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more, says Richard Mooney, president and CEO of Los k& edible flowers. “This saves us
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Salt Lake City hasn't seen requests for green catering fall £
“In fact, we have seen a substantial inc

se.” president ter than buying from our pro-
Maxine Turner says. [t's become a standard for many of
the company's regular customers, including the Salt Lake
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Cuisine Unlimited had a
hit with a locally sourced “100-mile” menu that included
beef tenderloin from nearby Harris Ranch as well as an
apple and cranberry tart made with Utah fruit.
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