Hegfthy Comfort Tood,
Improve Your (ife

Chef Carrie’s mission is to provide healthy and delicious
organic dinners to time sfarved individuals and families
In order fo help you streamline your Iife, she helps
you fake the sfress out of cooking and grocery
shopping, so you have more time fo enjoy what's
impor tant to you

My story

Growing up on a farm in lowa, with a mother who
cafered and had a beaufiful vegetable garden, nothing
was more comforfing than coming home fo the smell
of fresh baked bread | have aways associated food
with comfort and love.
After moving to Boulder, GO, | became obsessed with
the healthy food offerings of this area | atfended
The School of Natural Cookery, which focuses on a
plant-based, organic, whole food approach to cooking
Upon completion, my personal chef business, Green
Goddess, was born
My goal is to provide you with comforting, made-
from-scrafch delicious meals using healthy, fresh
ingredienfs. Some of my specialties include:

Gluten Tree — Dairy Tree
VeganNegetarian
Mlergen Tree — Paleo

% GODDESS
Carrie Dieterich — (563) 663-0948

ww greengoddess kitchen
facebook com/greengoddesspersonalchef




HEALTHY WHOLE _  ‘Howitworks
F OOD P E RQONAL c"EF Whie a personal chef may seem like an unaffordable
LOCATED 'N luxury, think about how much fime, money, and effort
BE AUT'FUL lou spend on grocery shopping, cooking, and clean-up: The
average family spends about S350 per week on fakeout
BELL' Nc "AM, WA and groceries, and 14 hours on meal-prep. Hiring a chef

alows you fo fake your evenings and weekend back Weekly/Bi-Weekly meal prep sessions can be cusfomized
Spend more time doing what you love while sfill enjoying to what works best for you Service is provided on-sife
delicious, healthy, fresh cooking in your home. Free consultation.

Weekly/Bi-Weekly meal prep sessions can be cusfomized
to what works best for you Service is provided on-site  Pricing: hourly rate plus cost of groceries

I your home. Free consultation _ _ _
Cooking sessions average 3-4 hours (depending on menu)

Pricing: hourly rate plus cost of groceries

Cooking sessions average 3-4 hours (depending on menu)




