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Message From SFVS President

Welcome to our 7th Annual World
Vegetarian Day Celebration and the
38th anniversary of the San Francisco
Vegetarian Society. Our purpose for
this event is to promote and celebrate
international vegetarian/vegan cuisine,
lifestyle and ideals for “Health and
Humanity.” We hope you enjoy this fun
event. Let us celebrate lifel

Sincerely,
Dixie Mahy
President

Dixie Mahy

A vegetarian for 47 years (a vegan for 26 of those years)
has been actively promoting vegetarian diet and lifestyle
through the San Francisco Vegetarian Society for 36 of its
37 years. Presently serves as President of SFVS, and
organizer of the World Vegetarian Day Celebration in San
Francisco the past 7 years. Her desire to help aleviate
unnecessary suffering of animals and humans has been her
driving motivation in her volunteer work with SFV'S and
25 years rescuing animals with Pets & Pals. She has been
a professional dancer since the age of 10 and a teacher at
Galileo High School for 28 years. ShehasaB.A. in History
with a minor in English and a Life Teaching Credential
for California.

0% off sur cooking DVD when you bring this ad ke cur World Yeg Day tabla

Compassionate Cooks is dedicated to empowering

people to make informed Food choices and to debunking

myths about veganism.

www.compassionatecooks.com

[’ Compassionate Cooks >

Message From IDA President

In Defense of Animalsisproud to join the
San Francisco Vegetarian Society in
presenting this year’'sWorld Vegetarian Day,
and gives you a warm welcome to this
celebration of healthy and compassionate
living. The great food and dynamic speakers
presented at this festival are proof that a
plant-based diet is both delicious and good
for one's health, the planet and the animals.

Dr. Katz
President

Dr. Elliot Katz

In addition to hiswork with FARM, veterinarian Elliot Katz
is the founding president of the animal-rights group “In
Defense of Animals.”

Katz has been on the forefront of the move to replace the
terms “pet” and “owner” with “animal companion” and
“animal guardian.” He calls this language change part of a
social “revolution,” and compares his cause to the women's
suffrage movement and 19th century emancipation.

Still, Katz recognizes that food animals are still classified as
“mere property”; he and his organization aim to take meat
off of our dinner plates by endowing animals with “human”
rights. As he told one reporter, “Once a significant segment
of society rejects the belief that animals are property to be
owned, bought or sold, the status of animalswill be elevated.”

Register for
cooking classes

#7 Listen to Podcasts
& Read Essays

_-,. (;‘5 El-l'r .w.rdeinning

’ cooking DVD
|
= .+ Find Veg
Resources

2 Subseribe to
Food rur Tﬁnugﬁi
Mewsletter

K-'_,. Build your
own cookbook



The San Francisco Vegetarian Society, anon-profit and all-volunteer organization, founded to promote the nutritional,
environmental, ethical, spiritual, and humane benefits of a vegetarian way of life.

About the Society

Its membership reflects the diversity of the greater San Francisco Bay region. Society members include families,
professionals, seniors, students, and members of every age, lifestyle and ethnic group. Activities of the Society
include a bi-monthly news etter with vegetarian/vegan information, events, recipes and free classifieds for members;
regular social events like potlucks, dining out, and Holiday celebrations; outstanding local and national speakers; a
Discount Program for restaurants and other compatible vendors; an annua Fundraising Dinner or Tea; and awebsite.

Outreach

The Society actively promotes outreach thorugh Health Fairs, Community Events, and our own World Vegetarian
Day Celebration that attracts thousands. Our outreach visions include supporting students in schools and universities
in creating vegetarian/vegan clubs and assisting seniors and low-income groups with vegan meals.

Online

Our latest activity isafree online community: http://groups.yahoo.com/group/SFVeg. Thisis an open and moderated
bulletin board. The focusis anything related to vegetarianism/veganism and related causes, e.g. animal rights, potlucks
announcements, etc. Subscribe by e-mailing to: SFVeg-subscribe@yahoogroups.com

We welcome your support as a member, volunteer, and/or donor. Following are creative ways you can support
the Society.

Community Thrift Store Donations

SFVSisabeneficiary of use or new clothing and items to the Community Thrift Store located at 623 VValencia Street
(between 17th and 18th) in San Franciscom 415-861-4910. Be sure to mention Code 95 to give us credit.
You can get more details from the SFVS link: http://www.sfvs.or g/donations.php

Car Donations
Please visit our website or call telephone 1-800-320-0476.
http://www.sfvs.or g/donations.php

Corporate Matching Donations

SFVSisregistered as arecipient for employee matching contributions with Oracle Corporation and Charles Schwab.
Your membership fees or donationsto SFV S will be matched by your employer. Please contact treasur er @sfvs.or g
if you are interested in setting up this program with your employer.

