “There
were people preparing the lights, installing
the lights and cleaning up after the installers.
It consisted of 40-foot trees being wrapped,
lights on the house and garage and holiday
displays and decorations, like Santas and
candy canes. They had an elaborate, ornate
metal gate, and we trimmed it out.”
Overall, customers and people in the community say they see our work as a beneficial
service, Matsis said.
Many customers say removing the toil
of installing lights and having the work
completed while they’re at the office or
Continued on page 26

File photo by Carol Blitzer

install, maintain and clean up displays, doing the heavy lifting so residents can simply enjoy their lights. Professional installers
can do everything from trimming rooflines
and windows to hanging pre-lit garlands
and wreaths to wrapping trees and installing fence and grounds lighting. Customers
wishing to have an alternative to traditional
light options typically can choose to have
extras such as icicles, twinkling lights (vertical runs of lights dropping down from a
home’s trees), spotlights or laser projections.
In most cases, customers have the option of
renting their strands, purchasing lighting
from the company directly or having them
install lights they’ve purchased elsewhere.
“The average person that contracts me to
do their Christmas lights is looking for a very
original and elegant lights display for their
home and landscaping,” said Brad Eakes,
owner of Palo Alto’s The Christmas Light
Pros, which has served residential and commercial customers in Palo Alto, Atherton,
Menlo Park and surrounding areas since
2004. “The designs are something like you
would see in a magazine or on a reality TV
show.”
Eakes works with a 10-person crew as well
as several subconstractors.
He designs the majority of displays for his
clients’ properties, generally with homeowners’ input, and leases about 90 percent of the
decorating supplies used. Installation costs
can vary widely depending on how elaborate
clients want to get with their displays. He said
some of his more elaborate jobs have run up
to $15,000.
Eakes said one of the big advantages is that
no client is locked in on their lighting design
year to year, and they don’t need to store
decorations.
“It creates a stress-free holiday,” he said.
“For me, I get the pleasure of working with
select families and get to see kids growing up
and be part of something larger that goes beyond more than a job.”
While 80 to 85 percent of his jobs are residential, he also contracts with the cities of
San Mateo, Menlo Park, Redwood City and

A professional lighting installer from the Christmas
Light Pros, strings lights on a tall home in Palo Alto.
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Continued from page 25

spending time with their families, has been
a blessing. Seniors who once enjoyed the
process but no longer feel confident scaling
ladders can enjoy the holiday cheer without
the possibility of injury, while the community is afforded the opportunity to savor the
season through stunning showings of light
and movement.
And if a string of lights goes out, the pros
take care of it.
“We provide maintenance constantly,” said
Spinazza. “Once a week we’ll send crews out
to fix things. We provide the maintenance
free of charge if the lights are rented or purchased from us.”
Installations, according to Spinazza, start
at $750, although some of the company’s
larger, commercial projects frequently surpass $100,000. All contracts, she said, include
lights, light design, installation, maintenance,
materials, clips, cords, timers, splitters and
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clean up. Although appointments fill up
quickly throughout October and November,
Spinazza said customer installations can occasionally be accommodated quickly if the crew
is already scheduled to be in that area working
on a project or performing maintenance.
“It’s a no fuss situation,” said Spinazza. “It’s
not labor intensive for our clients. Customers don’t have to be home for us to install.
All they have to do is plug in their lights and
they have a beautiful, decorated home without having to do everything.” Q
Holiday Lights Bay Area can be reached at
408-384-XMAS (9627) or holidaylightsbayarea.
com.
Bradford Eakes’ The Christmas Light
Pros can be reached at 650- 575-8861 or
thechristmaslightpros.com/licensee/94305.
Both companies offer free estimates.
Appointments are currently being scheduled for
the 2018 holiday season and fill up extremely
fast.

HAPPY HOLIDAYS FROM

THE BOGARD -TANIGAMI TEAM

LYNNORTH
N
Lynn North

SRES, President’s Club
DIRECT

650.209.1562

CELL 650.703.6437
lnorth@apr.com

www.LynnNorth.com
BRE# 01490039

4th Generation Resident
Serving the communities
of
o Los Altos, Mountain View,
Sunnyvale and Cupertino
I am personally committed
to your success
in selling or ﬁnding your
dream home.

As we enter this holiday season,
we are taking time to reflect on the
values that bind us all together.
We apeciate the people  this
community and the gifts you have
ought into our lives. As you
read this, look around and
do something special f
someone who could use
your help.

