
spring 2007       Edible Ojai     www.edibleojai.com6

SUMMER 2005

notable edibles                  by kathy Couturié

For God’s sake, people, SHOP and DINE LOCAL!!! Think
about how hard it is to stay in business in a place like this, with a
tourist-driven economy and a bunch of surly locals that complain
a lot about no good food, restaurants, etc. (Myself included.)

Consider how much energy, gas, time and effort you waste
(not to mention the pollutants you add to the ozone) doing 
business with out-of-town merchants and restaurants…

We’ve (almost) got it all here. Again, if you don’t see it—ask
for it!  Just about any merchant in town is happy to try to order,
cook or provide what you’re looking for, at least once … and the
little extra you may pay (if any), contributes to a more diverse,
self-sustaining community. Stay off the web and the highways,
and please give this a try for one month—it’s worth a shot. Let’s
work together to help better our community’s greater edibilities,
since it’s our town…

SUMMER 2002

SPRING 2002

I decided to revisit five years of “3 dot” (aka Notable Edible) columns, since this is Edible Ojai’s fifth anniversary issue.
Following are some excerpts to illustrate how some things may change, but many fortunately stay the same here in the
Ojai Valley:

… My idea of a Truly Great Restaurant—Bonnie Lu’s Cafe, right
here in Fabulous Downtown Ojai. I discovered Bonnie Lu’s when
I was pregnant. I needed beef … two to five times a day, 
minimum. (The local cows are no doubt delighted that I’ve only
had one child, as I couldn’t get enough … ) A glamorous blonde
named Jenny (one of the two owners) anointed me my first Dip
on that fateful day … about 4,000 French Dips later, my very
large, healthy son was born … Jenny and Janet, the owners, are
gorgeous, friendly, smart and efficient gals who wear brightly 
colored T-shirts, men’s boxer shorts, and faboo colorful lipsticks
as their work uniforms … But who cares about a familial staff if
the food doesn’t cut it? Isn’t service everything, especially when

I learned a valuable small-town lesson early on. Do some-
thing. Do anything. Talk and/or write to someone local. Don’t
complain and moan about what isn’t here—be progressive, or
aggressive, or simply resourceful in getting what you lack. It will
come. I am now, nine years later, overwhelmed at the abundance
of marvelous, edible local goodies available. A few of my current
favorites/haunts:

• The newly remodeled Westridge Market, including their
brand-new product line and David West, owner/butcher extraor-
dinaire

• The ever-expanding deli at Rainbow Bridge—healthy and
delicious eat-there or take-home food, served with a smile

• Ojai Valley Olive Oil (available at the Ojai farmers’ market
Sunday mornings).

WINTER 2002

SPRING 2003

We decided on the Ranch House, where I hadn’t been in way
too long—much to my personal detriment. Relaxing outdoors
with the sun setting against the mountains while enjoying the
company of my family was fabulous enough … But we also got
to eat lovely food, and listening to the trickle of the many 
fountains that surrounded us was such a wonderful experience
that I wish I could check in for a few days instead of just an hour
or two … The Ranch House is arguably the birthplace of
California Cuisine (way prior to Chez Panisse), and launched the
concept of cooking with local foods/home-grown produce, etc.
We loved the limestone lettuce salad topped with delicate inoki
mushrooms, a marvelous creamy potato and leek soup, a hearty
vegetable soup, escargots and a lovely smoked salmon salad …
and we always order their yummy mushroom tarts. Dinner was
beautifully completed with an artist’s “palette” of fresh fruit 
sorbets (flown in daily from Texas) served on dark chocolate, and
the New Orleans Delight, which is a nougat-y, coffee, crunchy
meringue, chocolate layered concoction that is quite simply …
outstanding … So to all of you local whiners out there—I say,
GIVE IT ANOTHER CHANCE, BUD! Get out and sample for
yourself some of the above, and try to complain to me you’ve had
yet another lousy local meal!

