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Apple slices with pranut butter, walnuts andd crandvarries, o snack al On Your Mark Cale

AT PRI F L Uy
fhanta Harvell st Harves! Cafi pregs tomatess Tor a special manu offering

MEALS WITH A MISSION

Show your support of Autism Awareness Week by dining at restaurants that employ the developmentally disabled

BY PAMELA SILVESTRI = sibeesirigi-siadvana.oom
I Support of Antism Awarchiess w“:h. tike a mOment
to appreciate developmentally challenged Staten
Islanders who work in the food service industry,
These both privately- and state-funded restaurants
rely on paid staff who are supervised by professional
chefs and managers. As 4 patron, one can approach the
dining experience as a training session: Workers test-drive
thieir life skills on guests and aim for competency in the
hu;i\p[;]ﬂ}' bisiniess, one guest at @ time,

Exacily how does this work?
For an example, take Harvest
Cafe, which serves meals with
linen maphins on atiractive
chins plates, making it 4 step
wp from a casual cale. The
easant dining area includes
iardwood Noors and a porch
for autdoor mppiny, a section
that overlooks Miller Field.
Breakfast and lunch are served
uix dayy @ week Dinner is
affesed on two nights
Diane Buglioll, deputy exec-
uthve director of A Very
Special Flace, the nos-profis
which aperates the New Darp
cale, says trainees are pald for
sbout 20 hoses of less with
bepefite
“When we foal that we have
given them sufficlent support
und experience o enter anoth-
#r detting and they are interes-
ed in a job at another location,”
Buglioll says, “we would seek
the right setting for them in a
comparable setting and would
then help them to transition
into that employment setting”
On Your Mark Cale s oper-
ateel Wy the non-profis of the
lame natne in Weat Brighton,
Here tratnees (called “con:
sumers™) are tetght to take
orders, greef guests, prepare
food, restiock shelves and werve
ciistomers. The dinlng expers:
ehce hlm can be likened 10 an
irpen clasaroom in the seti)
u?: live coffer shop replrlr“‘
Wil couches and cafe tables.
cuntomers who really
et our miesion, also benefit
-ium belng 4 part of someone's
else prowth,” sap iol,
adding that it's :h‘?::ﬂih and
situation for both patron and
sirver: "a wonderful thing 1o
expatience (rom either side®

OM YOUR MARK
633 Forost Ave., Weest Brighton:
718-981-8100; Onﬁ:meJ-.w

Thus casual, pleasant coffee angd
sanwdwich shop serves beeakda
aned funch Monday 1 Friday
from & am. to 1 pum G is self
serve and table service is ava bl
by “consumens™ who slso
prep and cook meals, OF premise
catering ks availahle Food 5 rels-
tively inexpensive and meals cost
less than 0.

Good mogning pleks inchide
the Flarentine Chimelet with miog-
zarells, freah spinach, mush-
rocuma and onions, Whole Whest
pancakes and the Dably Breskfag
Spectal, an ejg with ¢ an
an English muffin served with
coffee for k140

For lunch, try the Tortills Shell
Salad, one of the wraps like
Chicken Festo with Sun-dried
Tomatnes and Grilled Chicken
VI with broccoll, mushrogms,
peppers and onhins

ON YOUR MARK CAFE
AT THE STATEN ISLAND
CHILDREN'S MUSELIM
Snug Harbeor Cultural Center &
Betanieal Garde, 000
Richmond Tarr., Livingston
TH8-273-2060; Shug-Harbororg
Note this veaue is open only
o miseum patroge. Snack Zone
b o e Frem g6 . o
1 prn. Theschays through
Saturdays. And, as the name sug:
Eests, anacks ke fruiie and
ualndhs are offered.
modest selection of sandwiches
and wraps along with botiled
“The restaurant is
stalfed by “conmumers,” ndbidu-
als who are tralning for work in
professional food service.

HARy; 5T CAFE
654 Mooy Dorp Lanse; 347-857-
B8R 4 spNVorg
Dperatesd by A Very Special
Plage, preakfast and lunch are
erved Moniday through Sanirday
Beyo am. i F30 P
ity s gerved Thursday and
h“p from 430 to 9 pan. The
eMmpns i1 i the hands of
Eferye chel Rob Burmelster,
0 il personality who was
e nf ihe first Island chefs o
make  splash on Food Network.
*Thinces” along with & pro-
serving stafl/manager,
BEOWE 3] greet customens, Food,
Al gy symer-made with super-
¥iskon, 5 served on striking
white chiins plates. Plum and
are the color themes, @ can
Men in linen napkins and
decor toucher The restausant
allows FYOH
Gitess mornin; bets are Thick
Feench rost with bacon and The
Havest Henedict with )
39“': signature erab cakes
pude
ot kunch, try Harvest Mini
with any sandwich
served alider s1yle — mini-buong-
-
o turkey with apphe dnd
bl — paired with a salad or
du fenir and the Grilled
Slkirt Steak (nfl) with
d onkons, mushrooms
haked potato and veg

COMMONS CAFE
£ Tepart Or, Bloamfield,
MFdnici-4207,
CommonsiafeSl.cam

Thila i UNETP comes
eotitesy of The Lods and
MM[ Nlmn':: m.}nhﬁuﬁll

e the breakfast-baang-
erdalad-sandwich operation
N#I Island charities such as
A fipecial PMlace, Special
hympics, Camp Good Geief and
ahaut g0 othern. Just recent
SRt e o s
I nef

fhissigh the cafe. Nonegrofits
wha order off-premise citering
h_pgmp:;:; o lm.a
i picked up) see all prof-
m:m thie foisd domateed back
o thieir e,

Molokie, & stafl member of Harvest Calé who helps tesch) fisnees, seres gusts

Shannon
Ralph and Elyse Castalda thelr muals

4T I ¢ AT, CesbriNAG
Chaistina Canvera, kolt, works
staffer Robest Kranpost in the at
mm i e LT} m

F R LU T

Haryest Calé in Now Dorp
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The restaurant’s motto sdorms
Commeons Cali ot the Telepen

Y PET FLL LONS
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Tha Harvest Baredict b made with crabeakes and eggs on a toasted biscun.
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