STUDIES HAVE SHOWN (hat people support philanthropies because
of their relationships first, and the cause second. Pve certainly found itto
be true. We give to those we like because of the human element, and in
the proce:

, We support

something much larger than ourselves.

Forme, ¢

ty hasalways started at the table. A dear friend and patron
of Table Fifty-Two once told me, “Art, it’s about bringing together like-
minded people for the greater good.” And I couldn’ agree more. Sitting
together at the table is the creation of commu-
nity. I've never gotten much accomplished from
aything without it involving a meal.

To that effect, I created “At Home with Chef
Art Smith Dinners” with my life partner Jesus

Salgueiro and my restaurant partners Fred and
Julie Latsko. These dinners are sold at charity
ion,
raising hundreds of thousands of dollars. They

auctions throughout Chicago and the n:

are usually sold for anywhere from $10,000 to

not-for-profit groups.

000, with all the money going to the selected

T think a large part of the draw comes from
the fact that T was a personal chef for many years for then-Governor Bob
Graham of Florida, Martha Stewart, and Oprah Winfrey, putting me in
the unique position of knowing what these people of power, wealth, and
fame like to eat. It seems others want the opportunity to eat something
that’s also been served to anicon of our time.

T've enjoyed these dinners—and my work with my children’s charity,
Common Threads—because inspiring people to give back is one of my
greatest pleasures. T learned this from my friend Charles Annenberg
Weingarten, a member of America’s most philanthropic family, who moti-
vates people through his film company, Explore, which showcases the
worlds diverse places, people, and concerns
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[ opened Art and Soul
because I felt that DC’s
diverse communily needed a
creative soul-food restaurant,
but the timing was more
Jortuitous than I could have
predicted, with President
Obama’s election.

had the chance to cook for some other inspirational fig
ures al my new restanrant, Art and Soul, in Washington, DC. My simple
philosophy is, “Feed them and they will come,” and it’s rung true at my
restaurant. When Howard Dean, the former governor of Vermont and
current chairman of the Democratic National Committee, stopped
by Art and Soul, I told him how I had learned this from my old days
at the Florida governor’s mansion. He gave a big chuckle. It seems he
too knows that everything—even politics-goes
better with food.

T opened Art and Soul because T felt that
DC’s diverse community needed a creative
soul-food restaurant, but the timing was more
fortuitous than I could have predicted, with
President Obama’s election.

The new administration brings in many
people who've come to this American capi-
tal city to be heard—who believe, as I do, that
they can make a difference in our country

and our world. I tell my service team that

they should assume every person they are
servingisin Washington forarcason, to be an advocate for something
they care deeply about.

And, again, in DC I've found a cause that’s close to my heart. With the
DC Fire Department and my charity Common Threads, 've started Safe
Kitchen, a program that teaches children how to cook in a responsible,

fire- manner.

We are all trying to save the world in our own, unique way, and for
me, the first step is creating community—with everyone from children ta
celebrated politicians—at the table. Feed them, and they will come... and
come around to helping others. Art and Soul, 475 New Jersey Avenue NW,
Washington, DC, 202-393-7777; artandsoulde.com.




