
New Restaurant to Offer Farm-Fresh Food at Everyday Price Point
Gluten-free and Paleo-friendly Just BE Kitchen seeks crowdfunding to open fast-casual restaurant.

DENVER— Eating healthy can be difficult while away from home, and restaurants serving farm-fresh foods can be difficult to find or priced at a
premium. Just BE Kitchen is a new restaurant that will offer fresh, healthy food in a fast-casual atmosphere at accessible pricing. Owner
Jennifer Peters has launched a crowdfunding campaign to raise $30,000 by July 5 to help with the costs of opening.

Going beyond salad, soup, and sandwiches, Just BE Kitchen will offer a diverse menu of satisfying meals that are free of gluten, refined sugar,
hormones, and antibiotics, utilizing only healthy fats and oils and no refined sugars. “Our goal is to cook consciously and promote wellbeing in
our customers,” said Peters. “No matter what you order on our menu, you don’t need to worry about the food integrity or quality, it will be fresh
and healthy, and that is something everyone deserves. We want consumers to Just BE Healthy.”

After two years of market research and creating a viable business plan, Peters is ready to launch her restaurant and keep overhead low to
provide the best price point for her customers. “We want to deliver good food for the planet and enable consumers to Just BE Cared for,
because everyone is worthy of eating quality food.” said Peters. “The crowdfunding campaign will help us keep opening costs low so we can
pass the savings on to our customers.” Funds raised will help pay for an inventory of premium quality ingredients and initial rent space for the
restaurant.

Contributors to the campaign will receive perks like an entrée of their choice, a free bag of Paleo Gluten-Free Brittle, a limited-edition branded
item, and name recognition on the restaurant’s web site and inside the building. Supporters giving $75 will be invited to the launch party, and
those giving $100 will receive 10 percent off all meals for a year. Those contributing $125 will get a box of Just Be Bits, Bites, and Bobs
containing Paleo-friendly snacks.

Supporters giving $150 will enjoy a private dinner with the restaurant owners as well as a cooking demonstration, and those contributing $500
will enjoy a series of three virtual cooking classes. Top level contributors giving $1,000 will enjoy a private dinner for six at Just BE Kitchen with
a customized three-course meal.

Individuals passionate about healthy living, Paleo-lovers, celiacs or those with gluten intolerance, foodies and Crossfit junkies will find
themselves at home at Just BE Kitchen.

About Just BE Kitchen

Just BE Kitchen is a gluten-free and grain-free restaurant delivering farm-fresh food catering to eating styles like Paleo, vegan, and raw food
plans. For more information about Just BE Kitchen, visit www.JustBEKitchen.com. To contribute to the campaign, visit igg.me/p/477959/x.
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