Karen was due a birthday lunch. We raced to Suzanne’s
Cuisine, where the always-lovely Donna cheered us with glasses
of Babich 2004 Sauvignon Blanc and we devoured two salads
niçoise with seared sashimi-grade ahi tuna sliced thin on top of
mixed greens, served with fresh, crunchy green beans, marinated
potatoes, niçoise olives and fresh tomatoes topped with sesame-
soy vinaigrette. We also ordered (strictly for mental health 
purposes) a Reuben sandwich—pepper beef, with homemade
sauerkraut, shaved onions, Gruyere and Dijon on grilled rye
…spectacular. Karen, ever the food inquisitor, inquired why there
were tomatoes(albeit delicious ones) on our Niçoise salads when
tomatoes were not in season? Donna explained these beauties
were from Suzanne’s new greenhouse, and Karen was truly
impressed with this bit of local lore. I myself was puffed with
pride that Ojai had provided Karen, Food Snob Extraordinaire,
with a fabulous birthday lunch! 

you’re starved, continually, as I am? Well, Bonnie Lu’s is my
Favorite—period—because they deliver, meal after meal, that
delicious comfort food that I crave more and more in this crazed
world that we are all trying to survive in … 
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Limoneira Company is introducing a number of tours of its ranch and the surrounding area in historic Santa Paula. Visitors
may tour the Limoneira citrus ranch and orchards, and the Sunkist lemon packinghouse. There are also rides in hot air 
balloons, scenic backcountry Jeep tours, horseback rides, chuck wagon lunches and
dinners and roping demonstrations. The ranch is also available for private parties
including weddings, birthday parties and corporate team-building events.
Limoneira was founded in 1893 and is one of the world’s largest working lemon
ranches. For more information or to book a tour, please contact Limoneira
AgriTours.

SPRING 2006 SUMMER 2006
I am mightily enjoying having returned from the drenched

Bay Area to Ojai’s beautiful spring. 
Just this morning, I scored a fabulous double nonfat latte at

the Ojai Coffee Roasting Co., stepped outside, breathed deep and
inhaled the fragrant aroma of Garlic Gold wafting through our
small town… Where else but Ojai can one enjoy sunny days, 
scenic vistas of foothills and mountain ranges, abundant citrus
ripening on the trees, and the fine smell of garlic permeating the
entire downtown district on a Monday morning? Shangri-La
indeed.

Here’s one of the many reasons I love living in Ojai: it’s easy
to befriend many of the local food purveyors. This, for me, has
become a necessity of life. I frequently regale anyone who will 
listen with the story of a friend’s relationship with Alicia at
What-A-Deal Seafood. My pal leaves her back door open, and
Alicia delivers fish once a week straight into her refrigerator …
whether or not my friend is at home. Sometimes this gal doesn’t
even place an order—Alicia simply delivers what she thinks her
family would like that week…

Feast Bistro is planning a winemaker dinner with Richard Sanford of the Alma Rosa Winery at the end of April, and I 
personally can’t wait … Let’s hear it for more winemaker dinners here in Ojai! I’ve been enjoying lunches at Feast of late, and
am particularly taken with the buffalo bleu chicken sandwich and the Mediterranean Tour that includes bacon-wrapped
dates, potato croquettes, and creamy hummus served with warm pita bread. Sunday brunch is being served; offerings include
Pain Perdu (Feast’s version of classic French toast), eggs benedict and fresh corn cakes with smoked salmon and crème fraiche.
Feast’s food is trans-fat-free, and they use organic produce and meats whenever possible. You can sign up for e-news updates

and invitations to special events, plus special VIP 
discounts, at their website. 

FEAST BISTRO
254 E. Ojai Ave.

Ojai
(805) 640-9260

www.feastofojai.com

And now for some edible news:

The fishy folks at What-A-Deal Seafood have started carrying natural beef,
including New York and rib eye steaks and tri-tips. Their latest offerings
included wild King salmon, golden bass, bay scallops and black tiger shrimp
with shells. They are no longer in Dahl’s Market, but are continuing to expand
their growing delivery business—including Ventura now. Call Alicia by 2 p.m.

if you need same-day delivery, 
otherwise email works great. 

LIMONEIRA
AGRITOURS

(866) 321-9995 or (805) 525-5541
www.limoneiratours.com
info@limoneiratours.com

WHAT-A-DEAL
SEAFOOD
(805) 231-8752

email: gwhatadeal@aol.com
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After the recent bouts of dreadfully cold weather, I asked Jim Churchill of Churchill Orchards for a freeze update.
Here’s what he reported: “I would say that a fair number of avocado orchards took a serious hit, likewise some citrus growers
on flat ground … It wasn’t a trunk-splitter, as I’ve heard about 1937, when the trunks of full-grown orange trees split apart
from the cold. But except for the orchards up the Maricopa Highway, where there must have been warm down-valley breezes, a
lot of citrus and avocado orchards suffered at least some damage to their crops … Some Ojai Pixie tangerine growers were wiped
out for the season, some made it through unscathed, and some suffered partial loss of their crop.” What can you do? Support
our local growers and buy like crazy. You can shop locally at the Ojai Certified Farmers’ Market on Sundays. Visit
www.tangerineman.com and www.pixietangerine.com for more information on where to purchase local citrus products.

