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MARCI: Welcome to Well Woman Podcast Network’s, How I'm living with Chef Babette, 

Episode, zero, zero, one. I am your co-host and producer Marci Kenon, Join Chef 

Babette and I as we chat about the beginning of her journey into the vegan, and fitness 

lifestyle, and the tsunami of business, that Stuff I Eat, a vegan restaurant in Inglewood, 

California, received after a video profile went viral. Good day. How are you, Chef 

Babette? 

 

BABETTE: I'm great. Thank you. How are you? 

 

MARCI: I am doing well, today. Thank you, for asking. As you know I am very, very 

excited to have you working with us on How I’m Livin’ with Chef Babette presented by 

Well Woman Podcast Network. 

 

BABETTE: I am happy, happy to be here. 

 

[00:01:00]  

MARCI: Excellent. I want to start by asking you a question about, give me the story of 

your transition from meat eater to vegan. 

 

[00:02:00]  

BABETTE: That's funny. I have to actually offer some of the credit for that transition to 

my husband, Rondal Davis. I met him in the spring of 1990. As I was sharing with him, 

some of the health challenges that I had lived with, he introduced me to a lot of 

information, plus literature. A couple of books in particular. It was the Fit for Life series 

by Harvey and Marilyn Diamond, and also, the Mucusless Healing System by Professor 

Arnold Ehret. I read both of those books, and quite frankly, I transitioned overnight. 

 

 

[00:03:00] One of the better, smarter things that I've ever done on this journey, and I'm 

very, very happy that I did. Ron fixed me my very first vegan dinner, and it was 

amazing, and I became intrigued. I thought why can’t we not just make all of our meals 

remind us of where we come from, minus the fat, and minus the sugar, and the dyes, 

and the preservatives, but wind up with a delicious tasting meal without animal 
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products, and just stayed in the kitchen, and Ron shared recipes with me, and I just got 

better, and better at it. Here I am. One thousand percent proud vegan. 

 

MARCI: Now, I can see your making a transition overnight from not eating meat, but the 

philosophical change, and the depth of understanding of what it is to be meatless. Was 

that overnight as well? 

 

[00:04:00]  

BABETTE: No. That took some time. When I transitioned initially, it was just because I 

wanted to see, would I cease to have some of the same health issues that I’d had. Of 

course, it was truly for selfish reasons, but I continued to educate myself, and as I did 

so, I began to understand that, I'm not all of it, I am just a tiny part of this whole thing 

that we call life, and I'm just a species. I am not better than. I'm equal to every other 

species on this planet, and I don't need to slaughter another sentient being to nourish 

myself. 

 

[00:05:00] For twenty-five years now, I've proved that I am quite nourished, every single 

day. I figured that out. I do not eat any animal products, or byproducts. I stay away from 

dyes, preservatives, refined sugar, now, I do have a sweet tooth, and we'll talk about 

that. I licked the other one, and I'm really happy I did that. I am a strong advocate of 

living and letting others live. 

 

MARCI: Awesome. Now, I understand, if I recall correctly you not only had a 

transformation in regards to your nutrition, but your husband also introduced you to a 

new level of fitness. Want to give me the details of that? 

 

[00:06:00]  

BABETTE: Wow. Ron, man, it's a good thing he showed up, huh? Timing in life is 

everything. Yeah. When I met him, he talked about how he loved going up to Griffith 

Park, which is located here in Los Angeles, California, and it's a fantastic, fantastic, 

beautiful place to be, and it is the home of the Griffith Park Observatory. On our first 

date, he took me for a run. He ran the whole hill backwards, I could barely walk. I mean, 

we went, we kept climbing, we kept going up so far. I kept asking him, when is this 

going to be over, I couldn't even believe people were doing this! 
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[00:07:00] After we completed that run, I thought to myself, if this man can do this entire 

hill backwards, then I'm going to be able to at least stay in a running mode, walker’s 

pace, maybe, but a running mode, and I can do that right today. It doesn't matter how 

long I stay away from the hills, whenever I want to go back up there and do that, I am 

able to do so. Yeah. He got me into the whole fitness thing. I had really, really, really, 

well, I never really got into it like I got into it when I met him. Thank you, Ron. 

 

MARCI: That's an awesome story. Awesome story. What do you believe has contributed 

to the success of, Stuff I Eat, and was the launch of the restaurant your ultimate dream? 

