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PUBLIK	DRAFT	HOUSE	ANNOUNCES	PARTICIPATION	IN		
THE	JAMES	BEARD	FOUNDATION’S	BLENDED	BURGER	PROJECT™	

WHAT	
Atlanta, Georgia (June, 2, 2016) – Publik Dra; House has announced today that it will be 
parDcipaDng in The James Beard FoundaDon’s (JBF) Blended Burger Project™, a 
naDonwide contest and challenge to make a "blended burger" by blending ground meat 
with finely chopped, culDvated mushrooms to create a delicious, healthier, and more 
sustainable burger. 	

Chef Tom Hall has chosen to feature ‘The No. 5’ ($12) to showcase a healthier burger, 
from Memorial Day, May 30 through July 31, 2016. Blending meat with mushrooms 
reduces calories, fat, and sodium while adding important nutrients like vitamin D, 
potassium, and B vitamins. A blended burger also brings more sustainable, plant-based 
items to menus allowing Americans to enjoy the taste and flavor of the burgers they love, 
knowing it’s a healthier and more sustainable preparaDon. 

For more informaDon and photos of Publik’s BBP burger, visit publikatl.com or email 
info@graziehospitalitygroup.com. 

Diners can vote and support the Blended Burger Project™ by:  

o Visit	jamesbeard.org/blendedburgerproject	to	view	the	gallery	of	
“blended	burger”	photos,	and	cast	your	vote	for	the	“blended	burger”	
that	best	represents	the	most	creaUve	use	of	mushrooms,	best	flavor	
profile,	and	most	appeUzing	appearance	

o You	can	also	visit	a	parUcipaUng	restaurant	from	Memorial	Day,	May	30	
–	July	31,	2016	(view	the	enUre	list	at	jamesbeard.org/
blendedburgerproject)	and	ask	for	the	“blended	burger”		

o Post	your	burger	photos	to	social	media	with	the	hashtag	
#blendedburgerproject	to	spread	the	word!	

http://publikatl.com


	

When the promoDon concludes at 11:59pm EST on July 31st, 2016, the five (5) chefs with 
the most votes by consumers will win a trip to NYC in October 2016 to cook their 

"blended burger" dish at the James Beard House.  

Visit	jamesbeard.org/blendedburgerproject	for	a	list	of	parUcipaUng	restaurants	and	
follow	#blendedburgerproject	on	Facebook,	Twieer,	and	Instagram.		

WHERE	
Publik Dra; House 

654 Peachtree Street NE 
Atlanta, GA 30308 

ABOUT	THE	RESTAURANT	
Anyone who visits Publik Dra; House should be prepared for warm Southern Hospitality 

and comfortable, mouthwatering pub fare. With fresh American flavors and a wide variety 
of bouDque beers, Publik has everything Atlanta loves about a Dra; House. 

Fish and Chips and Juicy Burgers are the house specialty, along with handcra;ed cocktails 
and our wide-ranging beer list. Publik was recently listed as one of the best bourbon bars 
in the city. If you'd like to try something more sophisDcated, try the Duck Confit Panini, or 

the short ribs with Guinness beer gravy atop stone-ground grits. Be sure to order 
something off the scrumpDous dessert menu. We're ready to tempt you to try the 

oatmeal cookies, or perhaps the devilish Kahlua chocolate cake. 

About	the	James	Beard	FoundaUon	(JBF)	
Founded in 1986, the James Beard FoundaDon celebrates, nurtures, and honors America's 

diverse culinary heritage through programs that educate and inspire. A cookbook author and 
teacher with an encyclopedic knowledge about food, the late James Beard was a champion of 
American cuisine. He helped educate and mentor generaDons of professional chefs and food 

enthusiasts, insDlling in them the value of wholesome, healthful, and delicious food. Today JBF 
conDnues in the same spirit by administering a number of diverse programs that include 

educaDonal iniDaDves, food industry awards, and scholarships for culinary students, publicaDons, 
chef advocacy training, and thought-leader convening. The FoundaDon also maintains the historic 

James Beard House in New York City’s Greenwich Village as a “performance space” for visiDng 
chefs. For more informaDon, please visit jamesbeard.org. Get food news, recipes, and more at 

the James Beard FoundaDon’s blog. Follow the James Beard FoundaDon on Facebook, Twiler and 
Instagram. 

 

http://jamesbeard.org/
http://www.jamesbeard.org/blog/
https://www.facebook.com/beardfoundation
http://twitter.com/beardfoundation
https://www.instagram.com/beardfoundation/

