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STRAUS CARPETS
Over 40 Years in Business 

5-Star Rating on Yelp 
Green Certified

Formaldehyde Free 
Sustainable Options 

We believe the Alameda Sun provides local news and information that  
would not be covered by anyone or anything else. Opinions expressed by 

local residents on local matters would not have a voice anywhere else.  
We need to know if you read this ad.  

Please email Tom@strauscarpets.com and let us know.  
You may also call.

Express yourself. Listen to others. Support your local newspaper.

2828 Ford St. Oakland • 510.428.2828
www.strauscarpets.com

REMAX TRIBUTE  
CalDRE #01394083

2437 Santa Clara Ave
Alameda, CA 94501

www.DiscoverAlameda.com

510.813.5273

Let us provide you the finest in services while at the same 
time helping us support our partners, UCSF Children’s  
Hospital, Alameda Little League Challenger Program 
and Toys for Tots. Let us share with you how these 
and other programs are our focus of support. Above, 
our partner rep Kelsey from UCSF Children’s Hospital 
presenting us with out partner sign.

Looking to SELL or BUY?

ROBERT BURKE ROOFING

CRAFTSMAN IN ALL TYPES OF ROOFING & WATER PROOFING
WE SERVICE RESIDENTIAL & COMMERCIAL ROOFING

FREE ESTIMATES AT NO CHARGE

24-HOUR EMERGENCY LEAK REPAIR

“Serving the Entire Bay Area!”“Serving the Entire Bay Area!”

510.326.1367 LIC.#822709

3 Generations of 
Roofing Experience

Advertise in the Alameda Sun  
Call 263-1824 or 263-1471

or online at www.alamedasun.com.

Gil Michaels
For many of us ancient Baby 

Boomers, Labor Day is simply 
another wistful milestone on the 
grisly journey to Geezerville. 
Lamentably, on this Labor Day, 
some of us are too old and infirm 
to work. Lots of us have seen our 
once-lucrative job skills rendered 
obsolete by technology.

As the late, great Alameda 
pundit Dennis Green often said, 
“Geezerville ain’t for sissies!”

For Alameda Boomers with 
culinary abilities, a fine way to 
beat the Labor Day and Geezerville 
blues is to perform a labor of love, 
by recreating a long-lost, delicious 
dish from Alameda’s past, and 
sharing it with those too new to 
Alameda to remember it.

There are many such dishes. 
There was the Osso Buco and 
polenta at Alameda Joe’s, the 
veal marsala at Lino’s Wine Rack, 
the Portuguese rice at Patusco’s 
and, perhaps, most famously, 
the Quintero family restaurant’s 
chile relleno. For 58 years, the 
Quinteros made their version of 
the chile relleno Alameda’s sig-
nature dish. Their chile relleno 

was famous nationwide. I once 
shared a long, passionate discus-
sion about it with a desk clerk at 
the Newark, N.J., Holiday Inn. He 
longingly called it “the best in the 
country!” 

Because the family is as pro-
tective of the recipe as a certain 
orange-hued politician is of his tax 
returns, the following version is a 
painstakingly researched, labor-of-
love replica. 

Alameda’s Labor of Love 
Chile Relleno 

Chile Relleno Tomato Sauce: 
1 tablespoon olive oil
1/2 yellow onion, chopped
1 teaspoon ground cumin
1 teaspoon chili powder.
1/4 teaspoon cayenne pepper
2 cloves garlic, chopped
1/2 cup chicken stock
One 14-ounce can diced tomatoes, 
    (juice included)
1 tablespoon fresh cilantro leaves
1 teaspoon white wine vinegar
Kosher salt 
Freshly ground black pepper

Add the olive oil to a large sauté 
pan over medium heat. Add the 

onions and cook until softened, 
about 5 minutes. Add the cumin, 
chili powder, cayenne and garlic, 
and cook until fragrant, 1 minute 
longer. 

Add the chicken stock, and the 
tomatoes with their juice and bring 
to a boil for 1 to 2 minutes. 

Remove from the heat and cool 
a few minutes. 

Mix in the blender for 10 sec-
onds. Add the cilantro, vinegar, salt 
and pepper to taste and pulse just 
to blend. 

Strain the sauce and save the 
liquid. Mix in ½ cup of the strained 
vegetables.