Nancy Michali at the Ojai Culinary Academy has started a monthly supper club
that’s big fun. We attended the group’s first meeting and thoroughly enjoyed the meal,
the preparation tips and the company. Meantime, there are weekend classes featuring
local chefs teaching international cooking, including Thai, Greek, Middle Eastern,
Japanese, Malaysian and Italian. Weekday classes cover more basic skills, and a
“Cooking for the Week”
class is starting up. Master
classes focus on primarily
one subject, and my son 

recently took two kids’ cooking classes that he loved. The
facility is available for private parties including bridal 
showers, birthdays and corporate team-building. 

ojai culinary studio
315 N.  Montgomer y  Stree t

(805) 646-1124
www.ojaiculinary.com

support your local growers



www.edibleojai.com     Edible Ojai       spring   2007  9

The Ojai Food for Thought program will host a unique
film series titled “Healthy Is Hot: Four Nights of Films
About Food” in early May. Thus far, the program includes
The Real Dirt on Farmer John, Eat at Bill’s: Life in the
Monterey Market and shorts produced and directed by Ojai
filmmaker Dulanie Ellis focusing on local agriculture
issues. The Real Dirt on Farmer John is a personal, feature-
length documentary about John Peterson, a farmer, artist
and revolutionary innovative thinker. In Eat at Bill’s: Life
in the Monterey Market, viewers meet the man responsible
for making the Ojai Pixie tangerine a nationwide phenom-

FOOD ON FILM

and a final note for the Edible Good . . .

enon. Bill Fujimoto of Berkeley’s Monterey Market was
Jim Churchill and Lisa Brenneis’ first customer for Pixies;
his involvement with the vortex that is Berkeley food 
culture, and his willingness to take a chance on a then-
unknown fruit were key to the popularity that’s launched
Pixie fans far and wide. Eat at Bill’s is a homegrown labor
of love produced and directed by Ojai’s own Lisa Brenneis.
For more information on the Ojai Food for Thought 
program, and this upcoming film series, 
please email info@foodforthoughtojai.org or call 
(805) 646-4412.

Lucky me—I’ve enjoyed two memorable meals at Auberge at Ojai this past
month … Starter faves include the field mushroom soup with chervil crème
fraiche, along with the seared foie gras served with cranberry-tangerine compote,
and entrees I sampled include (but are not limited to) Grandmother’s chicken
with carrots, turnip and apple-smoked bacon; a large, succulent pork rack chop
with Fuji apples and roasted potatoes; and the local rockfish with tomato-olive
ragout and chickpea fries. All were excellent, and we couldn’t say no to an 
assortment of cheese and a hot chocolate cake, served with a toasted marshmal-
low spoon for dessert. Auberge
has an extensive wine list that

includes local favorites such as a Sanford Chardonnay and a Beckman
Syrah. Service both nights I visited was provided by the lovely
Darla—a gem. Auberge at Ojai, 314 El Paseo Road; (805) 646-2288;
www.aubergeatojai.com. 

Congratulations to Ojai’s Casa Barranca Winery—they recently won a gold and silver
medal for their Cab/Merlot blends, plus three other medals, at the San Francisco Chronicle
Wine Competition in February. (The 2004 Cab/Merlot won the Gold medal, and the 2005
won the Silver.) Casa Barranca is the first certified organic winery on the Central Coast, and

they are producing some truly fabulous wines …
Winemaker Bill Moses reports that the Casa
Barranca Wine Club is growing daily, as more
restaurants pour their wines … I recently had
the opportunity to taste some of their new
releases, including a 2006 Viognier, a 2005
Pinot Noir and a 2004 Syrah. All of their wines

are tasting beautifully, and now I am scheming on how to lock up as many cases of the Syrah
as possible… The winery has an email list that will alert you to new releases, discounts, 
winery news and events.  

CASA BARRANCA 
WINERY

1350 Foothi l l  Road
(805) 640-1334

www.organic-wine.com

AUBERGE AT OJAI
314 El  Paseo  Road

(805) 646-2288
www.aubergeatojai.com


