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" hen we decided to take
our grandlcids to Dis-
neyland, we made the

of letting them find out

gre smart enough not to
s go to Disneyland” right
faces, There are laws

hat. Mo, the adults

the matter in complete se-

wchanged encrypied e-
e sign language
to discuss it while the
Is were asleep upstairs.
o into mental telepathy,
digve the Disney code was
sometime bast month. At
4year-old Hallie advised
1er of her constitutional
ul then asked if the family
gon an airplane trip.

g
+does not lie to her ehil-
s, mmgmngmnia-
butnotfor .
+was packed and in the
ssthan o minute,
Iiced her back into the

raiting began. It wasn't
, but we made it largsly
the art of distraction.

iough it was, my plan to
| Hallie that Disneyland
ted down was vetoed.

d, Halli's mom made a

T one of the links, It

12 worked. We're down to
ink and she's still lueid.
was smart. Smail children
5 and editors) have no
®ptof “seon,” In their ra-
ry minds, an event is el-
pening right now or it's
ihould be.

g toakid, “We're going to
nd in two weeks” Is no
than telling them, “We're
Disneyland but we prob-
ttake you.”

with this, the average
aly recourse s to pltch a
that it sets off monitors
D, Katrina probably be-
poarly planned Disney

i-behaved child knows
1 behavior risks them be-
dden to go outside, never

afe with a

consclence

At Denise Cerreta’s organic restanrant, there is no set menu; patrons pick
therr portions and pay what they think the meal is worth, Cerreta is
prospering in Salt Lake and wants the concept to sprout around the U.S.
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One World Cafe owner Denise Cerreta has turned over daily operations of the restaurant to her head chaf so she can focus on creating the One World
Everybody Eats Foundation. She wants to open a cale in New York modeled after Salt Lake City's, complete with the organic dishes and donation basket, top.

By Karuy STHFHENSON
The Sait Lake Tribune

lar cafes — where there are no menus and no set prices — in cities across the country. Eventusally, she wants her

T he One World Cafe in Salt Lake City may go global. Owner Denise Cerveta is setting up a foundation to create simi-

One World Everybody Eats Foundation to extend to other continents helping end hunger and food waste. “It's an
idea whose time has come,” said Cerreta, who opened her Salt Lake City cafe at 41 S. 300 East, nearly three years ago. It has
since attracted national attention with features in People magazine, the “Today” show and National Public Radio.

Chef Dantel Cantu serves Joelle Dickson and Dana Appling.
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‘TheOne World philosophies seem to
“resonate deeply with many people,” said
Cerrata, who recently handed over day-to-
day pperations of One World to chef Dan
Cantu so she can focus on the details of set-
ting up a foundation. She has a board of di-
rectors and is awaiting final approval from
the Internal Revenue Service for founda-
tlon status. The board hopes that withina
year a One World Cafe will be open — or
close to it —in New York City, Mors One
World cafes should follow in Washingt:

tion will seek out “soclal entreprenenrs”
willing to follow the One World model de-
veloped in Salt Lake City, Tn turn, the foun-
dation would lease or buy a bullding and
pay for equipment and training to get the
cafes off to a running start.

Success, said Meacham, will hinge on
community sapport, which has been abun-
dant In Salt Lake Clty.

“There is this real serise of eommunily
among the people who come (o the cafe,”

D.C., Chicago, St. Panl, Minn., and Atlanta,
said board member Brian Meacham,
In each of those U.5. clties, the founda-

sald Meaeh They what we

are trying to do and in an evangelical fagh.

{on drag Banlly and Briends along. Those
e ONE WORLD, 12
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Briana Blackwelder prepares food at One World Cafe, where customers pay what they believe their organic meal Is worth.

One World idea may sprout n NYC

o Continued from El

when they heard how Cerreta
ran her cafe, ingisting that peo-

peaple get converted and if has
kept itself going."

Besides frequenting the
downtown restaurant, Ulahns
have donated equi fuarni-

ple would take o of her
Eenerosi

ity.

Instead, they have been in-
spived by this “cafe with a con-
science.” The cafe has grown
from a restaurant with just one
Cerreta — toone

e, even & car to the cange,
sdid Cerreta. People from all
over the country Bave sent
chocks, both lavge and amall.
Urne young child even sent his
allowance.

For those unfamiliar with the
cafe, there s no set mepw. Cus-
tomers simply choose from the
offerings prepared fresh each
day by Cantu. Usually there is
Soup, one or two salads, quiche,
amain entree and a dessert.

