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Alice Waters’s honors and affiliations include:

Inductee, California Hall of Fame, 2008

Co-recipient, with Kofi Annan, Global Environmental Citizen Award, 2008

Member, American Academy of Arts and Sciences, 2007

Lifetime Achievement Award, Restaurant magazine’s World’s 50 Best Restaurants, 2007

Founder, Sustainable Food Program at the American Academy in Rome, 2006

Force for Nature Award, Natural Resources Defense Council, 2004

Best Restaurant in America, Gourmet magazine, 2001

Founder, Yale Sustainable Food Project, Berkeley College, Yale University, New Haven, Connecticut, 2003

Vice President, Slow Food International, Bra, Italy, 2003




Alice Waters, chef, author, and the proprietor of Chez Panisse, is an American pioneer of a culinary philosophy that maintains that cooking should be based on the finest and freshest seasonal ingredients that are produced sustainably and locally. She is a passionate advocate for a food economy that is “good, clean, and fair.” Over the course of nearly forty years, Chez Panisse has helped create a community of scores of local farmers and ranchers whose dedication to sustainable agriculture assures the restaurant a steady supply of fresh and pure ingredients.

In 1996, Waters’s commitment to education led to the creation of The Edible Schoolyard at Berkeley’s Martin Luther King, Jr., Middle School: a one-acre garden, an adjacent kitchen-classroom, and an “eco-gastronomic” curriculum. By actively involving a thousand students in all aspects of the food cycle, The Edible Schoolyard is a model public education program that instills the knowledge and values we need to build a humane and sustainable future. The program is nationally recognized for its efforts to integrate gardening, cooking, and sharing school lunch into the core academic curriculum. Alice established the Chez Panisse Foundation in 1996 to support the Schoolyard and encourage similar programs that use food traditions to teach, nurture, and empower young people. The success of The Edible Schoolyard led to the School Lunch Initiative, whose  national agenda integrates a nutritious daily lunch and gardening experience into the academic curriculum of all public schools in the United States.

Waters is Vice President of Slow Food International, a nonprofit organization that promotes and celebrates local artisanal food traditions and has 100,000 members in over 130 countries. She is the author of eight books, including The Art of Simple Food: Notes and Recipes from a Delicious Revolution.

http://time.com/70811/alice-waters-2014-time-100/ video

longer video: http://www.npr.org/2011/08/22/139707078/alice-waters-40-years-of-sustainable-food 

great food only comes from great ingredients

The Edible Schoolyard Project: https://edibleschoolyard.org/ 

Alice Waters: 40 Years Of Sustainable Food

http://www.npr.org/2011/08/22/139707078/alice-waters-40-years-of-sustainable-food 

Alice Waters opened Chez Panisse in a house in Berkeley, Calif., in 1971. In the earliest days of the restaurant, Waters wore a variety of hats: chef, menu planner, CEO and waitress.

Four decades ago, restaurateur and food activist Alice Waters was at the forefront of the now flourishing locally grown, organic food movement. Her Berkeley-based restaurant, Chez Panisse, has become one of the most famous dining spots in America, known for changing its menu daily to reflect what's in season and for sourcing ingredients from local farmers.

But as a child, Waters almost never went to restaurants — and was extremely picky about what she'd actually put in her mouth.

"My mother made a lot of things because she thought they'd be healthy for us," she tells Fresh Air's Terry Gross. "There were some very unfortunate experiences with whole wheat bread and bananas. I always tried to get rid of that sandwich and eat one of my friends' lunches."

Waters first began to view food differently while in college, when she left the University of California, Berkeley, for a semester to study abroad in Paris.

"It was really an awakening for me," she says. "I felt like I had never really eaten before. I had liked certain things but I didn't understand how it fit into people's lives in a delicious way. When I went [to Paris] and walked past the markets and ate in the little restaurants, it was like a revelation. ... So when I came home, I felt like I could really make this happen in my own life."

Chez Panisse opened in 1971 in a house in Berkeley. Over the past 40 years, the restaurant has received honors from Gourmet magazine and Michelin and inspired hundreds of prominent chefs across the world to use locally sourced ingredients. Now the restaurant — and Waters — are both the subject of a new coffee table book, 40 Years at Chez Panisse: The Power of Gathering. The book collects stories and memories from the owners, patrons, restaurant critics, suppliers and chefs who have collectively shaped the restaurant over the past four decades.

Starting Chez Panisse
When Waters opened Chez Panisse in 1971, she says she assumed that her friends — whom she had been feeding free for several years — would just start to pay her for their meals. She also imagined, she says, that she would be able to linger over the meals with them, sharing stories over dessert.

"I, of course, didn't imagine that I would have to be in the kitchen and I couldn't be at the table," she says. "So I didn't see my friends for a very long time."

In 1983, Waters had a child and decided to hire a chef for Chez Panisse. It was a difficult decision for her, she says, because it meant she would no longer be in the kitchen.

"I decided that my attention would be in the dining room," she says. "I haven't cooked in 28 years at Chez Panisse. ... I didn't intend to be out of the kitchen. ... Now I'm in a different world and I contribute to the collaboration of the kitchen and I'm always working with a group of colleagues who inspire me, but I really miss being actually in the solving of the performance, that effort to really come up with dishes that are delicious and right."

Today Waters oversees Chez Panisse, writes cookbooks, helps design menus and tries to preserve local food traditions through her work with the slow food movement. She also works to bring healthful, local food into public schools around the country. Her foundation has created several "Edible Schoolyards," where students at public schools learn to harvest and grow ingredients that are then used in their lunches.

"We're trying to bring children into a new relationship with food where they have an opportunity to work in a garden," she says. "They know what it is to plant the seeds and pick the weeds and they're learning about what it takes to cook the food. ... We've been separated from this experience through a kind of fast-food indoctrination that's been going on for the last 50 years. So we need to really come back to our senses and really understand, like most every other country in the world, that food is something precious."



On going to restaurants as a child
"I can remember the three restaurant experiences of my childhood. All I wanted to do on my birthday was to go to the Automat in New York ... but I don't know if you consider that a real restaurant."

On working with farmers
"My real emphasis is on the farmers who are taking care of the land, the farmers who are really thinking about our nourishment. I'm looking for them and I know very well that in order to cook something that is really flavorful, you need to have ingredients that are grown in a place where they really thrive and so you're looking to the farmer to plant the right seeds in the right place and care for them, and know when to pick them. ... 85 percent of cooking is about finding those ingredients and then it's so easy after that. You just let them be themselves."

On tasting fresh produce
"It delights me to see them surprised and to see them so happy. ... It makes me believe in my mission that if people taste something that's irresistible, it will wake them up like it woke me up when I went to Paris."

On pricing local food
"We have to understand that we want to pay the farmers the real price for the food that they produce. It won't ever be cheap to buy real food. But it can be affordable. It's really something that we need to understand. It's the kind of work that it takes to grow food. We don't understand that piece of it."

On the locally sourced fruit bowl at Chez Panisse
"It's something that takes a lot of discernment on the part of the cooks — choosing just the right moment for that fruit and connecting with the farmers at the right minute — to bring just the right taste to the table."

On her favorite comfort food
"A grilled cheese sandwich. It's been that way my whole life. It's a grilled cheese sandwich with some great sharp cheese and it's on a whole wheat loaf of bread ... and I always serve it with pickled vegetables. I love my grilled cheese sandwich and I probably eat it with a glass of wine."

