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Lisa Howard, a full-time food coach and
writer out of Berkley, Michigan, is working
to establish her brand — The Cultured Cook
(www.theculturedcook.com) — in as many
ways as she can. She recently self-published
a cook book “Discover, Explore, Cook:
Culinary Adventures in Your Own Kitchen®
and is now doing speaking engagements in
the Metro-Detroirt area.

The focus is slmplc — educating peop]e
about food and X
expanding their
culinary  horizons
with unique recipes.
Her website s
closing in on its [PEE
one-year anniversary
and she says the A
book and lectures
were a great way o
expand her market.

Thts dish, Splnach Salad with pears, almonds
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you're in, that you have to make yourself
stand out, come up with a reason to
convince people that I'm worth your time.”

She stresses quality over quantity with
her cooking and eating philosophy and her
50 page book reflects that. The cookbook
gives readers a look at recipes for a very
diverse group of dishes, with some history
and background on each.

With her lecture series, she discusses a
wide range of topics
from basic
nutritional informa-
tion to the art of
reading food labels
to educating people
on how to make
healthy restaurant
decisions. Her
biggest lecture to
date was June 2 at

Of course the book the Bodyworks
e weilsble  fof and goat cf:ese l.zl‘one of :l;nanz featured in Healing Center in
purchase thru DRGNS FoRK Dook: Plymouth.

PayPal on the website.
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I need to ger a greater audience,
says. “There are so many people and
products out there, no matter what industry

she

“If a year ago somebody had said — ‘guess
what, this whole thing youre carving out
for yourself — you're going to have to do
public speaking ‘ — I would have been like
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I'm not going to do §
that,” she laughs. “Now
I like it, T think it fun §
because I get so passion-
ate about it. People have :
told me they can see that when they come o
the talks. They're like wow, you research
your swuff clearly and you have a good
approach so they like it.”

Her hope is that readers who purchase the
book or attend a lecture will become regulars
at her website, which she hopes can be a hub
for information about food, cooking and
healthy living.

“I call it the website where food, cooking
and culture meet,” she says. “The website is
for someone who wants to enter this wide,
crazy, fun world of food. The website has a
lot of recipes, but its more abour
exploration.”

Howard admits that the brand is a work
in progress, but one that she is committed to
getting out there one person at a time....

“Building the website and creating a line
of culinary products has been an amazing
experience,” she says. “I'm looking forward
to writing many, many more posts to share
with my readers.”
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ORGAN DONATION AWARENESS
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IF | HAVE INDICATED MY DECISION FOR ORGAN DONATION

The first and furemust concern ior health professmnals carmg for crlhcally ill patlents is

to do everything possible to save lives.
The pDSSIbIIltv of donation is considered only when all lifesaving efforts have tailed

My mom says my lise was saved because a
carin fdm;fg donated their Ioved ones’ oFgans
so that I may have a second chance at lire.
Haidyn Blair
Register as an organ & tissue donor with OHIP or download a donor
. form at www.giftoflife.on.ca and then discuss your wishes with your family.
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Check out our website for upcoming events: www.sport-fest.ca
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Ontario's Organ and Tissue
Donation Agency
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