SeadCindy,Peace.
Sheri, Judy

RESULTS: Sold the last
25 homes in an average
of 9 days, and all for over
the asking price!

Happy Holidays!

Judy Bogard-Tanigami
License #00298975
650.207.2111
judybt@apr.com

Cindy Bogard-O’Gorman
License #01918407
650.924.8365
cbofardogorman@apr.com

WINTER SALE ON NOW!

Over 20 Styles of Tables

Over 20 Colors

Sunbrella Cushions

Haven
Ave

Ma
rsh

3 Different Styles of Deep Seating Sets

Rd

Largest Outdoor Furniture Store On The Peninsula
3592 #B Haven Ave. • Redwood City • 650.366.0411
www.TomsOutdoorFurniture.com
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Photo by Natalia Nazarova

Huff Honor Choir perform at the Mountain View Community Tree Lighting Celebration on Dec. 4, 2017.

‘Tis the season
Your guide to local holiday happenings
Here’s a look at some holiday activities in
the Palo Alto area. For more events, check out
the Palo Alto Weekly’s Arts & Entertainment
section at PaloAltoOnline.com/arts.

Santa Events
PHOTOS WITH SANTA

What: Santa will be at Stanford Shopping
Center daily through Christmas Eve to take
photos with children and pets (select days only)
Where: Center Pavillion, 660 Stanford
Shopping Center, Palo Alto
When: Through Monday, Dec. 24 (for children); 6-8 p.m., Nov. 25 and Dec. 6 (for pets)
Cost: N/A
More information: Families can skip the
line and reserve a photo session with Santa
at bit.ly/SantaPhotosStanford2018

BREAKFAST WITH SANTA

What: Children can join Santa and his
friends from the North Pole at Stanford Shopping Center for breakfast and
entertainment
Where: Center Pavillion (between Macy’s
and Tiffany & Co.), 660 Stanford Shopping
Center, Palo Alto
28 Holiday Spirit 2018

When: 9-11 a.m., Saturday, Dec. 1
Cost: N/A
More information: bit.ly/
StanfordHolidayEvents

‘THE POLAR EXPRESS’

What: All aboard! Santa will stop by
Gamble Garden to read “The Polar Express”
during a holiday extravaganza that includes
crafts, hot cocoa, a magic show and treats.
Children are encouraged to wear their PJs to
the family event
Where: Gamble Garden Carriage House,
1431 Waverley St., Palo Alto
When: 10:30 - 11:30 a.m., Saturday, Dec. 1
Cost: Members $20 child/$10 adult; non-members $30 child/$20 adult; $35 day of event
More information: Tickets available at
gamblegarden.org or 650-329-1356

LIVE HOLIDAY MUSIC

What: Stanford Shopping Center is hosting a variety of free musical performances
during the holiday season, including performances by Holiday Festival Strings, Dickens
Carolers, Steel Pan Band, Musical Toy Solider Guard and Merry Mariachi Band
Where: 660 Stanford Shopping Center,
Palo Alto
When: 1-5 p.m., Nov. 23-25 and Dec. 1, 2, 8,
9, 15, 16, 22 and 24
More information:
bit.ly/StanfordHolidayEvents

FESTIVAL OF LESSONS

What: Stanford University’s Department of
Music, Office for Religious Life will hold its
annual Festival of Lessons and Carols service this holiday season. This free service of
Advent and Christmas readings, and music
is based on the famous service held annually
at King’s College in Cambridge, Massachusetts. The Memorial Church Choir and
Stanford Chamber Chorale will perform
Where: Stanford Memorial Church, 450
Serra Mall, Stanford
When: 7:30-9 p.m., Friday, Dec. 7
Cost: Free
More information: events.stanford.edu/
events/794/79408/

When: 2:30 p.m., Sunday, Dec. 16
Cost: $32-72
More information: live.stanford.edu

WINTER CONCERT

What: The Choral Project performs its annual holiday concert, “Winter’s Gifts: Family,” with the San José Chamber Orchestra
Where: First Presbyterian Church, 1140
Cowper St., Palo Alto
When: 8 p.m., Saturday, Dec. 15
Cost: General admission: $25-35
More information: brownpapertickets.com/
event/3090404

