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_ and Libby Birky have in mind: to
malee healthiful fare available toall;

Filling a need :

- Afteryears ofvoluntesting in soup
‘kitchens, Brad, 32, a computer
taﬁsﬁlt;i.nt = anli ELibby; 31, a schonl-
teacher, saw how [ew opportunities
there were for homeless peaple to get
back on their feer. And it's IO jusk
the homeless who have & hard tme,
SAYE Li];gt:ﬁ;. “lramazes me ta see how
many people have a good education
and acar, and work faed but still
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“I've never heard of a restaurant
that lets you pay what you want,”
says a patron visiting from Chicago.
“But this place smelled so great,
we hadtogiveitatry.”

Watermelon Salad v

The Birkys sometimes serve this savory salad on a bed of greens,

Y cup chepped red anion €8 Combine onicn and julce ina

3 tablespoons fresh lime juice madium bowl; et stand 1o minutes.
{abn uf Zlimes) Add wartermelon, olives, parsley, anl

4 cupscubed seadad watermelon mint, Cover and chill 1 hoae, Sprinkle

Yi cup pitted kalamata olives with cheese, ¥ield: 12 servings (serv-

¥ cupfinely chapped fresh ing size: about ¥ cup salad and about
parsley 14 teaspoons cheessel,

by i i
iR meIF Chﬂp pe‘d fresh mint CALORIES A6 (47% from [at} FAT 2 Agleat g, mono

Y2 cup (2 ounces) feta cheese, 25, paly .35 ) PROTEIY .25 CARD 5. 5 FIBER .54,
crumbled CHGL A ROM O 2mg: SO DU 136me TALC 3amg
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have o decide between food or medical
care, Butwe linow that Denver, like
every other city, has working poor.”

Thig Birloys came upwith the idea for
SAME Caféin zooz, The concept is sim-
ple: Help voursalf to a drink and wurensils,
Tell the server what you want from the
day’smenu. Try a tablespoon or a plate-
ful, Likeie? Ask for more, Alter vou've
eaten, drop payment into the donation
haox or exchiangs one hour of service per
meal par person, "We wanted to make
healthiul, erganic food available to
pveryone, but realized that if we hac set
prices there would always be somepne
who couldn't afford o pay,” Brad
explains. By eliminating prices, patrons
who could afford to leave a little éxtra
wiglald do so, the Birkys figured, covering
for those wha couldn't pay as much. And
patrons who couldn't afford o pay cowld
offer much-needad volunteer service:

Wirh a to-de listin hand, they crafted
A hnsiness plan rharinchided sending
Erad o culinary school at Metropolitan
State College of Denver, Brad had long
considersd training to becomea chel,
and laium:hmg SAME Cafié gave him the
impets todo o

But banks did not line up to Anance
a restaurant withour prices, “Everyone
turned s deswn,” Brad recalls, The
Birloys tapped into thelr savings, scoured
Web sites for less-expensive used restau-
rant equipment, and enlisted friends
and family to"sponsor a spatula” by
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Everybody eats
Restaurants without set prices or that
barter food for work are a rarity, But
Denise Cerr_eta,fm neler of One Warld
Everybody Eats in Salt Lake City, be-
ligves so strangly in the concept that
sﬁe_'s. cr_é_lft_éd a howe-to manual (free
~onher Web site, www, oneworldevery
bodyeats.arg). Her five-year-old com-
munity kitchen dishes out 120 meals
aday tn_r:jrﬁi‘es_siqn'als,'s'tud ents, d nd
street people; all paying what they can,
Cerreta is consulting with potential
OneWarld restaurateuis in San Fran-
s c_c'i;-'E;l urham, Marth Carolina; and
hoak, Lah, ”1ts our vision to help
people createa similar restadrant in
every city,” sayvs Carreta.

