
Join us for a delicious tasting brunch experiencing the 
wonderful world of heritage grains!

JUNE 13 FROM
10AM - 1PM

FOOD LITERACY AT 11.30AM
2 SEATINGS

RESERVATION RECOMMENDED
WWW.PUEBLOSEED.COM
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HERITAGE GRAIN 
DIVERSITY BRUNCH
HERITAGE GRAIN 
DIVERSITY BRUNCH
$35 ($10 for kids)
Pueblo Seed & Food Co.
25 North Beech St.
Cortez, CO 81321

Menu: 
Mix & Match Whole Grain Breakfast Bar: Soaked Oats, Rye, Barley,
Millet, and Desert Rose Flakes with Seeds, Nuts, Kefir, Organic Fruit,
and Colorado Honey

Chapalote & Bronze Beauty Corn - Red Fife Wheat, Apricot Compote,
Vanilla yogurt, Maple Syrup

Ancient Grain Bowl with Einkorn, Black Colorado Quinoa & Nixtamalized
Hopi Grey Corn, Cowpeas and Roasted Brussel Sprouts, Beets, Kale,
Carrots, Feta, Pumpkin Seeds & Garlic Lemon Herb Dressing

Pumpernickel Sandwiches with smoked Sockeye Salmon, Cucumbers, Dill

Fast Lady Cowpea Garlic Hummus, Perennial Grain Sourdough Crackers

House Made White Sonoran Wheat Sourdough Tortillas, Colorado River
Beans, Garlic Scape Red Canyon Eggs, and Canyon Chile

Baltic Style Roasted Buckwheat, Beets, Colorado Mushrooms, Anatolian
Farm Spinach, Herbs, Gruyere Cheese
 

Southwest Loaf, Heritage (Spelt) Loaf, Centennial (Red Fife) Loaf,
Pueblo Brick, Maize & Millet, Heritage Grain Morning Buns, Cinnamon
Twists, Chile Breads, and Braids, Coffee, Tea, Sparkling Drinks

Cookies, Einkorn Cakes, Vegan Brownies, Gluten Free Treats

Introduction to Heritage Grains: What they are, why we grow them,
and what their Health benefits are

Music by Gitarist Michael Canzona

11.30am


