
Copyright (c) 2020 Sonoma Index-Tribune. Copyright Notice / Privacy Policy. Edition 04/17/2020
April 19, 2020 9:12 am (GMT +7:00) Powered by TECNAVIA

Valley Life Food: Sanity and sanitizing
Staying safe while gathering groceries. B7

Business: Comings and goings around town
Popular Cornerstone store to close. B8
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Freshly baked bread
Edward Espe Brown, author of  the 

loaf-as-life tome, “The Tassajara Bread 
Book,” once compared baking bread to 
“awakening your innate capacities for
living in the fullness and vitality of  the 
present, touching and being touched by 
life itself.” Well, there’s a lot less “being 
touched by life” beyond one’s home these
days, so the next best thing for me at
the moment is a piping slice of  fresh-
baked bread – anything, really: rounds,
baguettes, sweet loaf, sourdough, Dutch
crunch, you name it. Torn apart, butter
melting, slightly crunchy on the outside,
soft and comforting on the inside. No
soup, thanks; I’m good.

Relax and Eat bread delivers in Sono-
ma (relaxandeatbread.com). The Basque 
Boulangerie on the Plaza has a wide 
selection available for curbside pick-up.

— Jason Walsh
—————

Grilled cheese sandwich
As your teeth chomp down on the

sandwich there is a tender crunch into
grilled sourdough bread, and when you 
pull the sandwich away an ooey gooey
melty cheese string stretches away like
a suspension bridge from your lips. It’s
best if  the grilled cheese sandwich is
slightly greasy from melted butter, and
the butter adds a bit of  saltiness to the 
tang of  the cheddar cheese and sour-
dough bread. The contrasting textures
of  chewy and crispy and simplicity of
ingredients make this a stay-at-home 
favorite. You can even get this to-go 
though.

Taub Family Outpost, Palooza and 
Black Bear are among the local spots
offering takeout grilled cheese sandwiches 
right now.

— Anne Ward Ernst
—————

Risotto

by. Sweet corn, spring herbs, or — in
this house — wild mushrooms, risotto is 
creamy, dreamy, comfort food in a spoon.
Like baby food for adults, but savory
and complex, risotto requires medita-
tive patience to make. Nothing to do but 
stir and keep stirring as the great world 
tumbles on beyond the kitchen window. 
Because pandemic makes even mid-
dle-aged babies yearn for home, and the 
simple security of  mom’s cooking.

Della Santina restaurant offers risotto 
con funghi (with mushrooms) for pickup
and delivery.

— Kate Williams
—————

Bread pudding
“Comfort food” means more than 

just a warm feeling in the belly, but
an emotional trigger to a kinder time.
Family traditions certainly enter into it,
and childhood remembrance a given. For
me it is bread pudding. My brother and 
I were raised by a single mother who, I
now realize, knew only two breakfasts,
three dinners and a dessert: bread pud-
ding. Every so often I dig out the “Joy
of  Cooking” and remind myself  of  the 

bered — until recently, when I remem-
bered to add the brandy.

Basque Boulangerie sometimes has 
bread pudding available. Call first to
check.

— Christian Kallen
—————

Ice cream
Carbs are good. Hot, cheesy creations

definitely are comforting. But sometimes 
a bad day (or week or month or... season)
can only be improved by slicing a warm 
spoon into your own personal pint of  ice 
cream. Some people can be satisfied by
just a bite or two but I don’t trust those 
people. Choose a flavor (my preference 
is anything with lots of  crunchy add-ins) 
and eat straight from the container to 
avoid any confusion as to whether you’ll
be sharing. 

Ice cream in quarts and “social dis-
tance” packs are available by delivery 

Steaming hot bread with a slather of butter is hard to beat.

Comfort food in  
not-so-comfortable times

Warm your tummy, warm your heart with our staff picks for comfort foods

Lights, Action
With the local film festival 

rescheduled for August, and 
Valley schools closed for 
the year, the stellar projects 
produced by SVHS media arts 
students have been orphaned, 
sequestered on flash drives 
buried in desk drawers. Friday 
night, they’ll make a proper 
debut inside your computer. 
Twenty–four funny, weird, 
heartbreaking short films 
reflecting the zeitgeist of  a 
generation. Tune in and think 
non-pandemic thoughts for a 
while, like how lucky we are 
to have these kids rising in our 
wake, ready and willing to take 
it all on.

Friday, April 17, 7 to 9 p.m., 
SVHS Filmfest, svhsvideo.com, 
free. 

Soup’s On
Are you sick and tired of  the 

recipes you know, forced into 
heavy rotation by COVID-19? 
Harvard University is on the 
job, ready to jazz up Amer-
ica’s dinner plate. They’re 
offering a free cooking class 
to feed body and mind, where 
top chefs are paired with Ivy 
League scientists to illuminate 
basic principles of  food chem-
istry, physics and engineering. 
In six lessons you’ll move from 
the perfect egg to sous vide, 
and learn the science behind a 
perfect burger and fries.

