
national western 
stock show  
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BUY tickets at nationalwestern.coM 
or 1-888-551-5004

   find YoUr western spirit!

family round-Up 
paks for 4
start at $68

includes 4 tickets, 
4 hot dogs, 4 Bags of chips 

and 4 soft drinks
Visit NationalWestern.com for dates and details. 

Cannot be purchased at King Soopers.

stock show stocking stUffer*: 
1 ticket to 4 great events, only $65!

Colorado Vs The World Rodeo Final, January 7, 8pm
Wild West Show, January 15, 4pm
Super Dogs, January 17, 6:30pm

ProRodeo Finals, January 22, 2pm 
Only available online or by calling 303-295-2979

*Offer expires 1/1/12

3 Brand new opening day rodeos: 
colorado Vs the world

19 prorodeos

pBr denver chute-out touring pro finale 

Mexican rodeo extravaganzas 

Martin luther king, Jr. african-american 
heritage rodeo

an evening of dancing horses®

national western’s new wild west shows

$15,000 raM invitational freestyle reining

$10,000 gamblers choice open Jumper stake

9news super dogs

$40,000 grand prix

draft horse performances

Internet, phone orders and King Soopers are subject to service charges
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A personal Solera Salon 
suite offers everything  
you need to run a one  
or two person salon

HAIR • NAILS • MASSAGE • SKIN

“Solera has been the best business 
decision I have ever made. My clients love 

the warm and welcoming environment.  
The professionalism of the staff has 

contributed to my increase in revenue.”  
BRIDGET CASTILLO, SUITE 124

NOW LEASING 
FOR SALON & SPA PROFESSIONALS
www.solerasalon.com 

CENTENNIAL, 303.468.1795 | LONE TREE, 303.708.0006

5280 READERS’ THIRD CHOICE
TOP SALON
5280 EDITORS’ CHOICE 
VANESSA MARQUEZ, SUITE 107
TOP MASSAGE

around town
&Eat Drink

 DJ’s Berkeley Cafe
Chef Devin Stallings 
gives his oatmeal eat-
ers culinary license. 
His organic, Irish 
steel-cut oats arrive 
plain with a smattering 
of accompaniments,  
including small serv-
ings of pistachios, 
dried dates and cran-
berries, brown sugar, 
and milk. It’s up to you 
to craft the ideal blend 
of sweet, nutty perfec-
tion. 3838 Tennyson 
St., 303-482-1841, 
djscafe.biz

 Edge Restaurant 
& Bar
Oatmeal is an art at 
this downtown spot. 
For the seasonal berry 
cereal (brunch only), 
chef Simon Purvis 
blends strawberries, 
raspberries, blackber-
ries, and blueberries 
into a warm fruit purée, 
which he stirs into 
made-to-order steel-
cut oats. Served with 
whole berries, hot milk, 
and banana-walnut 
bread, this elegant, 
fruit-forward cereal is 

worth savoring slowly. 
1111 14th St., 303-389-
3343, edgerestaurant-
denver.com

 Snooze
Drawing its inspira-
tion from dessert, 
Snooze dishes up a 
vanilla-almond oat-
meal brûlée. The old-
fashioned breakfast 
comes topped with a 
thin layer of crystallized 
brown sugar. Crack it, 
just as you would crème 
brûlée, and scoop up 
sweet bites of hearty 

oats, slivered almonds, 
and seasonal fresh 
fruit. Multiple locations, 
snoozeeatery.com

 Tangerine
At this Boulder new-
comer, the steel-cut 
oats arrive with a 
choice of fresh straw-
berries, sliced banan-
as, blueberry syrup, or 
Mission figs. Order the 
latter for a sweet one-
up on ho-hum raisins. 
2777 Iris Ave., Boulder, 
303-443-2333, tanger-
ineboulder.com

photograph by laurie smith

local chefs have begun dressing up this morning classic using minimally processed 
steel-cut or old-fashioned oats and grown-up toppings such as pistachios and Mission figs. 
Say hello to the contemporary hot cereal. —Kazia Jankowski

Haute Cereal
Oatmeal is back—and it’s better than ever.

DJ’s Berkeley Cafe’s 
cozy offering.