Southwestern Salsa

Y cuptreshlimejuice (about
2 limes)
3 tablespoons extravirginoliva
oil :
“ teaspoon freshly ground black
pepper
Ve teaspoon salt
1% cupsfresh corn kernels (abovit
Jears cornd
1 cupgrape tomatoes; halved
Y cup chopped fresh cilantro
Y cup chopped red onion
Va cup canned diced tomatoes
and green chiles, drained
1 {15-punce)can black beans,
“tinsed and drained

1] Combine Arst gingredients ina.
medium bewl; stivwith a whisk.
Add corn and remaining ingredi-
ents; tosswell. Cover and cliilla
hoar. ¥ield: 1z servings (zerving
gize: abouteupl.

CALCHRIES 5 C475 Frarn Tath: FAT &1 (sat D
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malking a donation. Aller numerows
interviews with skeprical landlords,
they leased a tiny storefront on one
of Denver's transitional avenues and
opened their deors in October 2006,
hoping anyene hungry would wall in,
Mearly twiovears later, the café is busy
serving lunch Tuesday through Friday,
and lunch and dinner oo Saturcdays,
Menus change daily and typically fea-
ture two salads, two soups or chilis, two
pizzas orwraps, and a dessert, Every dish
is made from scratch and nearly 100 per-
CENT oIganic,

“Wetry tobuy foods that are in season,
at the height of their freshness, and
locally grown whenever possible,” says
Brad. "We also keep costs low by pue-
chasing only what we need and elimi-
nating waste whenever possible.” The
calté's flaxible-partion palicy, which
allows people to order as much
little—as they want also minimizes waste,
The Girkys even strucl 2 deal with 4
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SplashDance

No faney footwork. Mo complicated steps,

It allin thewst, Just twist, i and splash on
the flavar. NMAKANCs Seasaned RiceVinedar
oives amy dishia refreshing spin, frammgreen
beans to grilled chicken, Naturally breved.
Stibthy sveeet. Distinctvely different. Splish,
splash, Do the NAKANO:,

_NAKANO.

Countless Lses Chnly one BAKANCh,
winnwmizkan.com

= mizkan.
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nearhy elementary school to use produce
from the students’ organic garden, Care-
[l purchasing, resource management,
and keeping overiiead low through che
use of voluntesrs help the Birkys stay

on top of their expenses, They also have
nonprafit stacis, which allows cthem to
apply for grants; if those come through,
Brad will ba abile to deaw a full-time
wage from the café, Fornosw, though, he
continues his worl s a computer con-
sultant, while Libby teaches full-time,

Warm welcome and good [ood
SAME Caflé's patrons know that they can
enjoy the creative cuisine in a cheeriul
satting. Every afternoon regulars trickie
i, Alling the seven talles: A woman
and her priest, for example, and a couple
of callege stucents, Retitees Beb and Iris
Goodrich drop by almoest daily, Some-
times they pay cash; more often Bob
applies his handvman skills after the
restaurant closes for the evening,

“Before this, we ate burgers and saloy
food ™ Iris says.

“Ide the worle, and she eats,” Bob
laughs, "It's a great deal.” x

YVolunteer Brennan Harris, 13, donates %%?
an hour ar twa when he can, “Hame- Ca
times I help azsemble pizzas ™ e says,
quietly hunched over a sink of dirty
dishes, Maosrvolunteers bus tables, wash
dishez, or sweep floors in exchange for
ameal. Others whoe voluntess moens reg-
wlarly perform feod prepunder Brad's
direcrion, following local health depart-
ment ragulations,

Twinwomen checlking our a nearhy
boutique wander in. After Brad gives
them the lowdown, they splitaspinach
salad ane a pizza, "'ve never heard of
Avestaurant that lecs vou pay what yow
want,” says Michelle Fietras, visiting
from Chicago, “But this place smellad so
groat, we had togiveita try,” she adds
while stuffing s12 into the donation box.

About 65 percent of diners pay for their
meals, while the rest trade worl for food,
That helps the Birkys stay afloat. And,
For novwe, T8 enoughy, "We know Denver
ian’t the only toswn with neads like this,
Every city has the working poor,” says
Brad. "We're just ont to quietly change
the world, onemealata time.”
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