
24 Carrot Farms
This charming stand not only offers rainbow
carrots and fingerling potatoes, melons,
berries, heirloom tomatoes and other fresh
produce from the farm. It also sells locally
produced fare, such as The Baker and the
Cakemaker’s bread, Krissy’s jams and Nolan’s
pickled vegetables and preserves. And if
you’re an outdoor-yoga kind of person, you’re
in luck. On Saturdays at 9a.m., there’s yoga
on the the field near the pond.

DETAILS >> Open from 2to 6p.m. Thursdays
and Fridays, 10a.m. to 5p.m. weekends from
the end of April through November at 2731
Jacquier Road, Placerville. Check out the daily
offerings at 24carrotfarms.com.

SPOTS THAT HAVE NOTHING
TO DO WITH APPLES

Marie-Helene’s Apple Cake
This simple yet delicious dessert
was created by Dorie Greenspan’s
friend, Paris editor and restaurant
critic Marie-Helene Brunet-Lhoste,
and appears in Greenspan’s “Around
My French Table” (Houghton Mifflin
Harcourt, 2010). The recipe uses four
large apples of your choice — Granny
Smith, Arkansas Black, Braeburn,
Fuji, Winesap or whatever you have
on hand — and gets its depth from
three tablespoons of dark rum. Serve
it slightly warm with a scoop or two
of your favorite ice cream. May we
suggest vanilla or snickerdoodle?

INGREDIENTS
¾ cup flour
¾ teaspoon baking powder
Pinch of salt
2eggs
¾ cup sugar
3tablespoons dark rum
½ teaspoon vanilla extract
1stick (½ cup) butter, melted,
cooled
4large apples, peeled, cored, cut
in chunks

DIRECTIONS
Heat oven to 350degrees. Gener-
ously butter an 8-inch springform
pan. Place on a baking sheet lined
with parchment paper.
In a large bowl, whisk flour, baking
powder and salt together.
In a separate bowl, beat the eggs
with a whisk until foamy. Whisk in the
sugar, then the rum and vanilla. Whisk
in half the flour mixture. Add half the
melted butter, followed by the rest
of the flour and remaining butter,
mixing gently after each addition until
smooth. Fold in the apples. Scrape
the batter into the pan; smooth with
a spatula.
Bake until the top of the cake is
golden brown and a knife inserted
deep into the center comes out clean,
50-60minutes. Transfer to a cooling
rack; let rest 5minutes. Carefully run
a knife around the edges of the cake;
remove the sides of the spring-
form pan carefully. Serve slightly
warm or at room temperature.
Serves 8.

— Dorie Greenspan,
“Around My French Table”

APPLE DESSERTS

By Bibby Gignilliat
Correspondent

The beauty of living on the West Coast is you
don’t have to jump on a plane to Saigon to get
a good Vietnamese banh mi. There are some
great options here, and these sandwiches are
easy to make at home, too.

Banh mi is a fusion sandwich with French
and Vietnamese cuisine influences. It is typi-
cally served on a baguette slathered with may-

onnaise and filled with various savory meats
and topped with pickled vegetables.

This is a great recipe for any picnic or ca-
sual gathering, and it can be broken down into
steps. The pickled carrots and chili mayo can
be made a day ahead. The meatballs can be
formed ahead or even frozen, then cooked close
to serving time. Then all you have to do is as-
semble and serve.

QUICK COOK

RESTAURANT BUZZ

Find the latest restaurant news at
mercurynews.com/lifestyle/eat-drink.

• RUSH TO GOLD COUNTRY •

By Linda Zavoral
lzavoral@bayareanewsgroup.com

In August and September,
all tomato gardens runneth
over, giving us plenty of op-
portunities to indulge in heir-
looms. Here are some of the
special menus planned by Bay
Area restaurants:

OAKLAND >> The 28th an-
nual tomato dinners at Bob
and Maggie Klein’s super-
seasonal Rockridge restau-
rant, Oliveto, are scheduled
for Tuesday through Sat-
urday. Chef Jonah Rhode-
hamel will present a lineup
of 20-plus dishes. Here are
his first tempting decisions:
Whole-grain pasta with
ragu of Early Girl tomatoes,
guanciale, cranberry beans
and Calabrian chiles; a con-
fit of local albacore with to-
mato “aioli,” marinated
sweet peppers and basil; and
a salad of compressed melon
and heirloom tomatoes with
mint, red onion and beldi ol-
ives.
RESERVATIONS >> oliveto.com