 

[00:08:00]  

BABETTE: I would say, people eat to be comforted, number one. I understood after 

Rondal made that very first vegan meal for me, I understood taste, and he spouts this 

all the time, it's taste and texture. That is pretty much the way I learned to prepare 

vegan meals, keeping in mind taste and texture. I want to touch you right where you 

are, then I can help you understand and see that you don't need the other to be 

satisfied, emotionally satisfied, and to be nourished. That's pretty much how we decided 

to do it. Now, you asked me one other question. 

 

MARCI: I asked you also, with launching, Stuff I Eat your ultimate dream? 

 

[00:09:00]  

BABETTE; Actually we started doing some catering, and we ultimately wound up at a 

Agape Spiritual Center, and Reverend Michael Beckwith is the spiritual teacher, at 

Agape, and I think one of the founders. It's in Culver City, California, and they allowed 

us to come and set up our fifteen foot hot dog cart, and one day I am going to share this 

story of us getting over to Agape, but we wound up with this fifteen foot hot dog cart, 

and we set up on the parking lot, at Agape, every Sunday, rain, no matter what. We 

were out there. We wound up with a HUGE following. We thought we were just going to 

remain caterers, and one day before we were taking a trip to Jamaica, which was pretty, 

we did it quite often, because I was a flight attendant, and I had great pass privileges, 

so we were in Jamaica, a lot. 

 



WWPN-How I’m Livin’ with Chef Bebette-001 

 
Page 4 of 13 

 

[00:10:00] We were taking this one trip to Jamaica, and we wound up in Inglewood on 

Market Street, the doors to this restaurant were open and it was just fate. We met the 

owner. By the time we got back from Jamaica, he had offered us a deal we just couldn't 

refuse. Thus we had a building. It took us four years to even get it ready to open. When 

we opened we didn't even have tables and chairs. We had three bistro tables, we still 

have those same bistro tables, today. We didn’t even have trash cans from when we 

opened our doors July 1st of 2008, at the height of the recession, if you will. There was 

just enough ignorance on our part, that there was no fear factor, so we had a building… 

 

MARCI: I love that. 

 

[00:11:00]  

BABETTE: You know what I am saying? We had a product and we had each other, and 

so we just did it. We just did it. Now, that's not to say that financially we didn't get any 

help from a few friends, and we did. We didn't have a lot of substance, if you will, to get 

started, that is why it took four years, but we do give thanks, and honor those people 

that assisted us on this journey. There we have Stuff I Eat, eight almost nine years later. 

 

MARCI: I think a big part that would make anyone… I mean you have such conviction 

when it comes to your belief. You are not wishy washy. You are all in. Your food is 

delicious. I've had the privilege of tasting... 

 

BABETTE: Thank you. 

 

MARCI: A lot of your food, and I had the privilege of working with you guys a couple of 

days at the Agape church. 

 

BABETTE: Yes. That's true. 

 

MARCI: In that particular church, people have to understand that it's a very forward 

thinking church when it comes to nutrition, and so forth. 

 

BABETTE: Right. 
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MARCI: California by itself is a head of the game. I'm back in New York City, and Whole 

Foods is just making inroads here. 

 

BABETTE: Right. 

 

MARCI: There is a consciousness out there that... 

 

BABETTE: [crosstalk 00:11:48]. 

 

MARCI: 

Exactly. Agape that whole energy… 

 

BABETTE: 

Yeah. 

 

[00:12:00] MARCI: It's way beyond the average church, the average area, the average 

anything… 

 

BABETTE: Right. Reverend Michael is a vegan. You know what I am saying? He was 

all over it. 

 

MARCI: Exactly. That is wonderful. I know that your convictions, and you’re very, very 

passionate about what you do. 

 

BABETTE: Loyal. 

 

MARCI: Loyal. It's infectious. People look at you, first of all, you are, and let's talk about 

this, because I would love to know. When I met you, you were an absolute people 
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magnet. We were spinning. We were all nuts for the Regina spin class at Bally’s in 

Inglewood (laughter)... Okay. Literally, you had to come two hours in advance to put a 

towel on a bike, to even get in the room. 

 

BABETTE: People fought over those bikes. 

