
 

 
JUST BE KITCHEN FACT SHEET 

 

ADDRESS: 2364 15th St, Denver, CO 80202 

TELEPHONE: (303) 284-6652 

EMAIL: justbeyou@justbekitchen.com  

SOCIAL MEDIA:   ​@justbekitchen 

 ​/justbekitchen 
 

 /justBEkitchen 
 

HOURS OF OPERATION: 

Monday - Sunday  Happy Hour  Holiday Closures 

8am to 7pm  3pm to 6pm  Memorial Day, Thanksgiving, 
Christmas 

 

WEBSITE:  www.justbekitchen.com  

PRESS CONTACT: Bre Patterson 
720-737-8223  
bre@bastamedia.co   

OWNERS: Jennifer Peters 

mailto:justbeyou@justbekitchen.com
https://www.instagram.com/justbekitchen/
https://www.facebook.com/justbekitchen/
https://twitter.com/JustBEKitchen
http://www.justbekitchen.com/
mailto:bre@bastamedia.co


 
CHEF: Chase Elliott 

RESERVATIONS: Reservations are not accepted for parties under 15. Back 
patio & full venue reservations available.  

VENUE CAPACITY: 120 standing Guests, 70 seated 

CREDIT CARDS: Visa, Master Card, American Express, Discover, Apple Pay, 
Google & Samsung Pay 

DRESS: Casual 

PARKING: Three spots marked in the parking lot. Metered street 
parking at Platte Street and 15th Street & REI offers free 
parking for 2 hours for the public.  

ABOUT: 

With a mission to serve mindful mouthfuls from a conscious                   
kitchen with kindness on a plate, Just BE Kitchen is more                     
than just a place to grab some grub. In addition to food                       
made with love and care from scratch, Just BE Kitchen is a                       
place of connection & to feel cared and nourished. ​As                   
Denver’s only 100% scratch kitchen free of gluten, grain &                   
refined sugar, Just BE Kitchen prides itself in servicing                 
diners who have a lot of restrictions. However, its menu                   
doesn’t scream “health food.” Instead, Just BE Kitchen’s               
menu is a fun play on traditional comfort foods, yet done in                       
a wholesome & healthy way so that people with allergies or                     
who choose to eat a whole-based diet do not have a feeling                       
of lack or sacrifice.  

“We want everyone to feel nourished and cared for when                   
they are here. We want our guests to be able to have a                         
‘mindful moment’ at Just BE Kitchen, and feel connected to                   
their minds and bodies. Overall wellness is essential to living                   
a meaningful life, and for us, food is how we contribute to                       
our guest’s wellness, because food is at the heart of total                     
well-being.”—Jennifer Peters, Owner. 

 

 

 


