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Great White Smoke was founded by
David White. Photo by Chris Howell.

Spotlight: Great White Smoke
By Kasey Husk

Coming in June:
Business Buzzwords
Do you know the lingo?

W

ith his fiancée and son fighting for their lives, a job loss impacting
the family’s finances and bills piling up, things looked bleak for
David White and his family in the weeks following his son’s birth.
But when life handed White and his fiancée, Jessica, lemons, they made
barbecue.
Only months after the birth of their son, they launched Great White Smoke,
a food truck serving up the “smoky goodness” that characterizes their pulled
pork, ribs, brisket and more. Now, less than three years later, the mobile
restaurant will have permanent roots at its new storefront at 108 S. Rogers
when it opens in mid-April.
Not bad for a man who, three years ago, took to YouTube’s cooking channels
to learn how to barbecue.
“I watched a lot of shows, burned a lot of meat and got a lot better,” he
recalled. “It came natural after that.”
White’s barbecue efforts came of necessity in the aftermath of a rough
pregnancy for Jessica. The pair’s unborn child was diagnosed in utero with
Trisomy 21, commonly referred to as Down Syndrome. Jessica had to leave
her job as a result of the difficult pregnancy, which ended with the emergency
delivery of their son four weeks early in February 2013. Four days later, infant

GREAT WHITE SMOKE
continued on page 14

REGISTER NOW FOR
THESE UPCOMING EVENTS
Hosted by the Greater Bloomington
Chamber of Commerce
MAY
11 Women Excel Bloomington Awards Luncheon
19 May Business After Hours
Please call the Chamber (812-336-6381)
or see the Chamber’s website
(www.ChamberBloomington.org)
for more information.

Get the dish
on the
local
restaurant
business.
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ADVOCACYHUpdate
T

he Chamber represents business interests to local, state and
federal representatives, serving as an advocate on behalf
of all businesses for the
issues critical to the future
of our community. If you
need assistance with a business advocacy issue, please
contact your Advocacy Team
at The Chamber.

Chamber also offered two
more sessions focusing on
how businesses can use
drones and the future of the
autonomous car. The day
ended with a drone demonstration courtesy Civil and
Environmental Consultants,
Inc.

Sign Ordinances

Due to a recent Supreme
Court decision, it is now
illegal to regulate temporary
signs based on content. Last
month, proposed amendments to the City’s sign
ordinances passed the Plan
Commission. The Chamber
The Chamber’s 2016
had initial concerns with
Federal Focus event took
the amendments for sandplace last month in the
wich boards signs and realShreve Auditorium at Ivy
tor signs. City staff worked
Tech Community College in with stakeholders to update
Bloomington. Jeremy Eglen, these amendments.
an attorney and robotics
professor, was the keynote
speaker and gave a presentation titled “Unmanned
in the Wild Blue Yonder.”
The Monroe County
Professor Eglen discussed
Energy Challenge is a
the past, present and future community-wide effort
of policy and regulations
to reduce energy use in
surrounding UAVs. The
order to win the $5 mil-

Federal Focus
Symposium:
Unmanned Aerial
and Vehicle Systems

Monroe County
Energy Challenge

Attorney and professor Jeremy Eglen speaks at the 2016 Federal Focus Symposium. Courtesy photo.

lion Georgetown University
Energy Prize. At the same
time, we’ll improve quality
of life, reduce our environmental impact, and save
money. To win, the county
needs to save more energy
in houses, schools and government buildings than 49
other communities across
the country.
The Monroe County

Energy Challenge is a
joint effort of the city of
Bloomington, the towns of
Ellettsville and Stinesville,
Monroe County government, the Monroe County
School Corporation, the
Richland Bean-Blossom
School Corporation, the
Indiana University Office
of Sustainability, Ivy Tech
Community College, the

South Central Community
Action Program, Vectren
Energy, South Central
Indiana REMC, and many
others. To learn more
about the competition visit
mocoenergychallenge.org.