Anniversary Fund

Celebrants can request their friends, families, and guests for specia occasions to direct a donation in their name to
the SFV'S. The Donor will receive an acknowledgement letter and the Celebrant will receive athank you letter for
the donation sent in their name. Please email: treasurer @sfvs.org

Wills & Trusts

If you would like to create aworthy legacy, remember usin your Will or Trust. We also have a Memorial Fund where
you make a donation in the memory of those you love and respect. Please visit our website for details.
http://www.sfvs.or g/donations.php



List of Vendors & Sponsors

SpOﬂSOI’

Rainbow
Varanashram
VegNews Magazine

In Defense of Animals
Friends of Animals
Organic Athlete
Common Ground

Bay Area Naturally

athlete booth

Bradley Saul
Justin Lucke
Lennie Mowris
Tim Trader
Katy Coryell

exhibitor

Altiplano Gold

Book Publishing

Curry Sutra

Dr. Henry Anderson

Eat in the Raw

Eco-Ville

Ishwari Creations
Katharina Rosen

Living Intentions

Living Light Culinary Institute
Multi-Pure Corp.
Omgym, LLC

Omni Herbal Trading
Other Avenues

Radha Books

Sam Lippman

Soquel Nutritionals

Sun Flour Baking
Traci's Gourmet Granola
Trust Hemp Cooperation
V-Dog

Vitality Health Center of Marin
Whole Foods Market
Wildwood Natural Foods
Zhena's Gypsy Tea

T-shirt poster graphic designer
Susan Bembausky

Poster Printing
Golden Dragon Printing

Program Graphics Designer
Miguel A Blazquez (blzquz@yahoo.com)

food booth speakers’ table
Blessing Alive Dr. Alan Goldhamer
Donna's Tamales Dr. Milton Mills

Enjoy Restaurant Dr. Will Tuttle

Flacos Howard Lyman

Juicey Lucy's ;
Lydia's Organics product donation
MaggieMudd Masuya Products
Medicine Eat Station Annie's Homegrown
Nutiva Turtle Mountain

Que Seraw Seraw

: ; Dana's Long Lasting Impressions
Specialty and Events Catering

non-profit

Animals Defenders Intl.

Animals Asia

Bunny Rescue

Christian Vegetarian Association
Compassionate Cooks

Farm Sanctuary

Isagenix / New Living Expo
Maharishi Ayurveda

Reverend Heng Sure

SF Living Foods Enthusiasts
Spaceshare.Com

The Vegetarian Resource Group
Vasu Murti

Vegan Outreach

Photography
Sam Halsey

Amy T. Zielinski
(N. McKay’s Picture)



CATERED ORGANIC DINNER - $12

Chef Seth Pasternack of Convergence Foods
-ME NU -

elegant polenta topped with pesto, arugula,
heirloom tomatoes, oyster, mushrooms and
kalamata olives, herb roast zuchinnior golden beets
with tarragon on the side

apple pie

Special treat: Turtle Mountain
Vegan Ice Cream

10th Avenue Parking M W

Entrance

Kepn ujoouin

Courtyard

Recreation
Room

Entrance Gate Entrance

Garden Room

9th Avenue See schedule on next
page for event times

and locations

Thank you for re-using your cups and plastic utensils whenever possible!
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auditorium

Emcee: Bob Linden, Host of Go Vegan Radio on Air America AM 960

11:00 a.m.

12:15 p.m. (OA)

1:30 p.m.

2:45 p.m. (OA)

4:00 p.m. (OA)

5:00 p.m.

5:15 p.m.

6:00 p.m.

6:30 p.m.

7:30 p.m.

