by CHLOE.

AN ORICINAL CONCEPT IN PARTNERSHIP WITH ESQUARED HOSPITALITY / BLT RESTAURANTS



Inirodiclion

by CHL OE. marries Chloe Coscarelli’'schef-driven vegan fast casual concept with ESquared Hospitality'smanagement
expertiseand multi-concept, global portfolio.

Founded on acommitment to "Exceeding Expectations’ ESquared Hospitality deliversextraordinary food and excel lent
customer serviceat each property. Their diverse portfolio of morethan 10 brandsand 24 establishmentsspanstwo continents.

Sinceitsinceptionmorethan adecade ago, ESquared Hospitality hasset the standard for hospitality globdly
and mastered restaurant operations, offering acompl ete management sol ution that i ncludesrestaurant concept and menu
devel opment, marketing, publicrelations, special event sal es, personnel and labor management.

As amulti-brand internati onal hospitality group, ESquared Hospitality'sportfolio runsthegamut fromiconicfine-
dining establishments(BLT Steak, BLT Prime, The Wayfarer) and casual restaurants(BLT Bar & Grill, Horchata) to hotel dining
(in Trump, Ritz-Carlton, W, JW M arri ott properties) and sportsarenakiosks(CasaNonnaat M adison Square Garden). Not only

has ESquared Hospital ity establishedthriving rel ati onshi pswith abreadth of venuesand hotel operators, but we have placed
every oneof our propertieson apath to highly profitablesuccess.

Based onthecurrent successof our flagship location, we are confident that by CHL OE. representsan opportunity tofill a
corner of thehealthy fast casual marketplacethatislargely being overlooked. We are poised to positionthefull weight of the
ESquared Hospitality organization behind thebrand to ensureitssuccess.
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CHEF CHLOE COSCARELL

by CHLOE.




Ctef Chitoe Codcanells

ChloeCoscarelli isan award-winning chef and best-sel lingauthor who i staking the culinary world by stormwith her
creativeand accessibleveganrecipes.

As alifelong vegetarian and long timevegan, Chloefirst earned national attentionwhen shewon thetop spot on Food
Network's hit reality-competition series” Cupcake Wars,” and al so becamethefirst vegan chef towin a culinary
competitionon national television.

Following hertelevisiondebut, Chloe published three cookbooks: Chloe’'sKitchen (2012); Chloe’'sVegan Desserts(2013)
& most recently Chloe'sVegan Italian Kitchen (Sept 2014) with S mon and Schuster; which arean ongoingfeatureinthe

top“100 Best-Selling” listson Amazon.com.

A graduateof TheUniversity of California, Berkeley, The National Gourmet Institute, and Cornell University’'sPl ant-
Based Nutrition programbased on Dr. T. Colin Campbell’scritically acclaimed best-sel ling book, The ChinaStudy, Chloe
has worked towardscreating healthy, delid ousand satisfying veganand plant-based dishesfor her readers and fans.

"Chloe's [Sweet Potato
Gnocchi] is easy and really

delish. Super yummy!"
- KRISTEN BELL, Actress

"[The food] looks incredible!!
I'm so excited to start
cooking and baking! It all
looks delish!! Mmmmm "
-EMILY DESCHANEL,
Award-Winning Actress &
Producer

125 Easy,
Delicious Recipes ‘
—— for Making the Food {
- You Love the Veg O n
Vegan Way
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"Chloe's delicious cupcakes
broke new ground

on 'Cupcake Wars” and left
a lasting impression."

- CANDACE NELSON,
Founder of Sprinkles
Cupcakes & Judge
of ”“Cupcake Wars”

“Pizza and burgers and cupcakes: oh my! Gooey, sticky, jammed-with-flavor treats on every page delightfully transform everything you thought you
knew about vegan food. Chloe is a fresh, fun, enthusiastic new voice and I know this from swooning over every Chloe dish I've had the pleasure of tasting —a
truly gifted chef. Now she reveals her secrets to healthy, flat-out-amazing food that anyone can make. This soup-to-nuts compendium is so complete that
it’s the only vegan cookbook you’ll everneed. ”

—LISA BLOOM, ”"The Today Show” Host & Best-Selling Author
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Mission Statement

by CHL OE. aimsto sharedelicious, wholesome, plant-basedfood that fuel sand energi zeswithout compromising flavor, taste or
satisfaction.
Our chef-driven vegan menu featureslocal ly-sourced ingredientsin their most natural formto create i nspired dishes, made 100% by
usdaily.
We are passi onate about feeding our customershearty, nourishing meal smadefromwholeingredientsthat can haveapositiveimpact
ontheiroverall mind, body and health.
At by CHLOE., ourgoal issimple—to redefinewhat it meansto eat well.
We are committed to maintaining asustainableand vegan lifestyle, whileactively contributing towards|owering our carbon footprint
and preserving our planet’swater supply through our animal -free menu, mindful ingredi ent sourcing and eco-friendly packaging.

Eat well. Eat with purpose.

The Flagshin

The by CHL OE. flagship opened to critical-and customer-acclaimin NY C’s hi storic Greenwich Villagein Summer 2015.
The 900+ squarefoot storefrontislocated at 185 Bleecker Street between Bleecker & MacDougal Streets, just afew blocksfrom
Washington Square Park and New York University (NYU) campus.

Creative Director SamanthaWasser worked alongside award winning NY C-based design firm, Dekar Design, on theinteriors,
and with Paperwhite Studio on all by CHLOE. Branding.

The chef-driven menu includeshouse-made burger patties, sal ads, seasonal soups, fresh pastas, col d-pressed j uices, veganice
creams, a variety of grab-and-go items, daily fresh made baked goods; with many gluten-free menu optionsavail able, aswell asa
selection of beer, wineand cold-pressed cocktails.

By CHLOE. isopen seven daysaweek, serving an all-day menu with weekend brunch launchingthisfall and plansto opena
multi-purposetake-away window beforethenew year.
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Chef + Partner, by CHLOE.

