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Living Green with Christine Taylor

What’s Cooking?

HALE and HEALTHY
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For Kris Carr, nourishment once came 
from fast food, cigarettes and Power Bars. 
“Before cancer, my favorite food was Diet 
Coke,” she says, “and cigarettes were 
fiber!” 

It took a terrifying shakeup—a stage 
4 cancer diagnosis—to prompt Carr’s 
dramatic dietary shift from processed to 
plant-based. But, once on the other side, 
“It was like my taste buds came to life for 
the first time” she says. “I was blown away 
by how much variety was actually out 
there—and I didn’t know what to eat.” 

With no small measure of confidence 
and a deep-seated love of the kitchen 
instilled by her chef-grandmother, Carr, a 
New York Times best-selling author, direc-
tor of the documentary Crazy Sexy Cancer 
and author of the new cookbook Crazy 
Sexy Kitchen  (Hay House), rebuilt her diet 
around healing foods. 

Today, with her cancer stable, Carr 
leads a wellness revolution with the mes-
sage that plants offer powerful nutrition. 
She spoke to Organic Spa Magazine from 
her farmhouse in Woodstock, New York. 

In her latest book, Crazy 
Sexy Kitchen, wellness guru 

and New York Times best-
selling author Kris Carr 

whips up mouth-watering 
veggie meals that are not 

only delicious—they heal 
body and soul

By Jolene Hart
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You’re a busy author, 

speaker and health 

advocate, but you always 

prioritize eating well. 

What are your tricks?

I wouldn’t go without 
brushing my teeth, and 
it’s the same with eating well. My energy really takes a nose 
dive if I don’t. To keep up with my work load and my com-
mitments, I have to feel good. So I plan ahead and I carve out 
time to prepare healthy meals. When I’m on the road, I seek 
out restaurants that support my lifestyle. You’d be surprised 
at what you can pull together at a diner! It’s not as hard as you 
think. You just have to get creative. 

So how exactly do you ‘plan ahead?’
On Sunday, I do my shopping for the week. I’ll wash my 

vegetables and put them in plastic bags or Tupperware. Then, 
when I’m ready to make juice, I don’t have to worry about 
prepping. Juicing is the main thing that I do for health every 
single day. I make enough so that I have a second helping in 
the afternoon, and some for my husband. 

Having a plan is ultimately the secret to success. I never go 
to the refrigerator lost. How many times do you open an empty 
fridge or cupboard, freak out and eat cereal for dinner or order 
takeout? I’m also not afraid to make mistakes. We put a lot of 
pressure on ourselves about cooking. But it’s just a recipe, and 
when we do it differently, or we take some risks, we may  even 
improve it. 

You collaborated with professional chefs for Crazy Sexy 

Kitchen. What are some of the cookbooks in your kitchen? 

I have an arsenal of cookbooks that have taught me a lot 
along the way. I collect them and read them like romance 
novels. I love the cookbooks from the other chefs who contrib-
uted to my book. I love Colleen Patrick-Goudreau and Alice 
Waters’ recipes, Alicia Silverstone’s The Kind Diet and Sarma’s 
[Melngailis] are great. Veganomicon is one of my tried-and-true 
cookbooks.  

I don’t just buy vegan cookbooks. I can look at one that has 
meat in it, take the meat out, and use the recipe to learn how 
someone is using herbs, or other techniques I don’t know 
about. It’s great that we finally have such an amazing body of 
vegan and vegetarian cookbooks available. Ten years ago we 
didn’t have what we have now. 

PUT A LID ON IT

“I love storing my green juice in 
mason jars, but the wide mouth 
can make for tricky sipping! The 
Cuppow is AMAZING and will turn 
any canning jar into a travel mug in 
seconds. cuppow.com

Kris Carr’s Kitchen Picks 
for Healthy Living

BEAUTIFUL BOWLS

“A beautiful addition to any table  
and great for serving salads.”  
sherwoodforestdesign.com/index.htm

POWER JUICER

“Juicing organic fruits and veggies 
is the best and quickest way to re-
duce inflammation (the root cause 
of most chronic disease) while 
hydrating your body and drenching 
your cells in life-giving nutrients.” 
slowjuicer.com

FORKS OVER KNIVES

“A great documentary about the 
power of food as medicine and 
will inspire you to make choices 
that help your body and soul sing!” 
forksoverknives.com

STAY FIT

“Everyone wants to get in shape 
after the holidays and this is a great 
way to support those New Year’s 
resolutions! The Fit Bit tracks steps, 
calories and more to keep you moti-
vated throughout the day.” fitbit.com

SELF-LOVE 

“These prayer flags are beautiful to 
hang and offer great reminders of self-
love.” etsy.com/listing/104827114/
self-love-prayer-flags?

We asked Kris to share a few of her favorite 
things with us.
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The Tokyo Floating Platform Bed 

Contemporary Furniture  •  All-Natural Mattresses  •  Organic Bedding
Eco-Friendly Platform Beds  •  Sustainable Bamboo Hardwood Furniture

Shop online anytime, 24/7  •  www.haikudesigns.com   •  1-800-736-7614   •  Boulder, Colorado

Modern furniture for your homeModern furniture for your home

Food played a big role in healing for you. What foods were elemen-

tal in your healing experience?

Juicing is the foundation of my wellness practice. People don’t 
eat enough raw food, and don’t get enough fiber. In terms of 
healing, if you’re sticking with plants, you’re doing a great job. 
I pushed hard to have one of the biggest salad sections I’ve ever 
seen in Crazy Sexy Kitchen. 

Some people are turned off by the ‘food is medicine’ approach to 

eating. How do you encourage them to change their diets for the 

better? 

Food has the power to help you, and the power to harm you. 
But there is a big difference between food that is medicine, and 

food that tastes medicinal. The recipes in Crazy Sexy Kitchen are 
some of the tastiest plant-based meals that I’ve experienced. I 
also think people will be pleasantly surprised by the number of 
recipes that they are familiar with; we’ve just upgraded them. For 
example, the Save the Tuna Salad [vegan, made with hearts of 
palm]. It’s amazing. You’ll see things that you’ve grown up with, 
but they’re re-invented and innovative. 

What are the first steps we can take to take to shift to healthier 

eating habits?  

We associate food with comfort and love, and if you take away 
what you’re used to, you might feel deprived. I want to shift that 
belief and realize that we can have everything we want, in a 
healthier way. You don’t have to feel deprived—the dishes have 
just been given a makeover. My philosophy is this: eat more 
plants and eat less animals. And be willing to try something new. 

How did your palate change when you started to eat so many new 

foods?

My taste buds came to life for the first time. They were so dead-
ened by too much salt, fat and sugar that I couldn’t really taste 
something unless it was over the top sweet or embalmed. As your 
palate develops and gets cleaner, you can taste subtle herbs and 
spices. It’s really exciting to sit there and say, ‘Hm, what’s in this? 
Let me break it down.’ It’s kind of like tasting a fine wine.

“I have an arsenal of cookbooks 

that have taught me a lot along 

the way. I collect them and read 

them like romance novels.” 


