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food for all

i community Denise Cerreta had just opened a small arganic caféin

kitchen freds downtown Sall Lake City six years aga when shie had what
EUeryomne.
turist was struck by inspiration to make her prices dopa-
lon based. “l didn’t really hear a voice,” says Cerreta, “but it was a profound
Fxperience, When the next person walked through the doar, | said, 'Just choose
Four own price.” At that moment my heart expanded, and | knew what | was
uppased to be doing with my life" A few years later, she was invited to speak
bt the International Women's Conference at His Holiness Sri Sri Ravi Shankar's
prt of Living International headquarters In Bangalore, India. She spent three
Weeks there, serving meals to thousands of people dally, “This moved me to
nother level in my commitment to end hunger,” she says, “The hanor and
lessing of serving foed is what | love,”
Today, Cerrefa’s café has become a nonprofit community kitchen called One
Werld Everybody Eats, where customers pay whatever they choose to for their

gal. There's always one complimentary dish on the menu (usu-
Ily dahl and rice), and meals can also be paid for by volunteering
the organic garden, kitchen, or community.

One World's success inspired Cerreta to create a nonprofit
irganizalion thal helps aspiring restaurateurs taunch community
itehens based on One World's formula. Three dre currently in
peration-SAME (So All May £at) in Denver, One World Spokane,
hnd Potager, in Arfington, Texas—with some 60 other projects
finder way nationwide. This year Cerreta turned the kitchen
wer tahar head chef, Giavanni Bouderbala, so she could focus
clusively on mentoring. ''We all deserve to ealt healthy food,”
ays Cerreta, "and as a community, we can make it available to
veryane, We're like a spiritual franchise.” LaVinis 5980 DING

BES6 YOGAJOURNAL.COM

she describes as a spiritual epiphany. The former acupunc-

creamy winter
squash soup

Makes 4 to &.servings

One Worid's chef, Gievannl Bouderbala,
garnishes this vegan winter soup with
toasted hulled pumpkin seeds and
serves it with warm cornbread.

2 tablespoons extra virgin olive oll
I medium yellow onion, chopped

1 pound butternut squash, peeled
and cut Inte Yeinch cubes

pound pumpkin, peeled and cut

into Y-inch cubes
3 cups vegetable broth

o tablespoons agave nectar

=

feaspaon nuimeg

teaspoon cinnamaon
Salt and white pepper

1 Heat the oil In a medium saucepan
over medium heat.

2 Add the gnlon and cook until
softened, 5 1o 7 minutes,

3 Add the squash and pumpkin and
caok for an additional 3 to 5 minutes,
stirring frequently, When the sguash
starts getting soft on the edges, add
the broth, Cover and simmer on law
heat for 20 minutes.

4 Remove pan from heat and let cool
far 5 minutes,

§ Transfer to a biender, along with
agave nectar, nutmeg, and cinnaman.
Carefully, as hot liguids may splatter,
biend en medium speed,
In batehes If necessary,
until the soup |5 =maoth
Season with salt and
pepper to taste,
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