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THE FORT TAKES “GREEN PRACTICES” UP A NOTCH WITH NEW KITCHEN 
COMPOSTING PROGRAM
Morrison, CO - In 2008 the Host Committee of the Democratic National Convention and Mayor John Hickenlooper called upon the city’s citizens and business leaders to “go green” for the Democratic National Convention, in Denver in 2008 and The Fort stepped up to the plate. The Fort restaurant, which was recognized in February of 2008 as a “Two Leaf Green Leader” and sustainable partner by the city of Denver, the Democratic National Committee, and the Environmental Protection Agency has since been an enthusiastic participant in the movement to green its hometown. 
Now, in 2009 The Fort has kicked it up a notch by partnering with “Waste Farmers” to compost all of its biodegradable elements including food scraps and paper products. Composting is one of earths’ oldest processes and is one of the most effective means of stabilizing and converting biodegradable waste. Composting The Fort’s biodegradable waste will reintroduce that waste as biological nutrients for farming operations, nourishing the farms that feed our Colorado communities. With this new composting initiative, The Fort is leading the way in “Green Practices”, with the goal being a “Zero Waste” Colorado company.

The Fort restaurant is emblematic of Colorado’s past, present, and future methods of green living from its very foundation. The restaurant, built in 1963, is constructed of adobe bricks, made from a mixture of clay and straw that have been dried in the sun, which is also considered a passive solar building material.
-more…-

A 700-foot artesian well supplies all of The Fort’s water. As a result, conservation of water has been a priority in all operations of the restaurant. Recycling all plastic, glass, and paper and donating leftover food to the Sisters of Mercy of Colorado and recycling frying oil into biodiesel fuel are standard operating procedures for The Fort.
The Fort has received the Governor’s Award of Excellence and supporting Colorado Proud companies, always buying from Colorado companies when possible….The Fort traditionally has been serving since 1963 locally grown, hormone and antibiotic-free, and sustainably raised products such as beef, bison, lamb, and game. 

As a Wine Spectator rated restaurant, The Fort hosts a monthly wine tasting program open to the public that has exclusively featured organic and sustainable wines from around the world to introduce wine enthusiasts’ palates to earth-friendly vintages. 
In 2009, The Fort won the Wine Spectator’s Award of Excellence for the sixth consecutive year. The Fort was named "Best Dinner Destination for Impressing the Folks" by Westword, "Must-stop for the out-of-towners" by 5280 Magazine and “A Real Taste of Colorado” by the Denver Newspaper Agency and is listed on the National Register of Historic places. The Fort is located 20 minutes southwest of Denver on Highway 8, just north of the Highway 285 intersection. Reservations are strongly recommended and may be made at www.thefort.com or by calling 303-697-4771.
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