Customiers also decide how .
much —ar litle — they want o
eat. Selecting their ovmn portions
eliminates the need to overeat fo
get their money's worth,

At the end of the counter —
where the cash register wonld
be in another restatrant — sits
# brown basket where patrons
pay what they feel their meal
was worth. There isa handwrit-
ten note with a suggested dona-
tion — fresh, organic food can be
expensive — but employees
don't monitor giving,

“With so many restaurants the
concern is with the dollars, The
passion with food jsn't there,”
said Cantu, who has worked in
numerous Ukth restaurants from
casual to fine dining,

Hut he was drawn to the One
Waorld's “minimalist kitchen”
bocause every day he gets to cre-
ate something new.

While the food changes daly,
anething is constant — all the
ingredients are organie and in
season. During the Utah grow-
ing season, One World buys Jo-
cal fruits and vegetables and
draws from its own herb garden.
During the rest of the year, the
supplios come from Albert's Or-
panics (the same company that
supplies Wild Oats Natural Mar-
ketyin Denver and United Natu-
ral Foods in California.

Bkeptics assumed the worst

with 10 employees, all of whom
arepaida “Hving wage” he:
tween $8.50 and $10 an hour.
Cerreta once struggled to pay
the bills; now she turns a profit.
Gerreta also is spending her
exira time writing a book about
fer One World experience and
has been Jecturing about her
Testaurant concept. Next month

Earth logo that sits outside her
restaurant, and has setupa
Web gite: http://www.oneworld

proud of the cafe’s volunteer
program, her way of giving peo-
ple *a hand up, not a hand out™

ing around the restaurant, vol-
unteers receive a voucher gond
for one meal. The program has
attracted people across the eco-
nomic specirum,

Some people have volun-
teered because they like the con-
cept, ultimately donating their
food voucher back to the restau-
rant, she said.

However, most of the volun-
teers live one step from home-

. They are single par-
ents who must choose between
paying rent or buying food for
their children or they are tem-

ists, which allows only those
with meney a chance to eat well.
But is the rest of the globe
ready to take on One World phi-
losophies?
“I'm not worried about it

cause the idea is bigger than
me. I just happened to be the

Dressing,

Y% eup organic buttermilk

¥ cup organic sour cream

1 tablespoon organie fresh or
dried 4l

4 cloves organic garlic,
minced or pressed

Buttermiik ranch quinoa chicken salad

Salad;

1 eup shredded organic kale

410 6 enps cooked organic
quinoa, rinsed

1 cup cooked chicken breast,
diced

Sea salt and pepper to taste
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By Karny STerHENSON
The Salt Lake Tribune

Sandra Cutler first opened
her Bountiful bakery — Cut-
ler's Cookies and Sandwiches
— 25 years ago in the old Five
Points Mall.

The business moved several
times before finding a perma-
nent home at 120 W. 500 South,

Nomatter the location, loyal
customers have always fol-
lowed, lining up inside and at
the drive-up window for sand.
wiches made with quality
meats and specialty bread, and
freshly baked cookies.

White chocolate chip pecan,
requested by Cathy Weese, is
one of the cookies sold at Cut-
ler's, which now has stores in
Centerville and Layton as well
a8 a cookiebaking factory in
Woods Cross.

Cutler said the baking flour
dhe uses in her factory is not
available in regular grocery
stores, go the recipe provided
taday s slightly different, But
even with all purpose flour it

still produces a tender,
cookie like the original.
Requests: Mary Ann ]
would like to make 1
Alaska for her prandchi
Can a reader share 4 reci
Stephanie Magid is &
ing for the perfect icir

for baking a whole eggpls
an hour, It was then sk
and chopped before
added to the dish. Red pe;
garlic and basil were oth
gredients,

LT 84101, or e-mail to Kol
Stepherison at
Kathys@slirib.com.

salt. Gradually
onto fn ingreased baking

Cutier's white chocolate pecan cookles

% cup butter four

1 cup packed light brown 1 teagpoon baking soda
sugar 1 teaspoon salt

% cup granulated sugar L% cups white chocolate

Zeges chips

1 teaspoon vanilla lwpchoppedpmmnr

2% cups unsifted all-purmpose macadamia nuts

Heat oven to 375 degrees, Cream topether butter o
sugars until well-blended. Add eggn and. vanilla and n
well. In a separate bowl, stir together flour, baking soda a
add flour into butter mixture. Stir in wh
chocolate chips and nuts. Drop by rounded
sheet. Bake 10 fo 12 minutes. |
cool on cookie sheet for 1 to 2 minutes. Remove cooldes b

i In a bowl, vombine buttermilk, sour cream, dill and garlic,

Set aside. In a separate bowl, combine kale, quinoa and chick-
en. Add dressing to chicken and toss to combine. Refrigerate
‘before using,