Kiki Powers, M.S. & Director of Natural Health
Solutions, contributor to articles in major magazines
and SFVS Newsletter. - “The Future of Wellness”

*Dr. Tim Trader- “Diet, Energy, Nutrition & Fitness
- How to become an Ethical Vegan Superstar”

Dr. Will Tuttle, PhD, College Professor of
Philosophy, Humanities, & Religion, Musician with
seven recorded album’s of Healing Music, & Author
- “World Peace Diet”

*Dr. Joel Fuhrman, M.D., Nutritional Advisor to
other Physicians, National Health Association, and
PCRM; Guest Lecturer at Cornell and Harvard;
Sports Medicine Committee Member; and author
best sellers Eat to Live and Disease Proof Your
Child. - “Eat to Live”

*Brendan Brazier, Professional Ironman Tri-Athlete,
creator of VEGA whole food energy bar line, &
author of - “Optimal Health & Performance thru
Plant Based Whole Food Diet”

Dr. Eliot M. Katz presents In Defense of Animals’
Guardian Award to Nellie McKay

Nellie McKay, Vocalist/Pianist; recorded with
Columbia/Sony; featured on Broadway “The Three
Penny Opera;” and tours throughout U.S. The
Distinguish Animal Guardian Award” will be
presented by Dr. Elliot Katz, Director of In Defense
of Animals.

Alexis Harte Band, voted up and coming world-
class rock by KFOG radio and Acoustic Guitar
magazine editor’s choice; star appearances in West
Coast and World Folk Festivals and San Francisco’s
Slim’s and the Fillmore.

Catered Dinner, Pre-paid $12, may be purchased
at SFVS table in the Gallery

Alexis Harte Band (see previous description)

garden club room

11:00 a.m. (R)

12:15 p.m.

1:30 p.m. (R)

Azalea Blalock, Director Healthy thru Nature Institute
and Greensoulfest, expert on natural remedies from
the Rainforest, Ancient Healing, and Environmental
Living - “Cures from the Rainforest”

Dr. Joel Fuhrman, MD & Author (see previous
description) - “Disease Proof Your Child”

Dr. Rick Dina, DC & Director of Vitality Health Center
of Marin, sponsor of Raw Food Retreats, and a top
runner - “Essential Facts about Essential Fats”

2006 Schedule

2:45P.M. Heng Sure, Reverend, Director of the Berkeley
Buddhist Monastery, Graduate from Theological
Union, Berkeley where he teaches Buddhist-
Christian class - “Veg and Spirit”

4:00 p.m. (R) Dr. Henry Anderson, Ed.D, Degrees from Cheyney
University of Pennsylvania, Yale Divinity School,
and UCLA; Founder of City University Los Angeles;
& Author - “The Vegan/Vegetarian Challenge in a
Carnivorous Society”

5:15 p.m. (OA) *Lennie Mowris - “Fitness thru the Ages”

recreation room

11:00 a.m. (OA) *Justin Lucke - formerly with Millennium
Restaurant. Creator of quick, easy, healthy food
for Athletes - “Food for Fitness”

12:15 p.m. Cherie Soria & Dan Ladermann, Directors of Living
Light Culinary Arts Center, nationally recognized
training center for many of the world’s top raw food
chefs. - “Raw Linguini with Truffle Cream Sauce”

1:30 p.m. Bryan Waites, Executive Chef from Medicine New-
Shojin Eat Station, a Vegan Restaurant featuring
Japanese Zen Buddhist cuisine. - “Goma-Dofu,”
a Classic “Sashimi,” Sesame Custard

2:45 p.m. Shanta Sachaaroff, Studied International Cuisine,
Author of Flavors of India and Manager of Other
Avenues Coop — “Raw Chutney”

5:15 p.m. Empress Sarah, Rastafarian Priestess & Vegan
Chef at Café'8e Gratitude and
owner of Reggae Runnins and Empress Sarah’s
Kitchen - “Caribbean Roti,” a fusion of
African/Indian Cuisine

gallery stage

10:00 a.m. Turning Point Jazz with Rob Schaaf on Sax and
Jim Jacobs on Guitar. Popular Bay Area performers
and a favorite at World Vegetarian Day Celebration
since it started seven years ago.

11:30 a.m. Eric Park of Wood Lark Music sings folk and original
music in San Francisco and Bay Area. Also,
providing sound system for Gallery entertainers.

1:15p.m. Devi Baptiste has been dancing most of her life.
Trained in Yoga and Middle Eastern Dance by her
well-known parents, Walt and Magnana Baptiste.

3:15p.m. Wayne Huey, Vegan Red Panda Acrobat trained in
Chinese acrobatics astounding crowds with
performances in U.S. and China and another favorite
World Vegetarian Day performer.

Thank you for re-using your cups and plastic utensils whenever possible!
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auditorium

9:30 a.m.

11:00 a.m. (OA)

(OA)

12:15 p.m.

