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Spiral Diner & Bakery
(Fort Worth, Texas)

LET’S SEE... WHAT GIVES a restaurant
star quality? Delish vegan food,
for starters. Think homey mashed
potatoes and gravy, savory meatball
sandwiches, Sunday morning pancakes
ol and fresh-baked pies. Mmmm. Add
= to that tall order a kitchen stocked

e ferizia with environmentally friendly cleaning
= it products and post-consumer recycled
paper goods, and we're getting
somewhere. Can we get a glass of
organic wine to go with that BBQ
Tempeh Brisket? Now we’re really
talkin’. At Spiral Diner & Bakery in Fort
Worth, Texas—that’s right, Cowtown,
USA—hungry vegans get the whole
shebang. Amy McNutt, the restaurant’s
owner and operator, is committed to
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- -~ =y C‘ fhe ' keeping her customers well fed with
o - Sot T 0pe Orga?f re;) % organic produce whenever possible, to
" 5”;’“ g 2 - keeping prices low and wages high, and
g G Desé@rt: to only using biodegradable take-away
L -i containers. Avid admirers—who've
"1 ~ gone on the VN record referring to their
RRL .‘ = favorite haunt as “the sh*t” and “the
‘ bomb diggity” —will, like the rest of us,
————— be thrilled to learn that a'second SD

location, in Dallas, is in the works. This
means two places in Texas to get vegan
milkshakes. Yeehaw!
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LAURA LILES Forth Worth, TX
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