
Blog Post: Featuring Tangled Roots’ Culinary Director, Jose Guerrero 

At Tangled Roots, our commitment to using fresh ingredients is deeply intertwined with the 
creative vision of our Culinary Director, Jose Guerrero. With a passion for fresh, vibrant 
ingredients, Chef Jose has turned fruits and vegetables into the stars of many of his 
signature dishes, including the crowd-favorite Ancient Grains Salad. 

A Chef Inspired by Nature’s Bounty 

Chef Jose’s culinary journey is rooted in a profound appreciation for nature’s offerings. 
Whether it’s the crisp taste of a ripe tomato, the earthy richness of roasted beets, or the 
subtle tang of citrus, Jose sees fruits and vegetables as more than just ingredients – they 
are the foundation of his culinary philosophy. “Each fruit and vegetable have its own story,” 
he says. “It’s about understanding their potential and bringing out their natural flavors.” 

The Ancient Grains Salad: A Perfect Example 

One dish that encapsulates Chef Jose’s approach is the Ancient Grains Salad. This salad is 
a vibrant medley of textures and flavors, featuring couscous, quinoa, and barley mixed with 
seasonal vegetables and fruits. Whether it’s the crunch of fresh cucumbers or the 
sweetness of the dried cranberries, each bite offers a new experience. The salad is then 
brought together with a citrus dressing that adds brightness without overpowering the 
natural flavors of the grains and produce.  

Innovation Meets Tradition 

While Chef Jose is a forward-thinking culinary artist, he also respects the traditions of 
cooking. He blends modern techniques with classic preparations, ensuring that every dish 
at Tangled Roots is not only innovative but also comforting. His Ancient Grains Salad, for 
instance, takes inspiration from traditional grain-based dishes while introducing 
contemporary twists that make it a unique offering. 

A Menu That Evolves with the Seasons. 

At Tangled Roots, our menu is never static, and neither is Chef Jose’s inspiration. He 
continually draws from the changing seasons, finding new ways to highlight the fruits and 
vegetables that are at their peak. The commitment to seasonality ensures that every dish is 
fresh, flavorful, and in harmony with the environment.  

Experience the Art of Fruits and Vegetables 

We invite you to visit Tangled Roots and experience the art of fruits and vegetables through 
Chef Jose Guerrero’s eyes. Whether you’re enjoying his Ancient Grains Salad or exploring 



other creations on our menu, you’ll find that every dish tells a story – one of flavor, 
creativity, and a deep connection to the land. 

Come and taste the difference that passion and fresh ingredients make. We look forward to 
serving you! 


