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f GOING WHERE
" NOONE ELSE HAS
GONE.
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\We have a philosophy that tasty food
should still be sustainable food. By
working on multiple forefronts of
sourcing and sustainability efforts, we
have found it s about what we cook,
how we cook it and how we eat it.

| Food For Thought continuously works
to provide you with the freshest, most

j sustainable and wholesome foods
| across our range of services.

We are proud to be the first Chicago
Caterer to earn a Green Seal
certification, based on purchase
of sustainably-sourced food,
waste minimization, use of verified
environmentally-preferable products,
and conservation of energy and
water.
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ROOT-TO-STALK SUSTAINABLE.
ROOT-TO-MOUTH TASTY.

FIRST CHICAGO CATERER
TO ELIMINATE SINGLE-USE
PLASTIC STRAWS

TONS OF FOOD
IS COMPOSTED BY FOOD FOR
THOUGHT EVERY YEAR

POUNDS OF OIL
FROM OUR KITCHEN HAS BEEN
CONVERTED INTO BIODIESEL
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C R E E N' The Green Chicago

Restaurant Coalition
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