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Organic To Go Reports Preliminary First Quarter Financial Results - Quarterly Revenues Increase

Percent - All Key Metricémproved
2008-04-23

Revenues for the quarter increased 43 percent to approximately $5.2 million, as compared with revenues of $3.6 million
the same quarter last year.

Gross profit for the quarter increased approximately 80 percent to $3.2 million, as compared with $1.8 million in the sam:«
period last year, in part by increasing gross profit margin by more than 12 percent to over 61.5 percent for the quarter.

Our adjusted EBITDA is projected at approximately ($900,000) excluding approximately $100,000 stock based
compensation as compared with ($1.7 million) with $19,000 in stock based compensation in the same period last year.

Jason R. Brown, Chairman and CEO, said that, 'As anticipated our company continues to make significant improvement
all areas as we leverage our economies of scale in each of our regional operations. Based on these results, not only con
to last year but also compared to last quarter, we are showing improvements in revenue, gross margin and EBITDA. As
maintain our focus on gross margins and operational efficiencies in each of our regions, Seattle, Los Angeles/Orange Cc
and San Diego, we continue to expect to reach EBITDA profitability by the end of the year as we anticipate expanding in
existing regions and potentially entering a new region on the east coast.’

During the first quarter, Organic to Go reported retail sales of approximately $2.3 million, delivery sales of approximately
$2.0 million and wholesale sales of approximately $870,000, increases of 40 percent, 31 percent and 94 percent respect
over the same period last year. Also during the quarter, daily revenue exceeded $83,000 per business day, the average
check increased to over $6.50 with the average catering order companywide for the year averaging over $300 per order,
significant increases over the prior year.

'We believe that our company is well positioned for continued organic and acquisition related expansion driving our top &
bottom line growth. | have assembled a seasoned board of independent directors and a very strong operations manager
team to execute on growing our company to capitalize on a continuing major consumer trend towards clean and whole fc
consumption. We are all focused on seizing the immediate opportunities while building on our successful foundation for
years to come.

'Further developing our existing regions, we opened three new greenfield cafés during the quarter, two in the Los Angele
area and one in the Seattle area, and each is performing above our expectations. To continue to grow our café business
delivering delicious American cuisine to our customers, in May we plan to launch PIZZA ORGANICO(TM) single-serve
pizzas in our retail locations. Pizza is a delicious way to create new organic devotees and profitably expand our offering
our existing customers. Our initial selection includes four of the top selling pizzas in this $32 billion industry: cheese,
pepperoni, barbeque chicken and vegetarian.

'Our first quarter results are the continuation on our commitment to top and bottom line development and we believe we
the wind at our back as organic food becomes more mainstream year over year. We have started this year strong and w
positioned for growth. | look forward to what the balance of the year will bring,” concluded Brown.
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