The Chile Relleno itself:
1 7-oz can Ortega fire-roasted canned  
   whole chiles (about three chiles)  
   (This is not chile relleno heresy   
   as the famous chile relleno never 
   had a fresh chile stem.)
3 eggs, yolks and whites separated 
¼ tsp garlic powder
Salt to taste
½ cup all purpose flour 
2 cups Monterey Jack or queso 
   fresco cheese

1 cup grated cotija cheese.
1 ½ cups vegetable oil, for frying

Stuff the peppers with the 
Monterey Jack or queso fresco 
cheese. 

Beat the egg whites until stiff, 
then beat in the yolks, garlic pow-
der and salt. 

Heat the oil in a large non-stick 
frying pan over medium-high heat. 

Gently roll the stuffed peppers 
in the flour. 

Ladle about 1/3 cup of the eggs 
into the pan. 

Place a pepper in the eggs. 
Spoon hot oil over the pepper. 

After two minutes, flip the pep-
per. Cook another two minutes, 
then remove and drain on paper 
towels. Repeat with remaining 
chiles.

Place the rellenos in the sauce 
and marinate in refrigerator for 2 
hours. To serve, heat oven to 350 
degrees. Place the rellenos on a 
plate and spoon sauce to cover. 

Sprinkle cotija cheese all over 
rellenos, and heat for 20 minutes. 
Eat immediately.

Imitation is flattery at satsfats510 
@mailstation.com.

Geezer Celebrates Labor Day in the Island City
Alameda Epicure

Sun Staff Reports
The Alameda Island Poets 

will celebrate National Hispanic 
Heritage month with featured 
poets M.K. Chavez, Rafael Gonzalez 
and Juan Sequeira, at its monthly 
reading set for Wednesday, Sept. 
5, 7 to 9 p.m., at the Frank Bette 
Center for the Arts, 1601 Paru St. 
The event is hosted by Nanette 
Deetz and Alameda Poet Laureate 
Cathy Dana. Admission is by dona-
tion and includes light refresh-
ments and an open mic after the 
featured poets.

M.K. Chavez
Latinx writer M.K. Chavez is 

the author of Mothermorphosis 
and Dear Animal, 
with publisher 
Nomadic Press. 
She is the recipi-
ent of a 2017 
Pen Oakland 
Josephine Miles 
Award and a fellow 
with CantoMundo, 
co-founder and 
co-curator of the reading series 
“Lyrics & Dirges,” co-director of the 
Berkeley Poetry Festival and guest 
curator of the reading series at UC 

Berkeley Art Museum and Pacific 
Film Archive this fall.

Juan Sequeira
Juan Sequeira was born in 

Nicaragua and raised in the Mission 
District of San Francisco. He is a 
graduate of UC San Francisco and 
a practicing phy-
scian. His prize-
winning work has 
been published in 
many magazines 
including Black 
Bear Review, Blue 
Unicorn, Poet Talk 
and ZYZZYVA. His 
most recent col-
lection, Mi Tierra, was published 
by Sugartown Press in 2017. 

Rafael Jesús González
Rafael Jesús González was 

born and raised in the bicultural 
environment of El Paso, Tex., and 
Cuidad Juárez, Chihuahua, Mexico, 
with family on both sides of the Río 
Grande. After military service, he 
attended the Universidad Nacional 
Autónoma de México where he 
studied archaeology, Mexican 
literature, Mexican history and 
Mexican philosophy. 

During this time, he published 
his first poems and academic 
articles in English and Spanish. 
As a professor of literature and 
creative writing, 
he taught at the 
University of 
Oregon, Western 
State College of 
Colorado, Central 
W a s h i n g t o n 
State University, 
the University 
of Texas, El 
Paso and Laney College, where 
he founded the Department of 
Mexican and Latin-American 
Studies. 

His poetry and academic arti-
cles appear in reviews and anthol-
ogies in the U.S., Mexico and 
other countries. A selection of his 
moon poems, La musa lunática/
The Lunatic Muse was published 
by Pandemonium Press, Berkeley, 
in 2009. The City of Berkeley 
honored him with a Lifetime 
Achievement Award in 2015. He 
was named the City of Berkeley’s 
first Poet Laureate in 2017.

To find out more, visit frank  
bettecenter.org, call 205-2375 or 
write cathydana@gmail.com.

Island Poets to Mark Hispanic Heritage Month
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