A lifdong vegetarian, and long time
vegan, Chloe Coscardli is an award-
winning chef and best-selling cookbook
author. Chloe first earned nationa
attention after she won the Food
Network’s redlity-competition series
“Cupceke Wars”, and became the first
vegan chef to win aculinary competition
on national television.

In 2014, Chloe partnered with ESquared
Hospitality and launched by CHLOE. with
the hopes of bringing hedthy, ddicious
and satisfying vegan and plant-based
dishes to the masses.

Creative Director, ESquared Hospitality
+ by CHLOE.

Asthe Cregtive Director, Samantha
Wasser works aongside Esquared
Hospitaity on new concepts and lifestyle
brands.

Samantha has been involved with the by
CHLOE. brand from its inception,
overseaing logo creation, overdl brand
identity, website & blog development,
menu creetion, retaill product
development, interior design, staff
uniforms, expansion plans and more al
leading up to the opening of the by
CHLOE. flagship location.

)
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ESQUARED HOSPITALITY*

ESquared Hospitdity is committed to
‘Exceeding Expectations’ with
extraordinary food and excellent customer
service. What started in 2004 with the
opening of the flagship restaurant, BLT
Steak on 57th Street in New York City,
has grown into an internationaly
recognized group of more than 20
restaurants worldwide.

by CHLOE. is ESquared Hospitality’s first
Quick Service Restaurant, with sights set
on new locations for growth.

*Moreinfo on next slide
10



ESquaned Hoquutality

ESquared Hospitality hasprovided all of the necessary resourcesto facilitate an impactful introduction of theby CHL OE.
brand, and plansto continueto do so throughout itsexpansion.

Theseeffortswill includebut arenot limited to:

Working with a national publicrelationsagency to create adedicated PR strategy with emphasison leveraging Chloe’s
reputation asan award-winning “ celebrity” chef and three-timebest-sel lingcookbook author. Thiseffort will capitalizeon
Chloe'sexisting rel ationshipsto engage notabl e print, online and broadcast mediato ensure meaningful presscoveragefor

all future storeopenings.

Continuingtofoster and grow an onlinecommunity and fan basefor by CHL OE., building onthebrand’sexisting 100,000
plussocial mediafollowersand ESquared Hospitality’s60,000 social mediafoll owers(combined between brands) and
60,000 averagemonthly websitevisitors.

L everaging ESquared Hospitality'semail list of more than 80,000 potential gueststo share newsof future openingsand
ongoing by CHL OE. happeningswith agoal of driving ESquared Hospitality / BLT Restaurant devoteesto aby CHL OE.
location.

Securing Chloe’'sparticipationin high-profilecharity and tasting eventswith agoal of continuously reachingnew
demographicsand positioning her alongsidetheindustry’stop restaurantsand chefs.

Exploring additional opportunitiesto market theby CHL OE. brand, includingstrategic partnerships, sponsorships,
experiential campaignsand activaions, giveavaysand marketing collaeral .

11



WHY NOW
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Wéy Fast Casual + Vegan

“Thefast casual segment continuesto |ead growth within therestaurant industry. With an 11%increasein salesand nearly 8% increase
inunits, fast casual conceptsamong Technomic's2014 Top 500 Chain Restaurantscomprise many of thefastest-growing restaurant
chains.” Technomic

“Thisconsumer shift (from QSR tofast casual)is primarily dueto thefact that peoplewith higher disposableincomeareinclinedmore
towardsquality and hygienicfood, unlikelessnutritional junk food in most of thequick serviceoutlets.” Forbes, June2014

“71% of adultsaretrying to eat healthier at restaurantsthan they did 2 yearsago. 86% of adultsconfirmthat therenow are more
healthful optionsat restaurantsthantherewere2 yearsago.” National Restaurant Association

“Although only 4 percent of respondentsin aNational HarrisPoll by the Vegetarian Resource Group said they alwayseat vegetarian
meal s and never eat meat, fish or poultry, asizable47 percent said they eat at | east onevegetarian meal per week.” Restaurant Business

“M eatless/vegetarian menu itemsareahot trend, according to 57 percent of the chefswho took part inthe National Restaurant
Association’sWhat'sHot 2014 Culinary Forecast.” Restaurant Business

Wiy Plant-Bused Food

A plant-based diet can positively impact one’shealth. M any recent studieshave shown thatindividualswith aplant-based diet tendto
livelonger, havelower risk of cancers and heart disease, and vegetariansand veganstend to consumefewer cal oriesand therefore
experiencegreater weight lossand alower body massindex.

P ant-based dietsthat arerich in spinach, kale, corn, squash, kiwi or grapeshel p to prevent cataractsand macul ar degeneration. M any
plant-based foodsincluding chiaseeds, hemp seedsand quinoaare compl ete proteins, which provideal | nineessentid amino acidsto
hel p build muscletissuethat our bodieswoul d otherwi se be unableto produce.

On average, a person who doesnot eat meat or dairy indirectly consumesnearly 600gallonsof water | ess per day than a person who
eatsthe average American diet. Nearly half of all the water usedinthe US goesto raising animal sfor food. Asaresult, maintaining a
vegan diet can significantly help preserve our planet’swater supply and lower our carbon footprint!

" Aveganin aHummer hasa lighter carbonfootprint than a beef-eater in aPrius." -Michael Pollan 13
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Qualily of Procucls

The by CHL OE. menuis 100% plant-based using seasond, | ocal ly-sourced i ngredientswhenever possiblein their most natural form
to create wildly excitingand inspireddishes!

Our commitment isto bring the highest standardsof freshnessand quality to each meal that isserved. Our menuisfree of all meat,
dairy and egg productsin additionto any preservatives, GMO's, saturated fatsand chol esterol .