 

MARCI: I know. Remember the rider Calvin, he got into it …lost all that weight and 

became one of the instructors? That was a wonderful story to see evolve. 

 

BABETTE: 

Yes. Exactly. 

 

[00:13:00]  

MARCI: You're a people person. You're a people magnet. Have you always been such 

a draw to people? Have people always been drawn to you? 

 

[00:14:00]  

BABETTE: So incredible. I grew up quite shy, and probably a lot of it had to do with that 

eczema, asthma, I was always not feeling that great, and I was just very insecure. Plus, 

life’s experiences as a child. The crap you have to go through as a child, the different 

things, just kind of ding you. You know? After a while it got to a point, and especially 

after I changed my lifestyle, I became more and more like my mother. I always admired 

her because she never met a stranger. People just loved her. She had this great laugh, 

and smile, just this infectious personality, and I'm just like her, now. 

 

 

I just figure, I want to tell you a quick story. Often times, if I have a full house in the 

restaurant, and I know it's a bunch of new people, I'll hop up in a chair and teach them 

the Stuff I Eat jingle, and then I'll sing my version of the Star Spangled Banner. When I 

first started doing that, I have to admit it was like I felt so knotted up on the inside, but 

the more and the more I did it, it was just no matter what it sounded like, people were 

just so happy that you would undress for them, if you will, and just share all of you. 
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[00:15:00] I began to understand that people just want to know me. Those that want to 

know me, and feel my energy, they are going to do that. I don't have to worry about 

anything, and I began to understand, just be you Babette. It's just easier to be yourself 

than to be anybody else. Just be you. That is exactly how I live my life. I am just me. I 

keep it real. Very, very conscientious about not hurting or saying things that may be 

considered offensive, and if I ever make a mistake I’m very, very quick to, and I want to 

apologize and make it correct. Because I'm not here to hurt anyone. I'm all about love. 

 

[00:16:00] MARCI: And It's working for you. I have to remind you of a story, because it's 

one that, a Babette encounter that has stuck with me. We were running then, as I would 

say, you were running, mostly at Sand Dunes which I despise.  

[crosstalk 00:16:06]. I despised it. I didn’t mind the bleachers, but I don't want to take a 

foot forward and then have it fly back, too. Okay? I hated the Sand Dunes, and I am 

running, and I am out of breath, and I sit down, and I walk up to you, and you go, "So, 

what's wrong? Are your knees hurting? Is your heart hurting? Why are you sitting here?" 

You insulted me, and shamed me into getting up. I never forgot that, because I sat 

down because I really didn't know why I sat down. You started to question me, I 

thought, "Why am I sitting down? I'm not dead. She's right." 

 

[00:17:00] BABETTE: You know what? Let me just give credit where credit is due. I got 

that from Rondal because when he use to take me to Griffith Park, I would do the same 

exact thing. He would say, "What is wrong with you?" He would ask me those same 

exact questions, and so that is where I got that from. He just passed it down, if you will. 

But you got up. Right? 

 

MARCI: I did. It really did stick in my mind, like sometimes we throw in the towel, and 

we don't even really know why we have, just because …we’re a little tired. 

 

BABETTE: Exactly. I love it. 

 

MARCI: Now, highlight of your week-segment. Tell us a little bit about a highlight. What 

is a highlight that happened this week? Personal or professional 

 

BABETTE: Okay. 
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MARCI: Special. 

 

[00:18:00] BABETTE: The highlight this week, I had the opportunity to serve a very, 

very, very, very dear and important friend. His name is… He's a developer. His name is 

Michael Dieden. Michael is heading a project in Watts, California. And what he is doing 

pretty much is right at 103rd and Central. He is going to put one of the very first sit down 

restaurants in that neighborhood in Watts, and so he, and, it's an entire Watts Gateway 

Project that he's creating. So it will be affordable housing on the lot. There will be the 

restaurant on the lot. There will be a community garden on the roof. There will also be 

like a gymnasium—a place where people can work out. 

 

[00:19:00] They are going to also help to rehabilitate people that have recently been 

released from jail, so that they never go back. This is just something an enormous 

project, and I am going to definitely assist him any way that I can with this project. I was 

able to share some vittles with a bunch of people that are going to be involved, Ron 

Finley—number one. Hey, Ron Finley will be a great person to have on the show. I'll 

make sure that we do that. 