4 Mile Fun Run Assembly.
In front of San Francisco County Fair Bldg.
All abilities welcome.

*Organic Athlete Forum

Bradley Saul, Founder and President of Organic
Athlete and Organizer of Organic Athlete
Conference. Katy Coryell, Pro-Surfer.

Dr. Alan Goldhamer, D.C. and Founder of True

2006 Schedule

gallery

12:15 p.m. Antonio Magana, Owner/Chef of Flacos presents
traditional ethnic Mexican and Central American
foods — Samples & Recipes at his booth - “Vegan

Mexican Tamales”

outside courtyard

North Health Center in Penngrove CA, and Author 1:30pm. R) Evﬂﬁergv? lfaci)lc?glgnBi.rﬁbE?tgLeteellgnl;l:r?:t%%oflgz)%s;
of The PIeas‘L‘Jre Trap and The Health Promoting ” health. Featured participant at the GreenSoulfest
Cookbook - “Escaping the Dietary Pleasure Trap in Oakland - “Simple, Soulful, & Raw”
1:00 p.m. SF Mayor Gavin Newsom'’s World Vegetarian Day 2:45p.m. (R) Sam Lippman, teacher of raw food classes. Caters
Proclamation to be presented by Ms. Fiona Ma, SF small parties, private events, and a weekly meal
Board of Supervisor District 4 delivery service — “Gourmet Raw Delights”
1:30 p.m. John Robbins, featured in newspapers, magazines, I I t
and TV. Famous author of Diet for a New America q a e rv S aq e
and his most recently published book, Healthy at -’ v -’
100 - “Healthy at 100" 10:00 a.m. Turning Point Jazz (see previous description)
2:45 p.m. (OA) *Dr. Milton Mills, M.D. practices in critical care unit 12:15p.m. Panda Acrobat, Wayne Huey & Lily (see previous
at Fairfax Hospital VA and for an outpatient clinic description)
in Norther VA, AS an African American, has special 1:30 p.m Eco Fashion Show - a colorful array of casual and
|n;ere§tt n preven'gltve ‘[&edl;: ?et.espgclgqll?/ n thfe S elegant attire using natural material and cosmetics
minority community- “Meat Eating & Biology o ; . : h
sgut” e HuransDesigned 0 £t eat
4:00 p.m. Howard Lyman, Author, former farmer/rancher from -
Montana, exposed the lethal practices in modern O q At h I t F I I l
day cattle ranching, and author The Mad Cowboy r -J an I C e e O ru
- “Mad Cow Cover Up” Bradley Saul
5:15 p.m. Megan Slankard, Singer, and recording artist since gradle_y /Ikstr:Ith fmgder atr;d pfeS.igem of
she was 17 with several hits. Tours include Ségggtlg o eci E;jrraiglne y ige‘: f'ggm'err'
Germany and England with David Knopfler of Dire P esiore] bvalist with & oo for orom e
Straits and included in his latest CD. Pood healtr%// living andpgcsglogi cal %?nity.
5:45 p.m. Philippine Cultural Dancers — promoters of Filipino Eilwnhé;atggt ;gﬁiﬁr’i %ﬁoﬂ rpe;l:tzl\elg

culture with beautiful music and colorful costumes

~N

Maharishi Ayurveda Health Spa

changes in our society, but that little was
being done about it. Last year Bradley
redirected his energies from racing and
training to developing OrganicAthlete.

- high omega 3's
- nutrient rich
- no say or dairy

- low sodium

Union Street
1777 Union Street

L\ 415971777

Fisherman's Wharl
£85 Morth Poant 5S¢

415.441,0685 _/J

Thank you for re-using your cups and plastic utensils whenever possible!
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Bob Linden, EMCEE

Radio Host — Saturday & Sunday, Emceein Auditorium

Host, producer, writer of radio program Go Vegan with Bob Linden, airsin San Francisco Bay
Areaon Sundays at 9 p.m. on AM 960 “The Quake” (Air America affiliate) and on AM 1460
KTYM at 1:30 p.m., and available on podcasting and on line. Graduate of Queens College of
the City University of New York. Has been in radio from management to broadcasting
for three decades including major stations in New York, Washington DC, Miami, Seattle,
San Diego, San Antonio, and Las Vegas. He left commercial radio to promote vegan diet and
animal rights to mainstream radio.

www.GoVeganRadio.com

Kiki Powers, M.S.

