by Susan Lerner

Mready an invererse row-fooder [rom New
York City, and “spailed™ by the fabubous
fiood served i its plentiful rw restaurants, |
visited this St Augnastine, Florida restauram
with my girlfriend, Hippecrates LifeChange
Program graduse Camdine Soderbaum.
Caroline lived in Neptune Beach, just a hall-
hoair worth, amd had boen to the restaunnl
with the Jacksomille raw food mectaup
groug a few works belore. She was cxcied
oy share the good-food expericnee with me.
Exveens sar, | arrmven] with my skepicism intact,
fually expecting a heavy, disappointing meal.
Was | in for a delighiful surprsc!

Orweer and executive chef, Yveue
Schindler, was wrned on b rew Toods by
her zo-year-old son Nathan. Afer several
months of eating g5 percent raw and living
foods, the arthnts pain in her knee prefy
muech disappeansd. Shewas comny i of the
benefits of the new dier. No stranger 1o the
restanramt busines, having been the chef
a1 the macrobiote Natural Café in Santa
Fe, Mow Mexico, the mother and 200 1cam
openod The Present Moment Cafe in e

ber 2006, They have creased & “Kitchen with
amissann” and a “Tiving-foodstemple.” They
fabed cheeir fiodd “ Kind Cugsime.... leabthlul 1o
yourr hoy and the environment.™

From the very first look at the
Presemt Moment Calé, inis casy to recog-
nize quality in its reluxed, earthy elegance,
Whether vou enter from the parking arca
in the rear of the building, or the imwiting
King Street entrance, the first impression
is the same - clean, cared-for, and fresh,
[t is charming without
being  cute,  Hand-
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ey searching hungrily for my mext
meal. I potent magic accomplished, | was
calm and resiby i consider the mubimde of
choices on the men.

My sarier, “Vegeuble Sushi
Maki Boll® ($7.00) arrived after 2 rexson-
albe wait. Parsnip “white rice™, bell pepper,
carrots, berbs, and avocado
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VEGETABLE SUSHI |

some wood lamimne
aml  bar, tablecloths
aml fresh owers on
cach table, and a com-
fortable lounge area
cresle an appealing
environment to spemd
your mecalvin.

Yverre con-
sulted with raw [ood
chel  extroordinaire
Chad Sarno 6 create
the first menw and train
hersell and her  thoee
chefe - Amdrew Harn-
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SNIPWHITE RIC CARROT, JULIENNET
Eanféﬂl-:w&s}'mh CUCUMEER, JULIEN?
[CPARSNIPCHOPPED. AVOCADOSLICED
1/3 C.CAULIFLOWER FLORE SPROUTS o

/4 C PINENUTS

Teas. OLIVE OR FLAX OIL
/2 TSP RICE VINEGAR (optional)

PINCH OF WASABLE,
OM NORl SHEET &
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aTeas, CREENONION LOR ROLLING. O
2 FoOD PROCESSOR, PULSEALL  SpyBLEWITIASSC
I CREDIENTS UNTILFINELY MINCED. e TARLESSTAC
{whine ice consisieni) TUCK AND ROLL.
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an, Sandra Killiom, and
Notalic Yonen. They usc
only organic ingredicnis
to create new recipes with delicatcly by
eredl flavors and jovful eye-appeal. Ther
ke and gratitude is present in every dish
that emenges from the kitchen!
And now for the FOOTY

Albough 1 coubd have had a freshly made
groen jiice appropriately named “End of
Parahsis™ (eelery, cucumber, and kale),
or 3 “Universe Dirink - orcated 10 help
vou breach duality and menge back 1o the
ONE" (cacan, Goji berry, and mxaca im a ba-
rana smoathie), | began my first visit with
my fawvored aperitf; simple coconut water.
The elixir ahways groumls mc altcr a long
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o OUNCES PARSNIP RICE