We only usefresh (never frozen) seasonal vegetabl eswith ancient grainsand hand-picked herbsto make meat free alternativesto
American classicssuch asburgers, creamy soups, French fries, icecreams, fresh-baked sweetsand more.

All itemson our menu are house-made, i ncluding our pattieswhich are 100% whol egrain, madewith heal thful, fiber-filled
ingredients—such aswholelentils, chiaseeds, wal nutsand mushrooms.

In summary,by CHLOE. is:

v 100% Plant-Based

v/ Vegan (no meat, dairy, or eggs

v Organic & Locally Sourced

v Environmentally Sustainable & Compostable
v Extensive Gluten-Free Options

Qualtly of Packaging

By CHLOE. Uses recyclable. Bio-degradabl e, eco-friendly and compostabl e material sfor all custom branded packaging, utensils
and otherto-goitems.

v No Artificial Colors& Flavorings

v Kid-Friendly

v No Preservatives, Saturated Animal Fatsor Cholesteral
v Absolutely Delicious!

Eating vegan makesfor a more sustai nableworld and community

Working with Paperwhite Studio, amultidisciplinary designstudiobased in New York City, we haveformulated theby CHL OE.
Brand identity whichisboldly represented in our packaging, print and interactive material s.
15
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Salads

ALL SALADS CAN BE MADE GLUTEN-FREE UPON REQUEST

KALE CAESAR $9.95
SHIITAKE BACON, AVOCADO, ALMOND PARM, MAPLE-WHEAT CROUTONS,
CAESAR DRESSING

QUINOA TACO £10.95
SPICY CHORIZO, BLACK BEANS, SWEET CORN, AVOCADO,
TOMATO, TORTILLA STRIPS, CREMA, AGAVE-LIME VINAIGRETTE

SPICY THAI $10.95
APRICOT-SRIRACHA GLAZED TEMPEH, QUINOA, EDAMAME,
SCALLION, CRISPY WONTONS, PEANUT DRESSING *

THE GREEK $9.95
CHICKPEAS, CUCUMBER, TOMATO, KALAMATA OLIVES, HERBED TOFU FETA,
FRESH BASIL, WHITE BALSAMIC

R ' ’-
- DD - GREEN HUMMUS - TEMPEH - AVOCADO
', !‘ ,»>  HERBED TOFU FETA - $2.50 EACH

Mm + Sanawicked

THE CLASSIC BURGER $8.95
TEMPEH-LENTIL-CHIA-WALNUT PATTY, PICKLES, ONION,
BEET KETCHUP, SPECIAL SAUCE, POTATO BUN GF $2.50

THE GUAC BURGER $9.95 *
BLACK BEAN-QUINOA-SWEET POTATO PATTY, CORN SALSA, ONION,
GUAC, TORTILLA STRIPS, CHIPOTLE AIOLI, WHOLE GRAIN BUN

PESTO MEATBALL $8.95
ITALIAN MEATBALLS, MARINARA, SWEET PEPPERS, BASIL PESTO,
CASHEW MOZZ, ALMOND PARM, POTATO SUB ROLL

WHISKEY 88Q $10.95
SMOKY PORTABELLO MUSHROOMS & SEITAN, SAUTEED KALE,
ONION MARMALADE, GRILLED PINEAPPLE, BOURBON BB@, POTATO BUN

SMASHED AVOCADO TOAST $6.95
SEASONAL VEGGIE, ALMOND PARM, 7-GRAIN TOAST GF $1.50

*

Merut

Fried + Siced
AIR BAKED FRENCH FRIES $3.95

ORIGINAL OR SWEET POTATO

KALE ARTICHOKE DIP $5.95

/
MARKET VEGGIE $MKT I ’Il;}
*

$3.95/$7.95

Pasta

MAC N’ CHEESE $4.95/$8.95 *

SWEET POTATO-CHEESE SAUCE, SHIITAKE BACON
EXTRA BACON $1.50 GF $2.50

AVOCADO PESTO PASTA $4.95/$8.95 *
GRAPE TOMATOES, FRESH BASIL  GF $2.50

Brunch,

SATURDAY + SUNDAY

MORNING 0ATS $4.95
QUINOA, FLAXSEED, STEEL CUT OATS, FRESH BERRIES

v,
~pD - RAW ALMOND BUTTER, BANANA, PURE MAPLE
- PY%< anp raw cacao s2.50

AB&B TOAST $6.95
RAW ALMOND BUTTER, BANANA, PURE MAPLE, 7-GRAIN TOAST = GF $1.50

THE EARLY BIRD $9.95
SCRAMBLED ORGANIC TOFU, SPINACH, MUSHROOM, MAPLE SAUSAGE,
MARKET GREENS, 7-GRAIN TOAST ~ GF $1.50 AVOCADO $2.50

MOM’S CINNAMON ROLL $4.95

DAILY PANCAKE $3.95
W/ WHIPPED MAPLE BUTTER  COCONUT WHIPPED CREAM $1.50

QUINOA HASH BROWNS $3.95 *
W/ SOUR CREAM, SMOKED PAPRIKA, SCALLION

PUPCAKES $1.95
HOUSE-MADE ORGANIC WHOLE-OAT
K9 CUPCAKES DIPPED IN CAROB

BAG 0’ DOG BONES* $5.00
HOUSE-MADE ORGANIC

Sweets

DAILY SELECTION OF FRESHLY BAKED SWEETS
MADE 100% IN-HOUSE

MORNING PASTRIES $2.95-$3.95

COOKIES $2.50 * PEANUT BUTTER DOG BONES
*FOR EVERY BAG SOLD, WE WILL DONATE
CUPCAKES $3.50 $1 TO THE AMERICAN HUMANE SOCIETY

se e 0000 e 000000

lee Cream éﬂz; Chloe.

OUR ORIGINAL HOMEMADE ICE CREAMS ARE 100% VEGAN,

ALL NATURAL, GLUTEN-FREE + KOSHER CERTIFIED Q
ICE CREAM SANDWICH $4.95 * ?

