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CULINARY MEETS MEDECINE
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CNC + CHEF

I have had a lifetime passion for gathering around the dinner
table with friends and family showing them new foods
inspired by travel, research, and desire for something nets
and exciting. Functional Med Kitchen grec by word of mouth
in Aspen, CO servicing elite athletes, and vacation home
owners during peak seasons. I couldn't believe the demand
and growth- we have evolved to ensuring our food heals cach

family from the inside out.
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Our clients love getting fresh and exciting menus
curated for them in the comfort of their home.
Invite guests or have us run your kitchen for
reunions and holidays. Currently servicing Aspen
Colorado and Southern California but traveling is
an option.
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SOUTH AMERIC
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CHILE + PER
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My father is from Chile, so my Andean blood
is flowing with rich food culture rooted in the
mountains by the ocean. One of the funniest
disagreements between Chile and Peru is
about the origins of Pisco. It's hard to find the
truth but one day 1 will discover the root...
until then 1 find it fitting that the capital of
Peru is Pisco. Chile steals the empanada game
but Peru wins culinary fusion all day cvery
day.

SMALI
EVENTS

BITES

Grand openings, graduations, receptions, you
name it Wehaze some delicious bite size apps
vour guest il love

top

Chilean Seabass Ceviche with
Crispy Sweel Potato + Cilantro
Garnish

hottom
Cauliflower over lime chili pesto
paste on pita
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AN EXPERIENCI

THEMES AND CULTUR

We love to craft experiences around
where food fusions et their origions.
Euven if we came up with the fusion
there is always real history behind the
individual influences. Ask about
Peruvian, Malaysian, or Medeleranian
coused menus. We can alecays
personalize them !

\ LITTLE FANCIER

RSE IT OUT

o
Salmon with Crispy Onions and Garlic
Chips over Heriloom Carrots

bottom
Sesame Lime Arugula and Baby Spinach,
Goat Cheese. Toasted Hazelnuts, and
Blucberries.
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Retreats are all about resetting and giving
people the tools to understand what can he
implemented beyond being in paradise to fecl
good every day and forever. experience a gut
resel so you can think about your goals more
clearly and become addicted to health to

continue it forward.

We love working with people in the
wellness space and drean to work wit
doctors and scientists to help reverse
diabetes. heart disease, and dare I say

cancer.





