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Welcome to One Sweet World 

One Sweet World is committed to producing the finest quality companion 
animal food that will also have a significant impact on wildlife and 
conservation concerns around the world.

We offer four types of dry dog food (and soon a line of cat foods) that use 
only the highest quality (human-grade) ingredients. In a complete departure 
from most existing pet foods, ours contain no animal by-products, fillers, or 
chemical preservatives. Furthermore, our production plant is certified by the 
American Bakers’ Institute (ABI), meaning that it meets the regulatory 
standards to be legally authorized to manufacture products for human 
consumption..

At One Sweet World, we live by a simple credo: If a food product isn't good 
enough for us to eat, why would we feed it to our beloved companions?

*In addition to promoting the health of 
companion animals, One Sweet World is 
proud to share our profits with the 
International Fund for Animal Welfare 
(IFAW), the world's leading animal 
protection and preservation organization.
(click for details)

One Sweet World's Family of Premium Quality Foods for Dogs 

All Life Stages Weight
Management Small Breeds Senior Dogs 

The One Sweet World Family of Companion Animal Foods
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One Sweet World pet foods

Assignment:
Logo, branding, packaging design, website, product roll-out
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for Education Innovation

680 I Street S.W.
Washington, D.C. 20024
Tel: 202-544-8650
Fax: 202-544-8678
appletreeinstitute.org
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Client:
Apple Early Literacy Preschool,
National Preschool Model, Washington, D.C.

Assignment:
Branding, Logo, Brochures, print Advertising



C H I L D R E N ’ S  M O N T E S S O R I  S C H O O L

Client: Stoneridge Children’s Montes-
sori School, Beverly, Massachusetts

Assignment: Branding, multiple logo 
design, and design, writing, editing 
admissions catalog



Client:
Governor Dummer Academy
Byfield, Massachusetts

Assignment:
Branding, advertising, video production, 
public relations, and design, writing,
editing quarterly magazine (above and right)
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Client:
Horace Mann Charter School Resource Center
Assignment:
Logo and website

Client:
Seacoast Center
Montessori Teacher Training
Assignment:
Logo and website

Client:
Recipro software product
Assignment:
Logo, branding, Flash presentation, product roll-out
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Yanks Goes Al Fresco for Summer!

"Finally..." enthused one of our guests recently, "a place to enjoy a fine meal outdoors during the 
summer."
   And she was right -- if somewhat 
dramatic about it: Yanks has opened its 
front terrace with four umbrella tables 
for both lunch and dinner.
   Though slightly less formal than our 
main dining room, the terrace offers the 
same inspired menu from Executive 
Chef Olivier Rigaud and the same 
service from our dedicated wait staff.
   Unlike our indoor tables, though, these 
are not reserved in advance: when dining 
al fresco at Yanks, it's first-come-first-
served.

Dining suggestion: Yanks' seafood mélange for two (fresh lobster, king crab legs, 
jumbo shrimp, cherrystone clams, and Blue Point oysters on a bed of crushed ice) and 
two glasses of chilled champagne served under the stars on Yanks' terrace on a warm 
summer evening. Could anything be better?

And, speaking of new Yanks dining experiences, have you seen our new 

private dining room?
   Situated just beyond the piano and behind French doors is the new, 
tastefully decorated space that can accommodate as many as 18 for a seated 
lunch or dinner. The perfect size for family gatherings, parties, and 
organizational meetings, the private dining room offers quiet, intimate 
surroundings to which we can add a projection screen for multimedia 
presentations.
Already a favorite of several area businesses for their corporate dinners, the 
private dining room is available by reservation only (978-232-9898). 

YanksRecipe
below

Lunch:
Yanks Angus Burger and 

Pizza?
Yes, in addition to our $20 prix fixe 
menu, we're now offering several 

ala carte luncheon choices, 
including a club sandwich, nicoise 

salad, an angus burger, and 
special grilled pizza.

Lunch hours are
Tuesday through Friday
from 11:30 am to 2 pm.

Who's Cooking?
Are you interested in trying your hand at haute cuisine? Step into the chef's 
classroom -- that is, Yanks' kitchen, where Executive Chef Olivier Rigaud will 
resume Yanks' Cooking Classes  in September.
  Chef Rigaud, who joined Yanks in March after several years as sous chef at 
the venerable Ritz-Carlton in Boston, will lead the hands-on classes for aspiring 
chefs and serious home cooks. The one-day, self-contained classes will take 
students' through the process of preparing a multi-course meal, using 
professional techniques and tools. Specific dishes will be determined by the 
Chef in consultation with the approximately 10 students who attend each 
session. No previous experience or expertise is required.
   To enroll in Yanks' Cooking Classes, call us at 978-232-9898.
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YanksMercantile Newsletter

Yanks' Chocolate Truffle
Cake Recipe Below!
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Client:
Yanks restaurant, Yanks Mercantile, 
Beverly Farms, Massachusetts

Assignment:
Logos, branding, print and web adver-
tising, website, menu design