ICE CREAM $4.95/$9.95 j *
402/1602

SALTED VANILLA CARAMEL - ROASTED BANANA BOURBON
KALE COOKIES + CREAM - COFFEE CHIA CHIP

Juice ég Chloe.

OUR 100% UNADULTERATED, VEGETABLE AND FRUIT JUICES ARE COLD-PRESSED IN SMALL BATCHES.
JUICE BY CHLOE. IS 100% VEGAN, ALL NATURAL AND GLUTEN + NUT FREE.

COLD-PRESSED JUICES (1202) $9.95

THE GIVING TREE KALE, SPINACH, WHEATGRASS, APPLE, LEMON

JUNKIE KALE, SPINACH, WHEATGRASS, CUCUMBER, PARSLEY, LEMON

CUCKOO'S NEST BEET, APPLE, ROMAINE, LEMON, GINGER

HOWL PINEAPPLE, APPLE, LEMON, GINGER, CAYENNE PEPPER, FILTERED WATER

THE MERRY PRANKSTER WATERMELON, PRICKLY PEAR, APPLE, LEMON, SEA SALT

ON THE ROAD ACTIVATED CHARCOAL, LEMON, PURE MAPLE SYRUP, FILTERED WATER

COLD-PRESSED SHOOTERS (202) $4.50
PULL MY DAISY GINGER, LEMON, ORANGE, CAYENNE PEPPER

THE BEAT GENERATION $17.95

TRY OUR CURATED JUICE FLIGHTS FEATURING

OUR SIX SIGNATURE COLD-PRESSED JUICES *
(SIX - 20Z BOTTLES)

18



Beveraged
DAILY SMOOTHIES $7.50/$8.50 @

1202 /1602

CHILLED BEVS

1202 /1602

SEASONAL LEMONADE $2.50/4$3.50
FRESHLY BREWED ICED TEA $2.50/$3.50
STUMPTOWN COLD-BREW ICED COFFEE $3.50/$4.50 ®$
ICED PANATEA® MATCHA $4.50/$5.50

HOT BEVS

120Z/160Z

BELLOCQ ATELIER TEAS $3.50
SEE LIST FOR AVAILABLE SELECTION

STUMPTOWN DRIP COFFEE $3.00/$3.50

HOT COCOA $4.50/$5.50
ALMOND MILK, DARK CHOCOLATE, PB, MARSHMALLOWS

PANATEA® MATCHA $4.50

', *
S 'DD'. SIDE OF HOUSE-MADE HALF & HALF + $1.50 *

- A > (CASHEW + ALMOND CREAM BLEND) * ,‘>
BOTTLED BEVS C D7
FOUND® STILL WATER $3.00 NS

FOUND® INFUSED SPARKLING WATER $3.00
ORIGINAL ¢ ELDERFLOWER ¢ LEMON ¢ CUCUMBERMINT ¢ APPLE CINNAMON

BOXED WATER $2.50
HARMLESS HARVEST RAW COCONUT WATER $3.50
HEALTH ADE KOMBUCHA $5.50

ORIGINAL ¢ GINGER LEMON « CAYENNE CLEANSE ¢ PLUM + CARROT (SEASONAL)

PINK LADY APPLE + BEET (SEASONAL) ¢ CALIFORNIA GRAPE (SEASONAL)

HEART OF TEA $3.00
CLASSIC « LEMON o PEACH s POMEGRANATE ORANGE

Y . @D

Merut

Grab + Go

KALE CAESAR $8.95
GRAPE TOMATOES, TOASTED SUNFLOWER SEEDS, CAPERS, ALMOND PARM,
CAESAR DRESSING *SIDE OF MAPLE-WHEAT CROUTONS GF!

DETOX KALE SALAD $9.95
QUINOA, RED CABBAGE, EDAMAME, CARROT, CUCUMBER, RED PEPPER,
DRIED CRANBERRIES, ALMONDS, SESAME VINAIGRETTE  GF!

SOUTHWESTERN QUINOA $6.95
QUINOA, BLACK BEANS, SWEET CORN, JALAPERIO, RED PEPPER, ONION,
CILANTRO, TOASTED PUMPKIN SEEDS, AGAVE-LIME DRESSING ~ GF!

PEANUTTY KALE $6.95
RAW KALE, RED ONION, CRUSHED PEANUTS, SPICY PEANUT SAUCE  GF!

SESAME GINGER SOBA £6.95
BUCKWHEAT SOBA NOODLES, EDAMAME, RADISH, SESAME-GINGER DRESSING

GREEN HUMMUS $5.95
BABY SPINACH, CHICKPEAS, OLIVE OIL, LEMON, GARLIC GF!

MATCHA KELP NOODLES $5.95
PANATEA® MATCHA, KELP NOODLES, CASHEW CREAM SAUCE,
ALMOND PARM, SCALLION GF!

RAW LASAGNA ¢5.95
ZUCCHINI, TOMATOES, SUNDRIED TOMATO MARINARA, PINE NUT RICOTTA,
CASHEW-BASIL PESTO  GF!

RAW VANILLA BEAN CHIA PUDDING $4.95
CHIA SEEDS, MADAGASCAR VANILLA BEAN, RAW ALMOND AND CASHEW MILK,
RAW AGAVE NECTAR  GF!

- BEST -
BURGER IN NYC +

1007%

COLD-PRESSED

JUICE

*
L 100% Vogar
House-Made Daity

lﬁéﬁmm@zaf*qi
PRICKLY PAIR. * -

by CHLOE. is committed
to using seasonal and
locally sourced ingredients
whenever possible.

Our menu is free of meat,
dairy and egg products
and contains no saturated
animal fats, cholesterol,
preservatives and/or
artificial flavors.

by CHLOE. is certified
kosher by International
Kosher Council.

