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TheEpicureanChef.com 

Devoted to good food 
and your comfort, 
everyday… 
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Some Great Deals For 
Healthy Meals 

 
$5 “Healthy Lunch” Plates:  
Tuesday-Thursday with seasonal salad 
or soup of the day, with two hot entrée 
selections, dessert bites and green tea. 
 
$ 8 “Healthy Living” Lunch Buffet: 
Every Friday from 11-2 P.M. Lunch 
plates or take-out container, serving 
vegan lunch buffets.  
The buffet is only served at Jakarta 
Coffee Hut at 400 S. Street 
 
First Sunday Brunch Buffet:  Every 
first Sunday of the month, serving a full 
buffet with breakfast casseroles, soups, 
salads, quiches, fresh pastries and 
waffles. 
 

Guys You Can Still 
 Be Lazy!  
Cheap, healthy food is 
just around the corner 
  
Location: inside the Waco 
Outreach Foundation facility 
400 S. 4th St.  
 
Business Hours: are 
Monday-Friday 11a.m.-7 p.m. 
& Saturday 12-6 p.m.  
Closed on Sundays 
 
The Epicurean also has a 
separate pick-up location. 
Located at the Gourmet 
Gallery 2056 N. Valley Mills 
Dr.  
 
Business Hours: are 
Tuesday-Friday 10 a.m.-6 
p.m. & Saturday 10 a.m.-3 
p.m. 
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Weekly "What’s fresh 
this week" Menus 

    (Whole)some: 

“Tell me what you eat, I'll tell you 
what you are.”  
 -Anthelme Brillat-Savarin 

Anthelme Brillat-Savarin was a 
master French epicurean in the 
early 19th century who first raised 
the question of what people put in 
their bodies for nourishment. 
Generally people choose what to 
eat out of convenience to merely 
stratify their hunger. But 
connivance doesn’t have to be fast 
food, maybe it time we rethink 
about who we are by what we eat.  

The Epicurean exemplifies the 
concept of creating wholesome, 
filling and nutritious food. Where 
some restaurants focus on the 
“some” aspect of a mean, the 
Epicurean integrates 6 simple 
ingredients into every meal to 
create a “whole” picture of 
satisfaction.  

Cooking healthy can be expensive 
and complicated, but now it doesn’t 
have to be. The Epicurean does the 
work for you so you can enjoy 
(whole)some meal anytime.  

It’s time to give your body a break.
  -Eat Epicurean 

Ladies and gentlemen 
the great Epicurean 

Han Ashley… 
 
Han Ashley is a personal chef 
with more than a decade of 
experience.  She started 
The Epicurean in Waco, Texas to 
share her talents with the 
community. She has a degree in 
Cardiopulmonary Sciences from 
Loma Linda University. 
 
During her training at the 
Weimar Institute of Health and 
Education, Han learned how to 
cook without oil, butter, sugar, 
salt, and animal products. Her 
fresh perspective on food, 
cooking concepts and recipes has 
been developed over her 25 years 
of cooking experience. 
 
Going to college in Napa Valley, 
allowed Han to meet many fine 
chefs and work in a variety of 
restaurants. As a mother of two 
active and healthy children, she 
has developed healthy meals for 
all ages to enjoy.  

We use seasonal, local and 
organic vegetables and fruits 
every week to compose our 
weekly menus for you, our 
clients, to enjoy eating healthy, 
wholesome meals at home, 
together with loved ones, or by 
yourself . . . It’s the best fast 
food in Waco . . . The weekly 
menu consist of three different 
menu sections. 

Classic Cuisine 
items are prepared 
classic gourmet 
style, but with no 
butter . . . we steam 
sauté or use grape-
seed or olive oil.  

 
Kid Friendly items are 
sensitive to the tastes of 
finicky children.  They 
contain five vegetable 
puree’s that are rich in iron 
and calcium; great for both 
kids and adults. 

Healthy Living is better 
for you.  Almost all 
selections are VEGAN 
containing NO ANIMAL 
PRODUCTS whatsoever. 
Always flavorful, delicious 
and low in sodium, fat, and 
is naturally nutritious  . . .  


