[image: image1.jpg]



Media Contact: Kari Mather

kari@olsoncomm.com 

480-368-7999

TRUE FOOD KITCHEN INTRODUCES DAILY BREAKFAST AND WEEKEND BRUNCH MENU

Dr. Andrew Weil & Fox Restaurant Concepts Showcase Nutritional Meals for All Day Parts

PHOENIX (February 2010) – Kick-start the day with a nutrient-rich breakfast now available for the first time at True Food Kitchen.  The breakfast menu showcases a variety of options for weekday and weekend brunch meals. 

“The breakfast menu is perfect for people who are on-the-go during the weekdays and leisurely during the weekends,” said Executive Chef Michael Stebner.  “With so many people who appreciate dining out, but don’t want to compromise their nutrition, it’s natural for them to gravitate to these mindful options before a busy day.”

True Food Kitchen is now open for breakfast, daily from 8:00 to 10:30 a.m., for to-go or casual dine-in service.  The weekday breakfast menu consists of baked goods, smoothies and juices along with entree dishes with vegan and vegetarian options noted.  From the bakery, guests can enjoy items made with flax meal and spelt over traditional white flour, including the Banana, Espresso, Pistachio & Date Muffin or the Zucchini, Carrot & Parsnip Bread.  The signature juice bar features five smoothies including the Morning Glory: apple, strawberry, coconut and banana - which is both vegan and gluten-free; and the Junior Pom Date:  pomegranate, dates, vanilla and yuzu - also gluten-free.  Nutrition-boosting ingredients such as flax meal and olivello juice have been integrated in the Weekend Warrier and Green Monster smoothies as well.

Eleven breakfast entrees are available daily, including the Egg White Sandwich with turkey bacon, provolone and tomatoes; and the Wild Sockeye Salmon Lox with grain bread, Lebne cheese, capers and onions.  All of the eggs at True Food Kitchen are certified-organic.  Other favorites will include the Bob’s Red Mill Organic Oatmeal with brown sugar, milk and dried figs; and the Organic Yogurt & Fruit Parfait with True Food’s house-made agave granola.   The granola consists of whole oats, pistachio and Brazil nuts, dried cranberries and flax seeds mixed together with expellier-pressed canola oil and agave nectar.

In addition to the daily breakfast offerings, a weekend brunch menu is available on Saturday and Sunday from 10 a.m. to 3 p.m.  This features four specialty entrees.  Heartier dishes such as the Open-Faced Egg White Omelet with mushrooms, kale, truffle oil and parmigiano; quinoa (the highest source of plant-based protein)blueberry Johnny cake with pure maple syrup and Greek yogurt; Chicken “Hash” with sweet potatoes, onions and two eggs; and Greek Frittata made with organic eggs, tomatoes, onion, Kalamata olives, feta and oregano will be offered only during this timeframe.

For the full breakfast menu, visit www.foxrc.com. 


True Food Kitchen is located in the Biltmore Fashion Park at 2502 E. Camelback Rd., Ste. 135 and is open seven days a week, Sunday through Thursday from 11 a.m. to 9 p.m. and Friday and Saturday from 11 a.m. to 10 p.m. Take-out  and catering is available for diners on the go. Reservations are available for parties of six or more. True Food Kitchen is the official caterer for the Phoenix Suns and will soon open expansion locations in Arizona and California. For more information call 602-774-3488 or visit www.foxrc.com or www.drweil.com.
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