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Vegan Pastry Panache

By Ashiey Brown

Celeste lvey opted for a
healthier lifestyle sight years
age. She chose to go vegan,
aliminating meat, dairy, eags
and other animal products from
her diet. Still, it was difficult for
a sugar lover like lvey to changs
her eating habits because of her
cravings for sweets.

| like sugar in a way thats
not even natural” says lvey. “So,
| didn’t want to pretend that |
was sating caka. | wanted to feal
like | actually was. " To maks the
transition more manageabls,
Ivay began taking conventional
and family recipes and “veganiz-
ing " them. She experimentsd,
blending the tastzs and taxtures
of convertional baking with the

health consciousnass of vegan
cuisine.

Ivey didn’t want veganism to
k= a tasteless nightrmare for any-
one. 5o in 207, she launched
Patizzariz Ci, her Southfizld-
based vegan pastry line

lvey makes pastriss—using
lzcal ingredisnts whenswer
possible—just as indulgent as
conventional baked goods. She
promotes healthy living by tell-
ing others, particularly African
Arnericans, about nutritious eat-
ing optiens. She thwarts many
p=ople’s hesitation to frying her
pastries by packaging them so
Ezautifully that they look deca-
dant

“People ars scared to try my

pastries because its somsthing
new, but after they gat a few
samples, they realize how good

itis,” says lvey. "My chocolats
dream cake with edible flowsrs
iz a hit. Bverybocly goss bonkers
becauss it's so maoist.”

lveys commitrnent to healthy
living sxtends beyond her pas-
tries. She uses recyclable pack-
aging and equipment to reduce
the carbon footprint of Patisserie
Ci. Her baked goods are sold
in saveral area stores, including
Whele Foods, and can be pur

chaszd onlins.

2484577919,
civevBeiveganpastnes.com,
CiVWaganPastries.com

Plant Master
Mke

By Charnika Jett

Bemerfid plants can dnighten
up o dullest room. Thar’s why
many Susieesses fire Michas!
Weashingtan, foamder of £ Love
Flants, an interior lmdscaping
comaay, to dring fiwog color inro
their shaces.

Hnyone can watst a pland,
dut J com rafe g plamt fo anotier
deved o the point wbere it doesn’t
event lood real ™ says Teartingron,
o pies amly orpanic produces A

TTENET

certified, advanced master g
with more thepr 20 years of expe-
nence, Feashingron provides slant
diggnosiic and lodscaping ser-
vices, srimarily for indoor sermngs.
Knowm as she “plant man, ™
Ais clienes fave incleded Grearer
Grace Temple amd e Charles
H Wright Musean of African
American History, where e
tnstalied 56,000 woreh of plans
313-433-T913, michashveath-
ingten@sbeglobal.net

"lomorrow’s Scientists Today

By Charnika Jett

EcoTek, a science ressarch
arganization in Cetroit, iz giving
lzeal middle and high schesl
students hands-cn training to
create graen initiatives in the
Compmunity.

‘EcoTek & an internaticonal
research lak for young invertors,
student [and glokal] scientists,”
says Keith Young, program dirsc-
tor of EcoTek. “We focus on

developing the leaders in Detroit
that will zet the kar for a new
ecancmy in Michigan.”

Students ressarch alternate
ensrgy, ervironmental conserva-
tion and other scientific projects.
“[Cur] student scientists are work-
ing on bio-snergy made from
three differant feedstocks: com,
soybean and grape seed oil,”
Young says. “We grow our own

feadstock.™

EcoTek students ako visit ather
countries such as South Africa to
learn mors about developing and
implemeanting sustainable solu-
tienz to the environmental prob-
lems affecting the world.

TechTowen, 440 Burroughs St..
Detroit, 313-395.7593,
EcoTek-US.com
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