ALLERGEN WARNING:

BY CHLOE. IS LOCATED AT THE CORNER x  1yiar pROCEsSce nuTs,

OF BLEECKER + MACDOUGAL ST. SOY AND WHEAT.

KALE US VEGAN!
MAYBE! « PLANT-BASED!
2/2-290-8000 KOSHER!

Sunday to Tuesday 1AM -10PM 185 BLEECKER STREET

mewgmw# 11AM - 12AM NEW YORK, NY 10012

DROP US A BEET!

@000

O8yChefChtoe ¥
wuww. E%C‘W%e.aom

by CHLOE.
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Juiceby CHLOE. are chef-crafted by Chef ChloeCoscarelli  *

Our recipesare designed to better maximizetheflavorand
health benefitsof all natural ingredientsand arebothlowin

sugar and sodium.

Jutoe éy CHLOE

by CHLOE. offers amyriad of uniquebeveragesincluding our lineof Juiceby CHLOE., featuring Cold-Pressed Juices, Shooters
and JuiceFlights(featuring 6, 2 oz shooters) named for the famed Beat poetswho onceroamed the streetsof Greenwich Village.

100% vegan, unadulterated, col d-pressedjuice.

No nuts, dairy, soy or gluten.

No GM Os, additives, preservatives, pesticides, or added

sugars.
Kosher-certified.

1. THE GIVING TREE

Madefrom locally sourced and organicingredients
whenever possible.

Juiceby CHLOE. uses High Pressure Processing (HPP)
instead of high heat to preservethe essential nutrients,

whilemaintaining theintegrity, freshnessand flavor of

our juices,aswell as extending shelf-life.

* Partneringwith by CHLOE. providesthe opportunity to
alignwith ayoung and growing brand, with exciting and
aggressiveplansfor national expansionand abuiltin
customer-base.

3. CUCKOO'S NEST 4. HowL

x X *

sssssss

"AND THE TREE WAS HAPPY"

~ SHEL SILVERSTEIN §€;1

GOOD FOR:

DETOX C}

Muscle | o
BONE

WHAT'S INSIDE:

ssssssssss

2. JUNKIE
WHAT'S INSIDE:
L W
55555
“ONCE A JUNKIE, ALWAYS A JUNKTE" w%ss
- WILLIAM H. BURROUGHS P
UUUUUUUU
GOOD FOR: -
DETOX
DIGESTION @

LLLLL

WHAT'S INSIDE: WHAT'S INSIDE:
s | F AN e | e
A ;m AeeLe
o
“ONE FLEW EAST. ONE FLEW WEST, &7 “wr
ONE FLEW OVER THE CUCko0's NEST" | Lo WEREALL GOLDEN | Levon
— KEN KESEY SUNFLOWERS INSIDE'
- ALLEN GINSBERG ég}
g —_— |  ene=
GOOD FOR: | omeer Q
ANTIOXIDANT GOOD FOR:
ENERGY (@ MMUNTY | cavemeree
SKIN O
EEEEEEEEEEEEEE reRED wATER

5. THE MERRY PRANKSTER

6. ON THE ROAD

7. PULL MY DAISY

WATERMELON
ppppp
“YOU'RE EITHER ON
THE BUS OR OFF THE BUS” >
Cromwore | eeickreess
N\
LLLLL
GOOD FOR:
pH BALANCE

HYDRATION

WHAT'S INSIDE:

TIVATED CHARCOAL
N
‘mEFRSTSPISJOY | tevon
THE SECOND IS GLADNESS,
THE THIRD IS SERENITY,
THE FOURTH IS MADNESS,
THE FIFTH IS ECSTASY”
_ACKKEROUAC | ruRemamesveup
GOOD FOR: | rurereowarer

DETOX
INFLAMMATION
HANGOVERS

WHAT'S INSIDE:

WHAT'S INSIDE:

W | E
IR | "

“PULL MY DAISY, TIP MY CUP"

-weacasoy | O

cooppor: | o
IMMUNITY GET YOUR OWN 21

JUICE FLIGHT AT BY CHLOE.

DIGESTION
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by CHLOE.

12FL OZ (355ML)
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fee Cream, éy CHLOE

by CHLOE. currently offersalineof four uniquelce Creamflavors. Thesenon-dairy frozentreatsare availableintwo sizes
by the pint (160z), and single-scoop (40z).

Our four ice creams are each made using a unique base of coconut and nut milksto achievethe highest-quality flavor, texture
and sweetnessfor eachflavor.

COFFEE CHIA CHIP
Chocol ate-Covered Chia Seeds, Dark Chocol ate
Chunksand Stumptown Coffee

KALE COOKIES + CREAM

Organic Kaleand Homemade, Gluten-Free
Dark ChocolateWafers

ROASTED BANANA BOURBON

Roasted Bananas, VanillaBean Caramel, and
Wbodford Reserve Craft Bourbon

SALTED VANILLA CARAMEL

PureMadagascar Vanilla,and
Homemade Salted Caramel Swirl
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By Chloe Opens in the West Village

Vegan vt chel Chiloe Concareli and Samantha Wasser of Esquared Hospitality open up shop.

restaurant reviews for the people.

September 15, 2015
Impressions: 162,983

You will feel a few things upon walking into by CHLOE for
the first time. The first thing you will feel will be a sense of
unease as you survey the situation. No matter what time of
day it is, there will be a huge line to place an order at this
new counter-style vegan restaurant that people are losing
their gluten over. There will also be a Hunger Games-esque
competition for a seat, except in this game of survival,
there are no weapons, only bitchy glares, and everyone
survives because it’s actually going to be FINE.

P After those emotions pass, the next thing you'll feel is a

by CHLOE 3 sate of wonder as to why more people aren’t opening
restaurants like this. In many ways, it seems so obvious to
simply set up shop in a small space, buy some shit from Anthropologie, and start selling vaguely healthy food to a city of
people who clearly want it. Why isn’t there one of these on every corner? Maybe because making a meatless meatball
that doesn’t taste like wet newspaper and throwup isn’t as easy as it might sound. Serving a vegan ice cream that’s
actually worth eating is grounds for a peace prize.

