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Mixt Greens Brings Tossed-To-Order Organic Gourmet Salads and Sandwiches Along with The First Edible, Living Wall in The Nation’s Capital

Washington, D.C., (December 17, 2009)—Mixt Greens, an eco-gourmet® restaurant concept founded in San Francisco in 2005 that pioneered the combination of gourmet salads and environmentally sustainable restaurant practices, is pleased to announce four new DC locations. The first will open next month on January 26th at 1200 19th Street, NW.    

Mixt Greens is a chef driven concept that features tossed-to-order, gourmet salads and handcrafted sandwiches served on organic, artisanal breads along with organic, house-made iced teas and lemonades.  Each menu item is artfully prepared by culinary-trained chefs under the leadership of Founder and Executive Chef Andrew Swallow, who is a graduate of the renowned Culinary Institute of America in New York.  Mixt Greens salads and sandwiches are comprised of the freshest, highest quality ingredients sourced directly from local farmers and sustainable sources. “Our salads taste different because of the ingredients we source and the way we prepare everything from scratch,” says Andrew Swallow, Chief Culinary Officer for Mixt Greens.  Swallow’s passion for gourmet salads is also evident in his cookbook, Mixt Salads published by Ten Speed Random House, and will be available in April. 

“We use the same ingredients found at the best restaurants in the city and offer them in a more affordable, quick-service format,” says Swallow.  “By doing this, we are taking salads to a higher level than anyone else in the marketplace.”  A seasonal salad favorite only available during the winter months is The Porky, made from a combination of mixt greens, spice-rubbed pork tenderloin, roasted butternut squash, Applewood smoked bacon, sliced seasonal apple, and house-made Champagne vinaigrette topped with a port wine reduction drizzle and chopped pistachios.  
The company is a leader in sustainable food sourcing, energy efficiency, composting, resource conservation, alternative energy and education.  “Our commitment is not greenwash like so many companies,” says Leslie Silverglide, Head of Sustainability for Mixt Greens who holds an MSc in Biodiversity, Conservation and Management from the University of Oxford.  “Sustainability is a key principle of our business and it permeates every aspect of our company and restaurant operation.” 

Mixt Greens contemporary interior will also showcase the company’s green initiatives through design concepts and building materials.  William McDonough + Partners, the internationally acclaimed Cradle to Cradle design firm from Charlottesville, Virginia is the architect for the new Mixt Green locations in DC.  William McDonough is an architect, designer and has been a pioneer in the sustainable movement since its inception.  Mixt Greens will feature a modern, urban design incorporating earth-friendly materials and each location will include a new edible living wall of seasonally rotating herbs and vegetables.  The wall highlights indoor urban agriculture™ a low-energy, high-yield farming technique, showcasing that sustainable, fertilizer/pesticide-free, healthy food can be grown indoors in urban environments.  The edible, living wall also highlights the unique initiatives that Mixt Greens continues to spearhead throughout its operations and business practices.  
Mixt Greens was named the “Greenest Restaurant in the San Francisco Bay Area” in 2009 by the not-for-profit green business certifying organization Thimmakka and voted “Best Healthy Lunch in the San Francisco Bay Area” by The San Francisco Chronicle. Owned and operated by OM Holdings LTD, Mixt Greens was founded by husband, wife, and brother team David Silverglide, Leslie Silverglide, and Andrew Swallow who all grew up on the East Coast.  David and Leslie both graduated from Johns Hopkins University and the team is very excited to be returning to the East Coast.  Mixt Greens is also passionate about making healthy food accessible to everyone, and has added a customizable nutrition calculator to its website that allows customers to see nutritional information for any salad combination.  In addition to the restaurant at 1200 19th Street,, three venues will open between February and April, 2010 at 1311 F Street, NW, 1700 K Street, NW and 927 15th Street, NW.  Each location will be open Monday through Friday from 10:30 AM to 3 PM, and prices will range from $7.95 to $11.95 for salads and $8.95 for sandwiches, which are served with a side salad of greens.  Additional information about Mixt Greens can be found at: www.mixtgreens.com/dc.
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