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Taking control of our lives 
through the fundamental 
food that fuels us is often 

the catalyst for further life chang-
es. That’s why we created Living 
Raw, and I know that’s why many 
of you are changing careers and 
living your passion.  

We are so happy to hear the suc-
cesses of what you, our lovely readers, 
are doing that we decided to share 
the love and give a shout to a few 
people who have really stood out in 
their achievements.

Robyn Law, an Australian flight at-
tendant and blogger at girlonraw.
com, recently entertained us all with 
her (mis)adventures at the 105o Acad-
emy, a premier raw culinary school in 
Oklahoma USA, where she trained un-
der renowned raw chef Russel James. 
Since graduating, she has presented 
her culinary delights to an amazed 
crowd at her home in Saudi Arabia, 
and now taking the world on by storm! 

Nicci Gafen has started Miss Organ-
ic Food Delivery in Melbourne, offer-
ing a raw foodies box brimming with 
organic fresh produce picked up at 
the market very early that morning.  
I (-Ed.)had the pleasure of ordering 
a box when I visited Melbourne re-
cently, and as someone who’s been 
part of co-ops and delivery groups for 
over ten years, Miss Organic is by far 
the best I’ve ever experienced. 

Clearly 
the produce 
is lovingly 
selected and 
packaged 
for longevity 
- my produce 
was fresh for 
two weeks in 
a little hotel 
room. Great 
work Nicci! 
You can 
learn more 
at www.
missorganic.
com.au. 

Now, I’m 
afraid to 
admit it, but I 
saw Home & Away the other night...
and if I’m not mistaken, a stand of 
Loving Earth raw chocolates were 
prominently displayed at a ‘Sum-
mer Bay’ cafe... how’s that for going 
“mainstream”! 

Changing Maya is a new raw food 
cafe in Sydney. Finding out that Syd-
ney had a fantastic raw community, 
but no places to eat, spurred Maya 
into action so she started her mini- 
cafe at Taste Organic in Crows Nest.  
You can follow Maya’s blossoming 
business at www.changingmaya.
com.au!

Have you had an amazing achievement this 
year? Let us know at write@livingraw.com.au
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