And such is the genius of by CHLOE. Opened by (you guessed it) Chloe Coscarelli, a studied vegan chef and cookbook
author who until now was best known for winning an episode of Cupcake Wars, this is most certainly the best vegan
restaurant in town/maybe the world. For all of the other “healthy” hot spots out there, by CHLOE is the one that actually
make this food seem the most like something you actually want to consume several times a week, rather than just that
one time your most annoying vegetarian friend asked you to out to dinner.

What you’ll find at by CHLOE is casual setup serving excellent salads, very good veggie burgers that look like they could
easily have come from Shake Shack, and fries that could not have because they’re actually good. And yes, | just said fries.
Turns out those are vegan, too.

See how easy this is? | told you it was going to be fine.
Food Rundown

Quinoa Taco Salad A very satisfying salad that you can easily make
a meal of, assuming you’re comfortable with the fact that you’ll
) . have no idea what 8 of the 9 ingredients in the bowl are. Let’s just
go with tacos. They’re all tacos.
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prized health food.

[or the earthy [lavor
theyimpart toany dish.

by CHLOE.

/" Veggie burger

From cupcake-slinging vegan queen  she's written three cookbooks on
Chloe Coscarelli comes this plant- it—Coscarelli stocks her takeout
based Greenwich Village concept, section with matcha-kelp noodles
offering meat- and dairy-free grab- with cashew cream sauce, brunch
and-go treats, cold-pressed juices with quinoa hash browns and

and veggie burgers to add to New organic scrambled tofu, and
York's growning pantheon dessert with housemade vegan ice
(including a tempeh-lentil-chia- creams (roasted banana bourbon,
walnut patty on a potato bun). kale cookies). 185 Bleecker St
Continuing her vegan crusade— (212-290-8000, bychefchloe.com)
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bandwagon I July with his 7 wttice for s frash crunch and 45 Biecker 5t (212-200-5000,
itertion atthe gildec gastropud, and-spicy bychefenior.com)

Yes, there’s a token kale salad at By Chloe, but you can also get your daily dose of the trendiest leafy green by ordering a
Whisky BBQ portobello mushroom-seitan burger, a Kale-Matcha Mojito, or dairy-free Kale Cookies + Cream ice cream.

The fast casual vegan spot opened in New York City’s Greenwich Village on July 28, and while it’s the first restaurant

from chef Chloe Coscarelli, the menu is a manifestation of the meat-free comfort food philosophy she’s been sharing for @
years via best-selling cookbooks like Chloe’s Vegan Italian Kitchen and Chloe’s Vegan Desserts. =
“What I’'m really trying to do is show people that vegan food is something you can eat every day,” Coscarelli says, “and

you can get it at an affordable price point, and it can taste just as good [as non-vegan food].” July 26, 2015
),
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By Chloe, the West Village Lunch Spot With a Vegan Burger That
Carnivores Will Loye

Photo: by Chloe

As far as what’s cool in food right now, plant-based eating is pretty much the zeitgeist (when not eclipsed by the next
big fried chicken sandwich). Everyone from Beyoncé to Mark Bittman has preached the benefits of eating a mostly
vegan, heavily kale-infused diet. One of the main takeaways of veganism-of-the-now is that it doesn’t have to be all or
nothing. For every steadfast vegan out there, there’s a healthful eater who would do anything for a cheeseburger but
has a sensibility for seitan. Just as often as carnivores are embracing plant-based meals, traditional chefs are creating
their own meat-less imitations of American classics. Take Van Leewuen, the artisan ice cream makers who got their
start scooping their signature milk and cream specialties from their yellow trucks and now serve a vegan ice cream in
their seven stores that has the New York Times drooling.

Then of course, there are chefs who’ve always been dedicated to the vegan cause. With the demand for healthy food on
the rise, such chefs have more of an opportunity than ever to bring their inventive dishes to the masses. The latest to do
so is Chloe Coscarelli, a vegan chef who made a name for herself as the winner of Food Network’s “Cupcake Wars,” back
when cupcakes were the coolest thing since sliced bread. Along with Samantha Wasser of ESquared Hospitality, the 27-
year old, who counts cookbook author and social media star on her resume, started by Chloe, a hip fast-casual vegan
restaurant on the corner of Bleecker and MacDougal in the West Village, open today.

Located on the outskirts of NYU’s campus, by Chloe has a casual vibe targeted at the young, downtown eater. Think of it
as Westville-meets-Organic Avenue-meets-Shake Shack, with a little bit of Van Leeuwen mixed in. The menu has a solid
salad selection (including a kale caesar), and hearty main dishes that replace meat with plant, nut and wheat combos,
like a vegan burger made with a tempeh, lentil, chia seed and walnut patty or a portabello mushrom-based whiskey
BBQ. Non-dairy wise, there’s a heartwarming mac n’ cheese and truly mouthwatering ice cream sandwiches in flavors
like roasted banana bourbon and coffee chip. We can only hope that she introduces vegan fried chicken down the line.

TRAVELL
LEISURE
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Chloe Coscarelli Opens Casual Vegan Eatery in New York City’s
West Village

Chef Chloe Coscarelli (you may remember her from the Food Network’s “Cupcake Wars”) has opened a casual café and
restaurant in New York City’s West Village, featuring a menu of 100% plant-based options. The longtime vegan chef
partnered with ESquared Hospitality, of BLT restaurants, Casa Nonna, and more, for this quick-service restaurant that
has a menu (entrees $5-511) of takeaway options, as well as dine-in ones for the 45 indoor and sidewalk seats on site.

“One of the main goals for ‘by CHLOE.” was to make eating healthy and vegan easily accessible to New Yorkers,”
Coscarelli said, noting that visitors have the option to come at any time of day—it’s open late—stop by for something
quick, or stay to dine.