Saturday, 11:00 a.m. Auditorium

Editor of Your Healthy Life Newsletter and a contributor to SFVS Newsletter, Vegetarian
Times, Natural Glow, Energy Times, Commuter Times Magazines, and Marin
Independent Journal, is Director of Natural Health Solutions, where she specializes in health
promotion and disease prevention through diet and lifestyle changes.

www.aboutnhs.com

® Azalea Blalock, Holistic Practioner/Herbalist

Saturday, 11:00 a.m. Garden Club Room

Environmental and Ancient Healing Advocate for over 9 years. Expert on natural remedies
from the Rainforest. Studied herbs, natural healing modalities, and ancient remedies in
Dominican Rainforest. Founder and Director of Healthy thru Nature I nstitute, a foundation set
up to provide ecological living, and healing retreats, especially for youth and minorities.
Founder of the successful Greensoulfest with plans for a return tour in Oakland next year.
www.ecoartsalliance.org/greensoulfest.com or healthytrunature@yahoo.com

*Dr. Tim Trader, Athletetic Coach

Saturday, 12:15 p.m. Auditorium

Dr. Tim Trader is aretired Naturopathic Doctor,and has been araw-vegan for 16 years. After
discovering hislife-long asthmaand alergies were reversed through the discovery of Healthful
Living he decided to follow his heart to spread the message of good health.

Dr. Joel Fuhrman, M.D.

Saturday 12:15 p.m. Garden Club Room & 2:45 p.m. Auditorium

Graduate of the University of Pennsylvania School of Medicine; anutritional advisor to other
physicians and PCRM; guest lecturer at Cornell and Harvard Universities; Board Member of
National Health Association; Diplomat, American Academy of Family Physicians; Sports
Medicine Committee; Professiona Skaters Guild of America; and PwC Health and Performance
Advisory Panel. Former world-class figure skater and a member of U.S. International World
Figure Skating Team winning 2"d and 3'd place in National competitions. Author of a best-
selling book, Eat to Live and Disease-Proof Your Child.

www.drfuhrman.com

Thank you for re-using your cups and plastic utensils whenever possible!

8



Dr. Will Tuttle, Ph.D.

Saturday, 1:30 p.m. Auditorium

Received his doctorate degree from the University of California, Berkeley and has taught
college courses in humanities, mythology, creativity, religion, and philosophy. He has a broad
background in Eastern and Western meditation traditions and has created uplifting healing
music on seven CD abums of original piano music and authored a recently published book,
The World Peace Diet.

www.willtuttle.com

*® Dr. Rick Dina, D.C.

Saturday, 1:30 p.m. Garden Club Room

Received his Doctor of Chiropractic degreein 1997. Worked at Hippocrates Health Institute
and True North Health Center. Taught Nutrition at Bastyr University. Founded Vitality Health
Center in San Rafael with hiswife, Dr. Karin Dinawhere they sponsor Raw Food Retreats and
nutritional counseling in addition to chiropractic practice. Also, atop runner.
www.vitalityhealthmarin.com

Rev. Heng Sure, Ph.D.

Saturday, 2:45 p.m. Garden Club Room

Director of the Berkeley Buddhist Monastery with a Doctorate in Religion from the Graduate
Theological Union, Berkeley where he co-teaches a class on Buddhist-Christian Dial ogue.
Represents Buddhism on the Global Council of the United Religions Initiative and on the Board
of Directors of the Interfaith Center at the Presidio. Pomotes eating a compassionate diet and
Chinese Buddhist meditation.

www.berkel eymonastery.org or wf the United Religions Initiative and on the Board of Directors
of the Interfaith Center at the Preramyta@drba.org

*Brendan Brazier — Tri-Athlete

Saturday, 4:00 p.m. Auditorium

Professional Ironman Tri-Athlete from North Vancouver, BC. Canadian 50km Ultra Marathon
champion 2003 and 2006; placed 2nd and 31d in the Royal Victoria Marathon; 3rd in the Canadian
Long-Course tri-athlon Championships; 8t Ironman Utah; and 11th [ronman Canada. Created
VEGA, an award-winning, performance enhancing, whole food, plant-based meal replacement
and awhole food energy bar line. He has spoken at Congressional Briefings on Capital Hill
Washington DC on diet and health. Author of besteller Thrive, A Guide to Optimal Health and
Performance through plant-based whole foods.

