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From San Francisco, if you head north along the
wild, windswept California Pacific Coast, you’ll
eventually reach Mendocino.
With a misty backdrop of redwood forests,
fern-carpeted trails, craggy coastal bluffs, and
sun-dappled fog, this rugged coastline is one of the
world’s most beautiful spots.
In the 1960s and 1970s, the “Love Generation”
flocked here, and the area still maintains a vaguely
hippie vibe with co-op groceries, herbalists, artists’
collectives, and used-book stores.
But it’s worth a visit for more than gorgeous scenery
and an appealing laid-back attitude: This small
corner of the world is a veritable vegetarian haven.
Where else can you dine at a vegan four-star inn,
pick your dinner from a garden outside your door,
and attend a raw-foods cooking school? Here’s a guide to a meatless Mendocino getaway.
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Since the 1980s, Ravens’ Restaurant at Stanford Inn by the Sea
(www.ravensrestaurant.com) has been a local favorite for romantic dinners,
birthdays, and anniversaries or just a great night out. Every menu item is vegan, prepared
with fresh organic ingredients sourced from the inn’s on-site organic Big River Nursery and
served with local organic wines or cocktails infused with just-picked fruits.
Start your dinner with grilled persimmon and candied spiced pecan salad, then feast on
sea palm strudel served on sesame phyllo with broccoli, shitake, bell pepper, and cashew
stir-fry. Wild rice-sunchoke risotto is served on a bed of braised greens with sliced
mazataki mushrooms and grilled spring vegetables. Save room for dessert—pecan torte
(topped with house-made maple ice “cream” containing coconut milk) or red bananas
foster with strawberries, cashew-vanilla and coconut-chocolate ice cream, and carmelized
with flor de cana rum and brown sugar.
“People hear the word ‘vegan,’ and they think hairy armpits and sprouts,” says Joan
Stanford, who owns and operates the inn and the restaurant with her husband, Jeff. “But
when they dine here, they come on board.”
“People are suspicious of vegetarian cuisine,” Jeff Stanford adds. “They expect to be
disappointed, so we answer to a higher standard. We create dishes with layered flavors,
intense color, and satisfying texture. I live joyfully, I eat joyfully, and I want to make it
joyful and easy for others. For those who are intolerant of violence or love animals, a
vegan diet gets rid of one of life’s biggest conflicts—and you can look a bird in the eye.”
To help new converts continue the lifestyle, Stanford Inn launched a series of workshops
—organic gardening, grocery shopping, and how to order in a restaurant. Cooking classes
include basic meal preparation, gourmet and/or party meals, and desserts. Classes are
offered a la carte or as part of a one- or two-night Vegan Retreat package, including
meals. (For more information, visit www.stanfordinn.com.)

Play
Like to play with your food? You will at Living Light Culinary Institute
(www.rawfoodchef.com), a gourmet raw foods cooking school in the funky, former
lumber mill town of Fort Bragg, just north of Mendocino Village. The culinary school and
accompanying café and retail shop take up most of a sprawling historic 1912 Main Street
building, sharing the space with a bike shop and an organic spa.
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At Living Light, raw does not mean endless salads. From Mexican enchiladas to sunflower
burgers to “pumpkin” pie (made with carrots, but you’d never guess), dishes are
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exquisite, creative, pretty, and just plain fun yet as delicious, filling, and satisfying as your
favorite comfort food.
“Foods in their natural state are naturally more vibrant, with brighter colors, interesting
textures, and intense flavors,” says Cherie Soria, Living Light’s founder and director. “You
feel adventurous as you try new things and learn different preparation methods, such as
marinating, dehydrating, and cutting food into various shapes for visual interest.”
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For example, Mexican enchiladas might be filled with a concoction of marinated, julienned
veggies—mushrooms, zucchini, cabbage, peas, and onions—with chunks of creamy
avocado (replacing cheese), topped with a bright red sauce flavored with garlic, cumin,
and chili.
Half-day and one-day workshops are offered at all levels, covering everything from how
use knives and blenders in a raw foods kitchen to nutrition, aromatherapy, and a
comprehensive FUNdamentals course.

Love
In the presence of gorgeous scenery and good food, romance cannot be far behind.
Couples pass the time leisurely—strolling the Mendocino headlands, bicycling old logging
roads, canoeing the Big River, hiking among redwoods, sunset kayaking, or exploring
Glass Beach, where sand glistens with bits of brilliant sea glass. (Rent canoes, kayaks, and
bikes at Catch-A-Canoe [www.catchacanoe.com].)
Looking for a sweet love nest? In the seaside hamlet of Anchor Bay, about an hour south
of Mendocino Village, Mar Vista Cottages (www.marvistamendocino.com) are cute,
cozy private cottages painted a cheerful lemon yellow. Adirondack chairs dot the lawn;
wood-burning stoves keep it warm inside; and a nostalgic percolator brews java in your
sunny retro kitchen.
Bring your own groceries—the kitchen is equipped with everything you need except food.
Just up the road, Arena Market & Café (www.arenaorganics.org), a natural-foods
co-op, is a great place to pick up provisions or stop for a quick, tasty lunch on your way to
explore the Point Arena Lighthouse (www.pointarenalighthouse.com) or hike the
peaceful trails at Stornetta Public Lands (www.coastguardhouse.com/stornetta.html).
But you won’t need to buy veggies because here’s the fun part: Back at the cottages,
innkeepers Tom and Renata Dorn invite you to wander through the organic garden just
outside your door and help yourself to whatever is ready for harvest—spinach,
buttercrunch lettuce, mustard greens, sugar snap peas, artichokes, basil, bush beans,
broccoli, carrots, celery, chard, eggplant, garlic, lettuce, onions, peas, peppers, potatoes,
summer squash, and tomatoes. “What’s growing depends on weather, bugs, and how
much other guests pick,” says Tom Dorn.
And Renata Dorn may welcome you with a basket of just-laid eggs from a clutch of
much-loved free-roaming hens.
So you can guiltlessly whip fresh eggs into an omelet, tossing in chopped peppers, onions,
and potatoes from the garden. You peer out the kitchen window and see a deer prancing
along the lawn and, just beyond, foamy white waves crashing on to the rocks.
And you think of what Jeff Stanford said, about looking a bird in the eye and living
joyfully. And you realize, those 1960s hippies were on to something.

— Maryann Hammers
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