At Lake Merritt’s Lake Cha-
let, a tomato menu available
through Sept. 10 includes
a grilled pork porterhouse
with a smoked heirloom to-
mato sauce; tomato-braised
Monterey calamari with
squid ink spaghetti; seared
scallops with a relish of heir-
loom tomatoes and grilled
peaches; and a tomato-and-
gin-spiked Summer in the
Bay cocktail.
DETAILS >> thelakechalet.com
SAN JOSE >> At Enoteca La
Storia, celebrate the bounty
of co-owner Joe Cannistra-
ci’s garden at an event called
“Joe’s Heirloom Tomatoes
and Jazz.” The tomatoes will
be ready, and the event’s
just waiting for the com-
pletion of the San Jose
restaurant’s eagerly antic-
ipated patio.
DETAILS >> enotecalastoria.
com for updates on the date.

WALNUT CREEK/PALO ALTO >>

Many casual restaurants fail
to switch over to high-qual-
ity tomatoes during the sea-
son. Gott’s Roadside is buck-
ing that trend by offering an
heirloom tomato and mozza-
rella sandwich and an heir-
loom tomato BLT made
with Zoe’s bacon. The
menu items are available
at all Gott’s.
DETAILS >> gotts.com

DINING SCENE

With its savory
meatballs,

pickled carrots
and fresh

herbs, whether
it’s fresh basil,

cilantro or mint,
Vietnamese-
style banh mi
make a great

dish for any
picnic or casual

gathering.
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PICNIC-READY BANH MI

Placerville and Camino’s hillsides turn into pomme central each fall, as 50 orchards open their gates for apple picking, cider sipping
and unbridled apple pie, apple fritter and cider-doughnut consumption. It’s certainly delightful, but there are non-apple related things
to explore on this hill, too, and you won’t have to wait until September. All three of these spots are open now.

PLACERVILLE’S ‘APPLE HILL’3

Apples are
ripening in

orchard-dotted
hills near

Placerville and
Camino. Most

of the orchards
open Labor Day

weekend for the
start of apple

season.
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FALL’S SWEET
FLAVORS

By Jessica Yadegaran >>

jyadegaran@bayareanewsgroup.com

Apple season is upon us and
the orchards of Apple Hill —
applehill.com — near Camino
and Placerville, will be open-
ing their gates in a matter of
days. Wondering what to do
with all that sweet largesse?
From pies and tarts to crisps
and crumbles, apples and
apple-picking inspire classic
favorites and modern twists.
Here are a few delicious reci-
pes to get you started.

Jack Russell Farm Brewery
Perched on a Camino hillside, the
brewery and farm are a prime hang-
out spot, with a tasting room for
Jack Russell’s meads and cysers,
another for its wine, and a craft
beer counter for sampling the brew-
ery’s signature ales. Enjoy them on
the deck or out on the grass, where
cornhole and other lawn games
abound.
DETAILS >> Open year round from 11
a.m. to 7p.m. on weekdays, 10a.m.
to 7p.m. weekends at 2380Larsen
Drive, Camino; facebook.com/jack-
russellfarmbrewery.

Chateau Davell
Apple orchards and vineyards happily co-
exist in this region, and you could spend an
entire day winery-hopping from Lava Cap
to Boeger, Madrona and more. But if you’ve
got kids in tow, Chateau Davell’s new tasting
room is a splendid spot, with a huge deck,
rolling lawns, an elaborate play structure and
all the touches we loved from the old digs,
including the Love Shack sign and Hays’
expressive paintings, which also adorn his
wine labels. Cheese pairings accompany the
tastings, so you can nibble as well as sip.
DETAILS >> Open year round from 11a.m. to 5
p.m. daily at 3020Vista Tierra Drive, Camino;
chateaudavell.com.

Tomatoes
are on the
menu at
Bay Area
restaurants
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Special menus are being
planned by Bay Area
restaurants to showcase the
bounty of fresh tomatoes in
August and September.
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