Makes 6 to & side-dish servings,

— One World Cgfe
Ho's slaw

Salad: Dressing:
1 head organic green Wto % cnp Vegenaise®
cabbage, thinly sliced Splash of riee wine vinegar
¥ head organic red cabbage, or balsamic vinegar
thinly sliced Diash of sea sall
1 small organic onion, Dash of pepper
quartered and thinly sliced  Dash of organic celery seed
2 organic Thash of organic fresh or
2to 3 stalks mﬁ\?;d "ﬂ-\’iiﬂi}_l A
thiniy siiced

Inabowl, combine the green and red cabbage onion, carrots
and celery. In a separate bowl, combine dressing ingredients.
Toss vegetables with dressing, Makes 6 to 8 servings,

*Mayonnaise can be used as a substitute.

rack and cool completely. Store in an airtight container,

Makes about 3 dozen.
— Sandra Cui
COORING ON TV
New programs are marked with (). For & complete Iist of cooking a
Too-related shows, visit hittp:/fwww sitrib.com/food.

person who didn't talk myself
catching on,” Cerrveta said. “Be-  outofit”

— Oe World Cafe
Curried tofu saled
2 {1 poumd) blocks orpanic % cup organie walnut pieces
tafu, firm ¥ cup Vegenaise®
¥ eup finely minced organic 2 tablespoons curry powder
celery Sea salt and pepper to taste

Rinse tofi and crumble in a bowl, Add all the other ingredi-
ents and toss to combine.
Makes 6 to 8 servings,
*Mayonnaise can be used as a substitute;
— Cinte World Cafe

kathys@slirib.com or 501-257-
story o lioingeditor@sltrih
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Today:

10:30 a.m. (FOOD) Sara’s Secrets:
Blade steaks with mushrooms.

230 pm: (FOOD) Everyday Kalian;
Sealood dishes.

430 pm. (FOOD) Ham on the Street:
Microwayeable foods. ()

Thursday:

10am: (30) Recipe TV: (N)

5 m: (FOOD) Good Eats: Yeast, bar-
ley and hops.

T p.m.; {FOOD) Bufld a Better Burger:
Cook-off finalists compete for a
top prize of §50,000.

Friday:
9 a.m.: (FOOD} Tap 5: Foods from
places open afl night.
10:a.m: (30) Recipe TV: (N)
Tlam.: (TRAVEL) Epicurioqs: Greek
t

supermarkel

5 pm.: (FOOD) Good Eats: Beef jerky.
(see recipe, below)

T pm: (FOOD) 540-3-Day: Saratoga
Springs, iLY.

Safuribay:

7:30 a.m.; (FOOD) How to Boil Water:
Potalo cake. (N)

8 a2 (FOOD) Quick Fix Meals With
Robin Miller: Dinner. (N)

830 a.m. (FOOD) Paula's Home
Cooking: Catfish. (§)

930 a.m. (FOOD) 30-Winute Meals:
Gowrmed meal. (N)

10 am. {FODD) Everyday italian

1£30 &am: {FO0D) Good Deal Wi
Dave Lieberman: Meal for fo

T2 pom.: (FOOD) BEO With Bobby
Beef barbecue. (N}

T pm: (FOOD) Bringing Back th

" ou: Restaurants rebuild afte)

1 ricane Kalring. (N)

Sunday:

7:30 am. (FOOD) Party Line Wi
Hearty Boys: Chicken legs. (I

930 am.: (FOOD) 30-Hinute Me
Strip steaks, (N)

& pim.: {(FOOD) Food Metwork Uy
wrapped: Secrels of the cab
channel’s shows, ()

7 pm. (FOOD} Irom Chef Americ
Cora vs. Jor Shook & Vinmy |
lo. (N)

8 pm.: (FOOD) Food Network St
Seafood Grill-Off: Amateur o
face off. (N}

9 am: (FOOD) Top 5: Food expc

10 a.m. (30) Recipe TV: (N)

Gpum_ (FOOD) Chelography: Ct
Emerll Lagasse. (N)

T pm: (FOOD) Unwrapped: Frui
foods. (N}

Tuesday:

10 a.m.: (30) Recipe TV: (W)

4 pm.: (FOOD) 30-Minute Meals
Monte Cristo sandwich.

530 p.m: (FOOD) Unwrapped:
Kitchen fools.