24/7 access, online-learning.
harvard.edu/course/sci-
ence-and-cooking, free.

Bottoms Up
One universal side effect of  

the pandemic is — apparent-
ly — unmitigated thirst, an 
affliction slaked locally with 
wine, natch. With consump-
tion reportedly up in nearly all 
quarters, justifying the sudden 
surfeit of  bent-elbow exercise 
is easier when you’re tippling 
with an oenophile. Buena 
Vista’s Jean-Charles Boisset, 
the Frenchman who runs the 
show there in velvet jackets 
and embroidered shoes, will 
teach you how to sniff, swirl 
and taste like a pro. But do 
swallow, dear; you’ve earned 
it.

Daily virtual wine tasting on 
Instagram, @boisset.collections 
and @BuenaVistaWine, free.

Mr. Postman
Find a creamy sheet of  

stationery and a reliable pen. 
Then meditate on someone 
who matters to you, and let 
them know in a real letter. 
Finding something other 
than trouble or junk in the 
mailbox is a particular kind 
of  antiquated joy, an obsolete 
thrill nearly lost to progress. 
Well-crafted letters are trea-
sured and kept. They cannot 
be rendered invisible with a 
click. And perhaps that’s a 
gift of  these trying times: the 
reminder to truly love one 
another, and allow ourselves 
to be loved in return.

Anytime you like, for the cost 
of  postage.

■ GO. DO. NOW.  ■

■ SONOMA LIST  ■

Crunchy on the outside, gooey on the inside.

Risotto is warm comfort in a bowl.

Morning, noon or night, bread pudding hits
the spot.

Grab a pint and a spoon and you are all set.

Food&Wine
Kathleen Thompson Hill

Local produce and more 
– where to get it

Many people trust food
produced by local growers
more than that from farmers 
from other regions or countries 
whom they can’t see or get to 
know.

Friday morning Farmers 
Market

Deemed essential by various 
governments, farmers markets 
have the go-ahead. Lots of  the 
vendors Sonomans are used to 
need to sell their products as
much as we need to purchase 
them and support our local 
farmers.

Starting today the Friday
farmers market has a new “en-
trance procedure” with every-

one entering the vendor area 
via the east end of  the parking
lot next to the Little League 
baseball field. Vendors will also
be spaced farther apart, all of  
this to ensure a 6-foot social 
distance.

Manager Hilda Swartz 
assures that there will still be
handicapped parking for those
with handicapped placards 
or license plates, and those in 
physical need can get passes 
from Swartz so they don’t have
to wait in line.

Swartz arrives early, helps
get everyone set up, and leaves 
for home since she has some
medical vulnerabilities. Missy
and Austin Lely of  Bee Well
Farms are acting managers, as
Austin is current president of  
this farmers market board. Mis-
sy has attended all of  the recent
virtual county meetings to keep 
up to date on best practices.

Masks and gloves are now 
required for vendors, and cus-
tomers must wear face cover-
ings in Sonoma County. Each 
vendor is supposed to have two 
people working, one to put what 
you want in a bag so you don’t 
paw through the veggies, and
one to handle the money, both
person with a mask and gloves.
Even the Kenwood strawberry 
man is expected today. 9 a.m. to 
12:30 p.m. Fridays.

Oak Hill Farm
While Oak Hill Farm sells at

the Friday farmers market, its 
Red Barn Store on Highway 12
in Glen Ellen is also open on 
Saturdays.

Oak Hill Farm updates their
produce availability for the
next week every Saturday night 
at oak-hill-farm-of-sonoma.
square.site, according to man-
agers Melissa and Jimi. Place 
your orders for in-store pickup
by Wednesday night for pickup
on Saturdays between noon and
4 p.m. at the Red Barn Store. 

They ask that only one per-
son or family enter the store at
a time and that the next person
wait until the previous cus-
tomer leaves the building. Just 
honk if  you would like your 
order brought out to your car.

Cannard Family Farm
As Ross Cannard says, “An-

other week of  the new abnor-
mal!”

Ross Cannard of  Cannard
Family Farm  is offering CSA 
boxes of  vegetables, available
every Tuesday from 11 a.m. to 2 
p.m. at Baker & Cook. Remem-
ber, these are the people who
grow veggies for Chez Panisse, 
Alice Waters’ famed innovative
restaurant in Berkeley.

Every week Cannard sends
out an email with what to 
expect in the next box. You can 
either order a box for every
week or just one week at a time. 
He asks that you bring your
own bags to take your haul 
home. Let him know by Sunday 
evening if  you would like a box.

Get on his list at ross@vom.
com.

Plus he sells olive oil ($15/

See Food & Wine, B4

‘Our grocery stores are 
the critical spoke in the 

food chain wheel  
at this time.’ 

— Marcus Benedetti




