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NATURAL FOODS, INC.





Est. 1987

www.KendrasKitchen.com 

Telluride Wine Festival 2017
Sunday Brunch 

25th of June
Farm to Table Colorado Cuisine 

Created by Chef Kendra A. Wilcox
The Kitchen’s Garden of a Crudités Bouquet with Kendra’s Kitchen® SW Dip 
 & a Buttermilk Ranch Dressing
Biscuits & Gravy of Coffee Marinated Farm Raised Happy Hog® Bacon w/a Chipotle Maple Marsala Glaze with Telluride’s Own Rub & SW Seasoning from Kendra’s Kitchen® topped with a Coffee Cognac Peppercorn Gravy 
Tarragon & Egg Salad with Oeufs en Gelée
Rocky Mtn Trout Pernod® Aspic with a Mosaic of Colorado Proud® Summer Vegetables filled with a SW Fennel Lime Crabmeat Mousse
Duck, Seasonal Hartman’s Jam www.HartmansGarden.com & Madiera Pie
Colorado Haystack® Goat Cheese Amaretto Pate with Apricots from the Kitchen’s Garden/Farmhouse served with Norwood’s Bin™ Bakery Baguettes
Local Cameo Apple, Sausage & Rosemary Strudel with a Crème Fraiche of Puréed Black Walnuts from the Kitchen’s Orchard in Montrose/Uncompaghre Valley www.ValleyFoodPartnership.org
Farm Churned Chambord Whipped Cream & Assorted Palisade & Uncompaghre Valley Fruits & Berries. Served with Heart Shaped Butter Cookies dipped in Belgian Chocolate

$75.00 per person
Please purchase Tickets at  www.TellurideWineFestival.com 120 N. Fir Street, Telluride, CO 81435 970.728.9790