In the Grab & Go section there’s a raw lasagna with zucchini noodles, tomato marinara and cashew-basil pesto; the
matcha kelp noodles are served with cashew cream sauce and almond parm; and several salads get creative with kale
and quinoa. There’s Stumpton coffee and Bellocq teas, and a line of cold-pressed juices, shooters and flights.

For dining, protein hounds will want to try the chef’s tempeh-lentil-chia-walnut burger, it's bean-based counterpart
topped in guacamole (pictured) and pesto meatballs, and if you’re craving carbs, she makes a mac n’ cheese with sweet
potato-cheese sauce and shitake bacon. Cocktails making use of the juice bar feature organic liquors (the Howlin’
Whiskey Mule, mixes organic whiskey, the house Howl Juice, candied giner, and lime).

Brunch and breakfast are coming soon, but sweets—for which Coscarelli may be most famous—are ready to go.
Longtime fans may go straight for the cupcakes, but we say try her cookies, which are abundant in size and flavor.
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The Line Is Already Out the Door at This New Vegan Eatery
L 4

Quinoa Taco Salad, Pesto Meatball, Air Baked French Fries (Photo: by CHLOE).

If my recent ode to New York’s best burger did not make it clear, | love meat in all of its forms. Before dining at by
CHLOE, my personal punctum of a vegan meal was the “veggie option” | often sniff out next to me while attending the
city’s top benefits for the Observer. Last Fall Fashion Week, veggie options were everywhere. While | dined on a
beautiful steak | would never be able to afford, a fellow attendee chomped on a mass of tepid cucumber. “How is that?”
| asked pointedly. “Fine,” my seat mate said. The upstanding morals of vegan folk are always admirable. They would
rather suffer through a million grey veggie plates than dine on a murderous filet.

by CHLOE is different. The food is not just “fine.” The food is
awesome, and everything served just happens to be entirely vegan
without feeling like a lesser option. Ironically, the newly opened
eatery is located diagonally across Bleecker Street from
hamburger heaven J.G. Melon’s new downtown location. | have
affectionately coined the intersection “A Tale of Two Burgers,” as
the eateries opened at nearly exactly the same time, in nearly the
exact same place, but stand miles away from each other on a
spectrum of gastronomical values. Though it is clear that neither
hotspot cares about our waistlines.

Rather than continue the implicit tie between veganism and healthy
eating, founder Chloe Coscarelli and partner Samantha Wasser throw
caution to the wind. The two are happy to cover their signature items
like the “guac burger” in their homemade chipotle aioli, or their pesto
meatballs with an over-the-top marinara and cheeses combination of
“almond parm” and “cashew mozz.” It’s all paired with a side of fries to
boot. The girls are not afraid of booze either. A crowd favorite, perhaps
for its topical kitsch, is the kale-matcha mojito. The organic rum-based
drink is, of course, garnished with a big sprig of the green leafy stuff for
ten dollars.

The Daily Meal

Al Things Food & Drink

@

July 30, 2015
Impressions: 238,069

An Entirely Plant-Based Vegan Fast-Casual Restaurant
Has Opened in New York City

Just because you’re vegan doesn’t mean your lunch options should be limited.

Chef Chloe Coscarelli, a former contestant on Cupcake Wars and the first vegan chef to win a reality TV
cooking competition, is bringing her vegan culinary chops to the West Village. Coscarelli opened By
Chloe this week, bringing fast-casual, entirely plant-based fare to the West Village at 185 Bleecker
Street. The menu at By Chloe features vegan seasonal salads and soups, house-made burgers and
sandwiches, fresh pastas, cold-pressed juices, ice cream, and pastries.

“One of the main goals for By Chloe was to make eating healthy and vegan easily accessible to New
Yorkers,” said Coscarelli. “Whether they are coming in for a quick, filling lunch post-workout, grabbing a
scoop of cream before class, or sitting down after work to enjoy a full dinner with juice-driven cocktails, |
want our diners to feel at home at By Chloe.”

Some of the vegan menu items that even carnivores can enjoy include spicy Thai salad with apricot-
sriracha-glazed tempeh, quinoa, edamame, scallion, crispy wontons, and peanut dressing; kale artichoke
dip; creamy mac and cheese with sweet potato-cheese sauce and shiitake bacon; and the pesto
meatball sandwich made with Italian meatballs, marinara, sweet peppers, basil pesto, cashew
mozzarella, and almond Parmigiano-Reggiano.

Stumptown Coffee will provide coffee, tea, cold-pressed juices, and cocktails in the space.
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PERFECT PUMPHN
RECIPES

THE VEGAN CHEE
K CITY.

OF NEW.YOI
RESTAU
BY CHLOE SHARES A
FLAVORFUL FALLD

5 cups vegetable broth
3 thsp. oliveoll
small yellow onion,
finely chopped
clove garlic. minced
cup arbotio rice
cup canned pure
pumpkin puree
tep. sea salt
Y4 tsp. nutmeg
Freshly ground
black pepper
¥ thep. chopped
frash sage

Sticitinte homemade Max
] tie it into hom )
,,US,E'IUP = tomato sauce, spooniul
S\ nll:l‘ l’u.:'\. 5 l‘!‘l((' to taste, *|t offers into your
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Top 20 NYC Healthy Lunches
It’s Even Better Than Chop’t
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by CHLOE, Order: Quinoa Taco Salad

Oh me, oh my, it's Monday. And while you may not be physically hung over, you have that emotionally-charged guilt-
riddled hangover where all the foods and drinks you consumed are running through your head like credits after a feature
film. Number 1: Know we are all in the same boat. A.K.A. it’s not just you that rediscovered your love of Buffalo wings at
Sunday Football (which you swore you weren’t going to) Number 2: Know that after a week of conscious eating, you will
feel like your old self again by Friday, or by Thursday when you may be deciding to go out again.