® Dr. Henry Anderson, Ed.D

Saturday, 4:00 p.m. Garden Club Room
Received aBachelor of Education from Cheyney University of Pennsylvania, Master of Artsin Religion
degree from Yale University Divinity School, and a Doctor of Education degree from UCLA where
he was Associate Director of the Department of Special Educational Programs and Director of Project
Upward Bound, and five honorary doctorates Founder of the City University of Los Angeles, the
Minister of Education for the Washitaw Nation, the “Oldest Indigenous People on Earth,” and Attorney
General of the Pembina Nation of North Dakota. Lifelong friendship with Drs. Martin and Coretta
Scott King. Advocate for raw for vegan, raw-food fruitarian and Natural Hygienist.
www.organicwellness.com or www.cula.edu

Thank you for re-using your cups and plastic utensils whenever possible!
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*Lennie Mowris

Saturday, 5:15 p.m. Garden Club Room

After healing from chronic kidney illness through adopting a vegan diet 7 years ago, Lennie,
developed her passion for health and wellness. An avid athlete she cycled the California Coast
with her partner in 2004, exclusively on fresh, whole raw foods.

Dr. Alan Goldhamer, D.C.

Sunday, 12:15 p.m. Auditorium

Graduate of Western States Chiropractic College in Portland in the U.S,, aLicensed Osteopathic
Physician in Australia, and a Faculty Member of Bastyr University. Founder of TrueNorth
Health Center in Penngrove CA in 1984, where he has supervised thousands of therapeutic
water fasts and where he serves as the Director of the Health Education Program. Author of
scientific studies and articles appearing in medical journals. Author of The Heal Promoting
Cookbook and Co-Author of The Pleasure Trap. (recommended by Dr. John McDougall).
www.healthpromoting.com or 707-686-5555

John Robbins, Author

Sunday, 1:30 p.m. Auditorium

Walked away from the Baskin-Robbins ice cream empire his father founded in order to follow
his conscience and live in harmony with all life forms. Featured in newspaper, magazines, and
television. Received the Rachel Carsen Award, the Albert Schweitzer Humanitarian Award,
the Peace Abbey’s Courage of Conscience Award, and received a standing ovation at the United
Nations. Author of Diet for a New America, The Food Revolution, The Awakened Heart,
Reclaiming our Health and his most recently published book, Healthy at 100: The Scientifically
Proven Secrets of the World' s Healthiest and Longest Lived Peoples.

deorob@yesworld.org

Dr. Milton Mills, M.D.

Sunday, 2:45 p.m. Auditorium

Graduated from Stanford University School of Medicine in 1991, interned at University of
California— San Francisco, and served his residency at Georgetown University Hospital in
Washington, D.C. Presently practices outpatient clinic-based medicine in Northern Virginia
and critical care with Fairfax Hospital in Fairfax. Serves as Associate Director of Preventive
Medicine for the Physicians Committee for Responsible Medicine. His special interest isin
internal medicine and HIV disease, the unique healthcare needs of minorities, and preventive
medicine especially affecting the health of African Americans and other racial minorities.
miltonmillsmd@yahoo.com

Howard Lyman, Author

Sunday, 4:00 p.m. Auditorium
A fourth generation Montana farmer/rancher turned vegetarian, vegan, and advocate against
the beef and dairy industry when he narrowly escaped paralysis from aspinal tumor. Continues
to warn the public on the dairy methods of raising beef and the dangers of Mad Cow disease.
After appearing on the Oprah Winfrey Show in 1996 and the subsequent lawsuit from Texas
cattlemen, he became nationally known. Documentary on his life experiences recently aired
on PBS. Author of The Mad Cowboy.

Thank you for re-using your cups and plastic utensils whenever possible!
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food demos

*Justin Lucke, Food for Fitness

Saturday, 11:00 Recreation Room

Avid member of the Organic Athlete elite Cycling Team, riding and racing all over the West,
and creator of quick meal ideas and strategies for arranging easy, healthy food to meet an
athlete’s nutritional needs. Background includes: one year in a Culinary Training Course,
extensive research into traditional Tuscan cuisine, and thirteen years of cooking including most
recently under Chef Eric Tucker at the Millennium Restaurant. Also, an attorney specializing
in water resources.

® Cherie Soria

Saturday, 12:15 p.m. Recreation Room

Co-founder with Dan Laderman of the Living Light culinary Arts Center in Mendocino
containing the Living Light Culinary Arts Institute, as well as Living Light café'8e and deli,
and aretail store called the Living Light Marketplace, with products for conscious living and
the raw vegan kitchen. Instructor of many of the world’s top raw food chefs and instructors.
Author of Angel Foods: Healthy Recipes for Heavenly Bodies and her new book, The Raw
Food Diet Revolution: Feast, Lose Weight, Grain Energy, Feel Younger!

