
By Jenna Christophersen

 Families of all shapes and sizes can share stories about kids slipping broccoli to the dog 
under the table. It doesn’t surprise anyone that most kids simply do not like vegetables. May-
be you don’t either, for that matter … many adults still find ways to avoid them! A few years 
ago, for example, Congress quantified two ounces of tomato paste as a vegetable serving, 
sparking an uproar over the idea that pizza could be counted as a vegetable. 
 But what if pizza could actually be a vegetable? 
 Life and Health Coaches Dana Grant and Amy Lacey may have found a way to make this 
dream come true. Out of a desire to “provide people with a simple way to eat healthy food,” 
the duo established Cali’flour Foods, producing a cauliflower pizza crust. You may wrinkle 
your nose, but rave reviews from all ages attest to Cali’flour Foods’ success in making healthy 
food delicious. Even Amy Lacey’s own kids are convinced. Upon tasting the cauliflower crust, 
her 13-year-old son James, who hates “the texture and taste of vegetables,” admitted that 
“maybe cauliflower could actually taste good.” James goes so far as to agree with his mom 
that the crust is a great way to get your veggies in and not have to compromise taste. 
 So what trick ingredient could possibly convince an ardent vegetable hater to go for 
seconds? No tricks. Cali’Flour Foods pizza crusts use only four ingredients: locally-grown cau-
liflower, eggs, cheese and spices. Yet somehow their unique product – while gluten free, low 
in carbohydrates and fat, and rich with Vitamins C and K found in cauliflower – retains the 
full flavor of a traditional wheat crust. Chalk it up to magic or miracles, but it seems Cali’Flour 
Foods has finally found an easier way of getting the important nutrients of vegetables off 
kids’ plates and into their growing bodies.  
 Those interested in giving a vegetable pizza crust a try can find Cali’flour Foods products 
at New Earth Market on Cohasset Avenue in Chico, at Chico’s Thursday Night Farmers Market, 
or online for a doorstep delivery. And for those who can’t get enough, Dana and Amy have 
additional good news: they plan to develop additional products that substitute “standard 
starchy foods” as the company grows. The company already offers limited quantities of 
cauliflower “rice” and zucchini “pasta.” As their website www.califlourfoods.com cheerfully 
exclaims, pizza crust “is only the beginning!”  Ó

Pizza’s a Vegetable
Just Don’t Call it Broccoli
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The Lacey children, Caroline, age 12,  Grant, 
age 8, and James, age 13, enjoy a cheese 
and turkey pepperoni cauliflower pizza with 
homemade red sauce. They love the Cali’flour 
Foods business, and help with everything 
from labeling to assisting at farmers markets.