Healthy weekday lunches can be a tough thing to find, depending on both your attitude and the area of the city you're
in. Attitude wise, some of us can fall into the trap of associating weekday lunches as some sort of punishment; like we
only deserve food as fuel at work and not as something we can sit back and enjoy (even if just for 15 minutes). Some of
us also have the bad luck of working in midtown, which can sometimes seem a far-off universe where quality food is
ostracized and chains are on the upswing. Whatever the case may be for you, we’ve carefully hand selected 20 spots
around the city that have quality healthy lunches, and we’ve included the item we order at each.

October 14, 2015
Impressions: 1,046,000

BEST VEGETARIAN RESTAURANT (2015)

By Chloe
sweris @) @ @

We all — modern vegans and omnivores alike — want our junk food, but now we want it well made,

satisfying, and not a precursor to Type 2 diabetes. Thisyear, Los Angeles transplant Chloe Coscarelli made

those dreams come true in her new fast-casual West Village outpost, By Chloe. She offers hearty burgers and

sandwiches; crisp, lively salads; akiller kale-artichoke dip; and the Platonic ideal of a chocolate-chip-pecan

cookie. Even better, nothing costs more than $11. Enjoy a cocktail with cold-pressed juicein the bright, airy

space in the West Village. Bring friends and over-order; it'sall plant-based, well-balanced, and doesn't take

itself too seriously. 185 Bleecker Street, Manhattan 10012, 212-290-8000, bychefchloe.com

Readers Choice: Angelica Kitchen 4 O
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by CHLOE.

@bychefchloe

by CHLOE. Sociat Meda
e

bychefchloe = v by CHLOE
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by CHLOE. Chef Chioe Coscarell @chefchloe @itsmesamwass 185 Bleecker
Street NYC 1 Est. July 2015 snapchat W BYCHEFCHLOE Original & Cursted
Cantent www.bychefchice.com

100% Vegan || Plant-Based || Made Fresh In-House Daiy

328 posts 9,420 followers 182 following

by CHLOE.

Tweets Twoets&repies  Photos & videos

[ roceen by CHLOE.
EAY WELL | DREAM BIG | KEEP IT - Chice Coscarelll
VEGAN styCHLOE S 4 4 Goycheichioe
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Social Media Supporl & =
Opening this summer in ¥NYC #byCHLOE
(‘hl»; Cx ISC: arelll #vegan

restaurant of Chef
CupcakeWarsTV @VegNews

:CrueltyFree

g The Infatustion
We're snapping some of the restaurants on our fall hit ist today. Follow s Woll + Good y
O Recipe: Heirloom Tommo Toast bvy

along and add us on snapchal @infatuationTV,

i) > §

=
The Fall 2015 New York Hit Llst - The Infaluauon
The best new restaurants 10 iry in New York this fall

rean

We're partial to @ChloeCoscarelli's #vegan
pink tomato sauce. It's the ultimate #noms.
popsu.gr/36939393

& by CHLOE. retw

Stacy London
THISGIRL. RT @ as.e,:he,S‘.y:e: ‘#CupcakeWWars was an

amazing opp for my career” @oychefchioe buff.iy/1fGg37A

Al

v

KA Magazine A 1
Because it's a cesert out there, Fant .':suc now vegan restaurant in tho West

Vitage NYC - ibychefchioe. - 185... h.ma/606bZ0MVG

(B Chlos Coscaralll retweeted
B Wall Street Journal WS - Aug 16 u Yahoo Food 19 65 tiaBdL>BRD
WSJ IS vegan menu with burgers meatballs and BBQ at CHLOE in #NYC's '
Gresawich Visage on.wej.com/1JbYSe @bychefchloe @juliabainbridge People are
dying for the recipe!

83 161
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ACCOLADES

“Thisvegan fast-casual spot on Macdougal ischanging thegame...and
honestly, ther € sprobably going to beoneof thesein every mall in
American by theend of thedecade.”

New York City' s 15 Best New Restaurantsof 2015, The I nfatuation, 2015

“by CHLOE may just beturning into NY C’ shiggest
restaur ant hit of 2015”
Well + Good, December 2015

“Aby CHLOE. empireisinevitable”
Gothamist, December 2015

“By CHLOE. brings comfort food classcstoNYC”
Village Voice, September 2015

* kX
“Thisismost certainly thebest veganrestaurant in
town/maybetheworld”
Thelnfatuation, September 2015

“by CHLOE. shest-selling Guac Burger isthe vegan
answer to Shake Shack.”
Forbes, October 2015

“Time will tell if by CHLOE. can go theway of Chipotleor Shake
Shack, but Coscarelli hascertainly struck a cord with
her own generation.”
by CHLOE. is 2015’ sMogt Surprising Restaurant Success Story Grub
Street, December 2015

“With fast-food timing, a casual-dining ambiance, and a diver se
menu, thisrestaurant pleaseseveryonefromlongtimevegansto
bacon-loving car nivores’

Veg News, December 2015

“Thelineisalready out thedoor at thisnew vegan eatery”
TheNew York Observer, August 2015

RANKINGS

New York City’s15 Best New Restaurantsof 2015, #8
Thelnfatuation, December 2015

2015 Best New Restaurants, NYC
AM New York, December 2015

New York’sTen Best VeggieBurgers, Guac & Classic Burger
Village Voice, November 2015

#1 VeggieBurger, Veggie Burger Smackdown
Zagat, September 2015

#1 Best Vegan Restaurant in New Y ork
YELP, September 2015

The 20 Mog Interesting Placesof the Year, #9
Restaurant Power Rankings, Grub Street, December 2015

Best New Regtaurant (Counter Service)
TheBest New Bites of 2015, Gothamist, December 2015

#1 Vegetarianand Vegan Restaurant to Try,
The 15 Bedt Vegetarian & Vegan Restaurantsin New Y ork City
Foursquare, August 2015

Best VeggieBurgersin NYC
Time Out New York, August 2015
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