 

 

[00:20:00] Anyway the dinner went off so beautifully, but there was a slight glitch, and I 

have to share this with you. Which is really why it became the highlight of the week. I 

had made this incredible casserole. It’s a quinoa portobello mushroom chipotle 

casserole. It is just amazing. I laid two casseroles, one for Stuff I Eat, and one for my 

guests for the evening. They were coming in at seven. I put the casserole in the oven. 

But I am running around making sure that everything is decorated. I have their space all 

corded off, and by the time it was for me to, they had eaten their salads, time for me to 

serve their dinner, their entrée, I went and I heard that the oven was on. And it's a 

convection oven. I heard the air in the convection oven, and I realized what time I had 

put the casserole in. And I knew. When I pulled it out, it was burned to a crisp. 

 

MARCI: 

No. 

 

 



WWPN-How I’m Livin’ with Chef Bebette-001 

 
Page 9 of 13 

 

[00:21:00]  

BABETTE: I wanted to die immediately. I started crying, I'm like, "Oh no! Now what do I 

do?" It was absolutely horrible, and Ron came in, and found out what was going on, he 

grabbed, he said, "Come out here with me," took me outside, and he grabbed me by 

both hands, and he looked at me and he said, "First of all, calm down. Calm down. Now. 

I want you to go back in there, and do what you do. Just do what you do. Okay?" I said, 

"Okay," and I went back in girl, and I figured it out, and dinner was a hit, and everything 

was wonderful. What I was pretty clever with, what I did was I took the burned casserole 

to my guests and I said, "Now, I just want to share a little part of what I go through on a 

daily basis owning a restaurant," and I showed them the burned casserole, and they 

had a fabulous meal. Everything worked out good. Once again, I don't know why I be 

fussing about Ron so much, once again, he came to the rescue. He calmed me down. 

 

MARCI: That was a brilliant move. I'm sure they understood because they've had their 

own version of a burnt casserole. 

 

BABETTE: You know, it was horrible, though, but anyway... 

 

MARCI: What did you feed them? What did they end up actually eating? 

 

[00:22:00]  

BABETTE: What they wound up eating is, I took a hour, I always have enough 

enchilada pie, because that's a huge seller at Stuff I Eat, and I had two pans of 

enchilada pie left—four quart pans. Just enough for me to feed everybody in party. So I 

popped those in the oven, and in the meantime they were showing a film. They had 

done this interview with me, and put the film all together. And they were showing 

everybody the film, and so it gave me time to sauté, I sautéed green onions, bell 

pepper, red onion, cremini mushroom, spinach, and what else did I have in there? I am 

sure there was something else in there. Sweet peppers! 

 

[00:23:00] What I did was I lightly sautéed all of that, and gave everybody a serving of 

the enchilada pie, and I put those beautiful vegetables on top. But the sauce, the 

chipotle sauce that I had made for the burnt casserole, I used that also as a sauce on 

the enchilada pies, which gave it a slightly different flavor than the normal enchilada pie. 

So it was an enormous hit. It was delicious. They cleaned their plates, everybody. 



WWPN-How I’m Livin’ with Chef Bebette-001 

 
Page 10 of 13 

 

 

MARCI: You discovered a new dish in the process.  

 

BABETTE: In the interim, sure. It's one of those things, it's just a lesson in calming 

down, not letting your emotions get the best of you, and using your head. 

 

MARCI: That is awesome. I know when you start meeting and entertaining developers 

there's major things on the horizon... 

 

BABETTE: Yeah. 

 

MARCI: That we'll be talking about down the road. 

 

BABETTE: 

Yeah. 

 

MARCI: 

[00:24:00] 

That will be awesome. Okay. Speaking of Watts and you're currently, Stuff I Eat is 

based in Inglewood, California, It’s a predominately Hispanic and black area. 

 

BABETTE: Yeah. 

 

MARCI: What is your role? How does your restaurant impact that area, and its people? 

 

[00:25:00]  

BABETTE: First of all, it's so wonderful that the people that live in this community, as I 

am a member of this community… And I can remember Ron and I, whenever we 

decided that we were going to dine outside of home, we had to travel great distances 
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and most of the time to the west side. And so having Stuff I Eat, here, right in the heart 

of downtown Inglewood… It's a good and healthy organic live product, everything is 

fresh. I slice tomatoes and cucumbers, every day. I am chopping green onions, every 

day. Everything is fresh. I am not going some place buying frozen packages of this, and 

frozen packages of that, so I am giving you as much good quality of a life as we can 

possibly give to a person. 