Tree-Lighting Ceremonies
PALO ALTO

FRIENDS OF MUSIC HOLIDAY MUSICALE

What: The City of Palo Alto’s annual celebration of the lighting of its 60-foot-tall tree
with bands, choirs and art activities. Hot
drinks and treats available.
Where: Lytton Plaza (University Avenue at
Emerson Street), downtown Palo Alto
When: 5:30 - 7 p.m., Friday, Nov. 30
Cost: Free
More information: 650-463-4900

‘A CHANTICLEER CHRISTMAS’

What: The City of Mountain View’s annual
tree-lighting celebration will feature live
music, refreshments and the arrival of Santa
Claus
Where: Civic Center Plaza, 500 Castro St.
When: 5:30 - 7:30 p.m., Monday, Dec. 3
Cost: Free
More information: 650-903-6331

What: The Stanford Philharmonia, Stanford Chamber Chorale, Early Music Singers
and other guests perform
Where: Memorial Church, Stanford
University
When: 2:30 p.m., Saturday, Dec. 8
Cost: $23 (general)
More information: music.stanford.edu/
events/
What: San Francisco’s men’s choir Chanticleer perform in concert
Where: Memorial Church, Stanford
University
When: 7:30 p.m., Wednesday, Dec. 12
Cost: $64
More information: live.stanford.edu

MENLO PARK

‘CHRISTMAS TIME IS HERE’

What: Grammy-winning jazz legend Dianne Reeves performs in concert
Where: Bing Concert Hall, Stanford
University
When: 7:30 p.m., Friday, Dec. 14
Cost: $32-72
More information: live.stanford.edu

HANDBELL ENSEMBLE

MOUNTAIN VIEW

What: Sonos Handbell Ensemble with Frederica Von Stade
Where: Bing Concert Hall, Stanford
University

What: The City of Menlo Park’s annual
tree-lighting celebration will feature live entertainment, free hot cocoa and the lighting
of the holiday tree
Where: Fremont Park, Santa Cruz Avenue
at University Drive
When: 5:30 - 7:30 p.m., Friday, Nov. 30
Cost: Free
More information: 650-330-2220

Continued on page 30
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Continued from page 29

Hanukkah Events
CANDLELIGHT CEREMONY & CELEBRATION

What: Oshman Family Jewish Community
Center Hanukkah celebration with arts and
craft for children, musical performances, a
traditional candlelight ceremony, a puppet
show and sing-along
Where: 660 Macy’s Plaza, Stanford Shopping Center, Palo Alto
When: 5:30 - 8 p.m., Saturday, Dec. 6
(weather permitting)
Cost: Free
More information:
bit.ly/StanfordHolidayEvents

HANUKKAH CONCERT

What: New York’s Metropolitan Klezmer
performs an eclectic Yiddish repertoire
Where: Schultz Cultural Arts Hall, Oshman
Family JCC, 3921 Fabian Way, Palo Alto
When: 5:30 - 7 p.m., Saturday, Dec. 8

Cost: $40 (general)
More information: paloaltojcc.org/Events/
metropolitan-klezmer

Holiday-Lights Display
CHRISTMAS TREE LANE

What: Christmas Tree Lane has been a Palo
Alto yuletide tradition since 1940, when
homeowners spontaneously decided to decorate two blocks from Embarcadero Road to
Seale Avenue with Christmas trees and lights
for the community to enjoy. Visitors can park
on adjacent neighborhood streets and stroll
down the street’s sidewalk or turn off their car
headlamps and drive slowly down the street
Where: Fulton Street (off Embarcadero
Road) Palo Alto.
When: Lights are displayed from 5 - 11 p.m.
nightly for two weeks during the holiday
season, starting approximately the week before Christmas
Cost: Free
More information: christmastreelane.org

Menlo Art and Frames
865 Santa Cruz Ave, Menlo Park
(650) 323-1097
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Thank
You!

Voted #1 by the people
Best Ice Cream / Frozen Yogurt &
Best Ice Cream Store for many years
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y 1,, Get 1 Free
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, 2019
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Happy
Holidays!

241 B Castro Street • Mountain
• 650-969-2900
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Thank You for Voting Us Best:
Gifts • Jewelry • Boutique

2018

Formerly in Palo Alto, now in Menlo Park off Sand Hill Road
Sharon Heights Shopping Center • Next to Starbucks
650-321-1099 • Facebook/ShadyLaneGallery
shadylanegallery.com
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