Dan Ladermann

Saturday, 12:15 p.m. Recreation Room

Co-director of Living Light International, Raw World Festival, and President of the Institute
for Vibrant Living, which produces educational eventsthat promote well-being and bring people
together from around the world. A Certified Hippocrates Health Educator and a Graduate of
Anthony Robbins' Mastery University.

www.rawfoodchef.com

Bryan Waites

Saturday, 1:30 p.m. Recreation Room

Chef from Medicine Restaurant in San Francisco with special emphasis on new-shojin
Japanese cuisine.

www.medicinerestaurant.com

® Shanta Nimbark Sachaaroff

Saturday, 2:45 p.m. Recreation Room

Manager of Other Avenues Natural Foods Co-Op in San Francisco. A life vegetarian born in
India, a world traveler, and a teacher with an international style in her cooking classes.
Modifies traditional Indian Recipesinto Raw versions. Author of Flavors of India Cook Book.
415-661-7475

Empress Sarah

Saturday, 5:15 p.m. Recreation Room

Rastafarian Priestess and VVegan Chef of African, Carribean and raw cuisine. Former owner
of Reggae Runnins and Empress Sarah’s Kitchen with over 15 years experience in the restaurant
and food industry. Presently, at Café'8e Gratitude on 9th Avenue. Famous for her “ Calabash
Specials’ and vegan spiritual meals served in an African gourd for health and inspiration.
Available for catering. www.empresssarah.com or 415-368-1257

Thank you for re-using your cups and plastic utensils whenever possible!
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food demos

Antonio Magana

Sunday, 12:15 p.m. Gallery (at histable)

Owner and Chef of Flacos, Unique Vegetarian Catering throughout the San Francisco Bay Area
and featured at various Famers' Markets and Outdoor Special Events. Features avariety of
traditional ethnic Mexican and Central American foods. A perennial favorite at World Vegetarian
Day Celebrations. www.flacos.com or or 510-541-1459

®Robert Blalock, aka Raw Bob

Sunday, 1:30 p.m. Outside Courtyard

Raw Food Advocate teaching simple Soulful easy recipesthat are tasty to Bay Areacommunities.
Presently attending Living Light Institute. Graduated with aB.A. Degree from Laney College
in Health & Fitness. A featured participant in the GreenSoulfest Ecotour April-August 2007.
healthythrunature@yahoo.com  www.ecoartsalliance.org/greensoulfest

®Sam Lippman

Sunday, 2:45 p.m. Outside Courtyard

Living Foods Chef since 2004. Discovered RAW cuisine while on a cleansing diet to lose
over 50 pounds and overcome chronic and painful back condition. Formerly an educator and
community organizer. Presently an activist supporting organic agriculture and helping people
heal through delicious live organic meals. Provides a weekly meal delivery service, caters
small parties and private events, teaches raw food preparation classes, and enjoys creating
origina RAW cuisine. http://rawfood4u.homestead.com

entertainers

Turning Point Jazz

Saturday, 10:00 a.m. and Sunday, 10:00 am. Gallery Stage

Jazz Artists, Rob Schaaf on Sax and Jim Jacobs on Guitar. Bay area performers and afavorite
at World Vegetarian Day since its inception six years ago.

415-388-2790

Eric Park of Woodlark Music
Saturday, 11:30 a.m. Gallery Stage

Singer and Guitarist of folk and original songsin San Francisco Bay Areaand Northern
Cdlifornia. CD’savailable. www.ericpark.highroad.org or 415-724-0500.

Devi Baptiste

Saturday, 1:15 p.m. Gallery Stage
Talented exotic dancer who performs throughout San Francisco Bay Area.