SALCE

tightly rolled in nori skin, Wasshi aiok
zigraged across the black plite, and scallion
confert completed the lestive presentation.
My immediate firsi-bite resporse
was & Mow of sovoring, dosed-cyed head-
shakes... that rollis GOOD? lowas 2 perfeatly
halanced, delicate dance of flavors - shghthy
swect, with an edge ol tarness, tempered by
the ercamimess af avocadd plus the added
zing of wasabi... | was in food heaven! 1! T
beaely't beem booking forward to the " Crown
of Cacsar” sabd and my “Porwbello Cro-
quentes”, | would have caten another (and
another!)
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“A Middle East Peace Hum-
mus” ($7.00] wis Caroline’s choice for
starters= | workbered what could be bet-
ter than Chel Ken Blues {Hippocriie's
exccutive chiel) hummus but this onc
is really good... It is made without any
beans, just blemded cashews wppod with
mint oal amd zhini sawees. Yvene was
B in Baghdad oo Assyraan parcns, and
althowgh she has lived im the Suancs since
age two, her roots are cvident o the au-
thentic Aavor of this dish...Caraline savs
il's the best humimus shes ever had!

We couldn't resist the "Docama
Sra Yegreuables™ (§6.00), 3 beautifully
layered mountzin beginning with fresh
coconut strps at the base, dimbing up 1o
shawed red cabbage, and topped with mari
nated arme &nd an edible lower. A sesam:
garlic smee pulled all the
Meerers grageabwer in chis sup-
prisingly tsty salad,

The *Croum
of Caar™ ($b.oo) was,
well, a splendid satsd, jus

a5 lasty 35 the one my
mam used e make in
the anchovy days of my
lifc. The abundance of S8
CrISp YOuNE  Fomaine
leaves co-mingled with
wholde leal dulse, rosc- ©
mary croutons and, if
you choose, 2 Sa.00
SO ol ma 'n;.g;_.;'m-\. ;
Pire:  nior - parmesan
amd Pre<ent Moment's
orcamy Cacsar dness-
ing finished the salad perfectly,

The menu description for the
“Porobello  Croquenss”
reads: “Porobedlo mushrooms  and
walnut, sunilower, amd almond pac
ol @ niee allernarme w mea bl
Served over ncchim: spagrhem noadles

with a red pep-
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and opped with pine
nil parmesan,” Modest

for extracndi-
mary food! The 2° round
croquettes  were  light,
seasoneel, and dehydrat-
ed 1o perfoction, and an
exrpaisite blemd with the
nocelles o  maninars
s, This was another
heavenly dish, ruby bet
beer Lan any spagheii sl

meathalls | ever rsied! i

Caroline relished her =Sunbigh
Burger™ ($ez.oo), a nut and vegge burger,
servorl pei-Facnd over a shice of wmo, with
i convering of pime nul provilons aml cur-
mecdtoed anions {marreted in Nama Shoyap,
B 15 great subsonae Tor e “hoan” Kind of
burger, for anypone
transtioning to 4
raw dicL
When | gooin
n oraw fnod mes
furant  [or  any
dinner, 1 am uss
lly prepared 1o
m my normal
l‘Ilhu-:!r-iu:é‘lr]1:r-r':=|1||'-,5,r re-
imc of properly
ﬁmlbi:lu-:lp fr.:.ﬂ:.
[mvoiding  suzar
aficy 2 meall
This dav was no
exceprion,  The
food  had  Deen
cxccllent and T
could not leave
without trying 11 heast onc desser.
W chise woshore the “Warm Live
Pecan Apphe Cobbler™ (5700} The warm
sworL/tr apphe wod [resh pecan misaure was
toppe] with & coooem varnlls eréme saee,
and served sude by side with o genenous s
of homemade vanilla sood st eream. Dl
el decadent! | can
lmm:iu:rw!

Nomhern Fonida 5 blessod w
have thiis restaurant. The Present Moment
Caf is open for linch and dinner Tocsday
through Sawrdsy, It is occionadly open
on Sunday, when the Jacksonvll: mw food
mecet-up group has its dinner meenng there,
As Yoette savs, “we're a full-blown restan-
rant where you can imite friends, have 2
barthiday party, enjov 4 glass of wine and
g snway foeling better than il you had had o
oooked meal.™

Like ke famaliar quate that cnds
* .. tedday is a gift - that’s why we call it
the present”, this “Prosem”™ is a gt us
all. Go visin this wonderful place — emjoy
the: food, the atmosphere, and then il your
[ricneks = share the gl and keep i alive!
The Present Moment Café
g West King Strect, 51 Augustine,
Flaricls {gesj) Sareq460
wisw, presentmonciicalc. oom
T find or start 2 raw food mect-up group
in your arca, go o hetpe rawfood, meenp.
o
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