 

 

[00:26:00] It's what we eat. People are elated that we are here, and especially because 

of the quality. We don't play, when it comes to the quality. We really don't. Also, Stuff I 

Eat has become a go to spot. You know? We are having people coming from all over 

the planet. We are so close to LAX, and if anybody hears us, then come on. The one 

interview with Mercy for Animals, 7.3 million views, people all over the world, they know 

about Stuff I Eat. If they decide they want to come to Los Angeles, one of the very first 

stops, a lot of times, after baggage claim, is Stuff I Eat. 

 

MARCI: Okay. We have to back up on that, because this has been a phenomenon for 

you. How did the whole Mercy for Animals, which is an organization protecting animals, 

how did that whole interview come to be? Please share with me when you first realized 

the impact of the video, which has now been seen by seven point three million people 

and counting. 

 

[00:27:00]  

BABETTE: 

Right. First of all, the gentleman that came in and interviewed me was a customer, and 

just loved the food so much. And because we are vegan, just asked me if I would give 

him an interview. Of course, I would, like most people that come in and they're legit… 

Yeah. I'll give you an interview. Why not? I want to spread the word. I want to help 

spread the word. By the time I realized that the interview had actually posted, we 

already had a million to two million views. It just kept growing, and growing, and 

growing. It was just absolutely incredible. 

 

MARCI: How did that impact your business? 
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[00:28:00]  

BABETTE: My goodness. I was just about to tell you. We were not ready. Because we 

are so, we are babies in the restaurant business, so to speak, we did not realize, okay, 

this thing has gone viral, we need to hire about five or six new people, right now. We 

didn't realize that. Baby, those people hit us, and the stuff hit the fan. We had lines, that 

we never had before. We got a little café. We are not even set up, for something like 

that. We needed to have different tables. We've since gotten those tables. We have 

community dining now. But we were not ready. People were waiting an hour for their 

food. We couldn't get the tables bussed fast enough. It was insane. 

 

 

[00:29:00] Success can come, if it's too soon and you are not ready, you won't succeed. 

Thank goodness, it's calmed down, we are pretty much back to normal. We've 

increased our staff, and it's looking right now, I'm right now, interviewing people to just 

prep all day long, because my hands are giving out on me. They don't like it. They are 

just like, lady, come on. I'm getting myself some assistance because I need time to do 

other things. So that is what is happening right now. Mercy for Animals, it just blew 

everything up. It was crazy. Crazy. 

 

MARCI: You had this great influx of people, but now you are overall business is up as a 

result of that. 

 

BABETTE: Yes. 

 

MARCI: I am sure your other endeavors, because you do a lot of videos on Facebook, 

and they are seen by a lot of people. 

 

[00:30:00]  

BABETTE: Yes. A lot of people come in here, to come in and meet Chef Babette, and 

we take pictures together and it inspires me. As I inspire, I am inspired. The love that 

strangers offer, and give willingly, and the people that tell me, man, you've changed my 

life, you've made me, it's just wow. It's more than I could ever imagined. Really and 

truly. All of the fun things that are coming about like the gig on HBO series coming out 

this Fall, Insecure. That was just somebody called the restaurant, and said, "Hey. I just 

wonder if Chef Babette would like to have this little cameo part in our HBO series," and 
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I'm just like, of course. This is fun stuff. I am able to play myself, not play myself, be 

myself. Life is good right now at 65 years old, who would have thunk? You know? Just 

by sharing my lifestyle. 

 

[00:31:00]  

MARCI: Thank you for tuning in to episode 001 of Well Woman Podcast Network’s How 

I Am Living with Chef Babette. Please share this podcast with your family and friends 

who want to live better and dream bigger. Go to mywwwpn.com and click on the iTunes 

icon to subscribe, rate, and review How I'm Living with Chef Babette. As a token of our 

appreciation, please go to mywwwpn.com and click on the Audible Books icon, where 

you can get two free audio books and a thirty day complementary subscription, if you 

are not already a member. Until we meet again, let's all LIVE BETTER and DREAM 

BIGGER! 

 

 