Wayne Huey of Red Panda Vegan Chinese Acrobats & Lily

Saturday, 3:15 p.m. and Sunday, 12:15 p.m. Gallery Stage

Professionally trained in China with the Shanghai Circus Academy in the 2,500 years old
ancient art of Chinese acrobatics. Performed throughout China and U.S. including Florida
Disneyland and Las Vegas and on television including recent appearance in the ABC reality
show “Masters of Champion.” www.redpanda2000.com or 415-731-5037

Thank you for re-using your cups and plastic utensils whenever possible!
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entertainers

Nellie McKay - Singer/Musician

Saturday, 5:15 p.m. Auditorium

Recorded with Columbia/Sony “Get Away from Me,” produced and engineered by Geoff
Emerick, who is best known for his work with the Beatles. Co-starred in the Broadway
production of “The Threepenny Opera.” Continues to record and perform in New York and
tours throughout the U.S. She has appeared on the cover of VegNews Magazine that also
included a featured article on her. www.nelliemckay.com

Alexis Harte & Band

Saturday, 6:00 p.m. & 7:00 p.m. Auditorium

Recent studio CD release, “ Sunlight Loping,” was chosen by KFOG radio as “ up-and-coming
world-class rock” and was an Acoustic Guitar magazine editor’s choice. Appearancesinclude
NPR's “All Songs Considered,” UPN Network television, West Coast Tours and World/Folk
Festivals in Boston and Sweden as well as appearance at Slim’s and the Fillmore where
they opened for legendary bluesman Taj Mahal. Band Members: Aaron Brinkerhoff (Drums),
Randy Weaver (Clevinger Bass), and Adrian West (Six String Electric Violin).

Eco-Fashion Show

Sunday, 1:30 p.m. Gallery Stage

Directed by Nzuri NicoleKing

Owner of Light Touch — Natural Hair Salon, the hottest cosmetologist in the Bay Area with
over 15 years of consistent experience in natural hair care and professional braiding. Styled
hair for many of the “rich & famous” such as Shiela Bronner (Editor of Upscale Magazine),
Montel Jordan and Erykah Badu, Her work has been seen in Upscale, Frank,
RSVPNews, and Weddings for Us magazines. Fashion Show received rave reviews at World
Vegetarian Day Celebration 2005. lighttouch.salon@yahoo.com

Megan Slankard

Sunday, 5:15 p.m. Auditorium

Started performing when she was 15 and made her first CD “Lady is a Pirate” when she was
17, then her second one “Freaky Little Story” at 19, and now “A Little Extra Sun” at 23.
Attended music conferences and festivals as ateen in places like Boston, Toronto, and Zurich,
and was in the Pantene ProVoice competition in New York where she was a fnalist. Invited
to tour Germany with David Knopfler of Dire Straits where she performed on the title track
of hislatest CD and toured England last May opening forhim. After appearing on atelevision
show “What Not To Wear” with a subsequent episode “Where Are They Now” in September
05 with 22,000 hits on her site. She has appeared on KFOG morning show twice in San
Francisco, KOSO in Modesto, and KQPT in Chico.

www.megansandard.com

Thank you for re-using your cups and plastic utensils whenever possible!
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ALL NEW ALL VEGAN ALL DELICIOUS

Presenting the First Cookbook from

Friends a( Mimals 2%

Dining With Friends

The Art of North American Vegan Cuisine

By Priscilla Feral & Lee Hall
129 innovative
,, , _ recipes as enjoyable
Dining With Friends to prepare as they
THE ART OF NOKTH AMERICAN VEGAN CUISINE are to eat
% Everyday cooking...

raw foods...festive
holiday occasions...
homemade breads...
salads...breakfasts...
sandwiches...soups
for all seasons...
classic pastas...
heirloom recipes...
perfect cheesecakes
Featuring 8 full-
color photographs

The Perfect Gift

e ufjlm 5 1

Order Dining With Friends

Please send me coples of Dining With Friends: The Art of North Amarican Vegan Cuisine
for 19,95 pirr book plus $6.00 shipping and handiing. (Include anly $11.00 for shipping and
handling when ordenng 2-3 books_)

O Papmart encipsaed (Make check payable to Friends af Animaks) Charge my 0O MastweCard 0O ViS4

“It's full of recipes that are indeed healthful,
delicious, aesthetically pleasing, and sure I
to delight friends or family with wonderful I
memories for years to come. But what's more, i
these excellent recipes are made entirely from i
plant foods . . . so you can prepare and serve  AccousTUMEER e T O
these recipes, comfortable and happy in knowing | .. o
|
i
|
|
i

EITRIEID A CAEDT CARD OROTAE|

that you have in your hand the key to bringing
your meals into alipgnment with your sense of
compassion.” From the Foreword by John Robbins

ADDRESS

CiTY ¢ STATE 7 ZIF

For shipments to Canada: CAD 285 .00 per book plus CAD 15 .00 for shepping and handing

Order online at
www.friendsofanimals.org

ang.f %m:ﬁq?{s i mrﬂ“;m 205 Darien, cT08820 N
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