I-69 Section 5
Update
Current spring and sum-

mer work on Section 5 in
Bloomington includes the
following activities.
Sound wall construction
is anticipated to start by
winter 2016 and complete
by summer 2016.
A Tapp Road interchange
with roundabout intersections and road work should
start by summer 2016 and
complete by the end of
2016.
CSX Railroad Bridge
widening will start by late
winter 2016 and complete
by summer 2016.
A Sample Road interchange with roundabout
intersections is anticipated
to begin by late winter 2016
and complete by late summer 2016.
Work on the Chambers
Pike Bridge will begin in
spring 2016 and complete
by late summer 2016.
A Liberty Church Road
interchange will begin

ADVOCACY UPDATE
continued on page 6
F2 • BIZNET | MAY 2016

Engage with the Chamber

CHAMBER
VOICES

By Jeb Conrad, president and CEO

Y

Jeb Conrad. Courtesy
photo.

our Chamber of Commerce team
is teeing up for a busy agenda with
events, activities and engagement
for our members and the community.
We remain focused on key strategic
areas that support the local business
environment and our members, serving
as the voice of business. The core of
our mission is driven by these areas
and supported by bringing programs
and events to our membership and
the community that are relevant and
important to our community’s success.
The Chamber hosted our
Federal Focus half-day
program, centered on
issues and opportunities
with unmanned
vehicles and drone
technology. It was
a very engaging
session, touching
topics of privacy,
commercialization
and the future of
drones and automobiles
in our community. You
can see the presentations at
ChamberBloomington.org.
The Chamber remains active in public
policy advocacy, working with our county
officials and the city administration on
issues and opportunities impacting the
business community. The Chamber
team and leadership are immersed in
key issues at all levels of government that
are important to our members and the
business landscape.
The key issues that the Chamber is
engaged in locally include: changes to the
city demolition delay and public rightof-way sign ordinances, county planning
and zoning for the urbanizing area, and

new development opportunities for the
Trades District, IU Health hospital sites,
and I-69 areas to name a few. Updates are
summarized in our Advocacy Update on
page 2.
There are many great ways to engage
with the Chamber, including some
upcoming events. Our Women Excel
Bloomington Awards luncheon will be
held tomorrow, May 11, at Henke Hall,
honoring women who have contributed
and led initiatives for the betterment of
Bloomington and Monroe County.
Our annual Golf Outing will be held
on June 9. It is a great way to engage with
our members, network, compete
and partner. All of our events
are listed on the Chamber
website.
Graduation for
many students is
looming close and the
Chamber recognizes
the dedication and
effort of so many. For
all of those graduating
from our partner
institutions, our Monroe
County high Schools,
Indiana University, Ivy Tech
and Leadership Bloomington/Monroe
County, we congratulate you on your
success and moving on to the next level of
your career path.
The Chamber would also encourage you
to patronize our local businesses. Buying
locally does have a positive impact on our
local economy and I hope everyone will
consider making your purchases locally
when feasible.
Your Chamber is leading in 2016 and we
thank our board of directors, committees
and staff for driving excellence in our
initiatives. Thank you to all our members
for all you do for the community!

“I hope everyone
will consider making
your purchases locally
when feasible.”

The Chamber
staff, partners & board members
Greater Bloomington Chamber of Commerce
400 W. 7th St., Suite 102 • P.O. Box 1302 • Bloomington, IN 47402
Phone 812-336-6381 • ChamberBloomington.org

STAFF, PARTNERS & BOARD MEMBERS
The Chamber invites its members to contact these individuals
with comments or questions regarding Chamber activities.
CHAMBER OF COMMERCE

OFFICERS

Jeb Conrad, President & CEO
Anne Bono, Director of Advocacy
& Public Policy
Kelley Brown, Director of Marketing
and Communications
Katie Bruhn, Executive Assistant
Patty Goldman, Graduation Coach
Kelsie Holt, Director of Talent,
Education & Workforce
Melanie Humbard, Graduation Coach
Larry Jacobs, Government Relations City
Carol Kelly, Events Coordinator
Heather Robinson, VP of Operations
Jim Shelton, Government Relations-County
Tammy Walker, Director of Member
Services

Tedd Green, Cook Pharmica, Chair
Randy Lloyd, First Capital Investment,
1st Vice Chair
Tony Stonger, Edward Jones,
2nd Vice Chair
N. Ric Olson, Olson & Company, PC,
Secretary/Treasurer
Cullen McCarty, Smithville Fiber,
Immediate Past Chair

BUSINESS NETWORK
Brooke McCluskey, Editor
biznet@heraldt.com

DIRECTORS
Vanessa McClary, Kiwanis Club of South
Central IN
Mark Moore, IU Health—Bloomington
Joshua James, Bill C. Brown Associates
Cindy Kinnarney, First Financial Bank
Amy Somers Kopp, RE/MAX
Acclaimed Properties
Sarah Bard Rogers, IU Credit Union
Steve Smith, Hoosier Energy R.E.C., Inc.
Ron Walker, CFC Properties
Jennie Vaughan, Ivy Tech Community
College of Indiana - Bloomington
Sue West, One World Enterprises
Jim Whitlatch, Bunger & Robertson

CONTACT BIZNET
If you are a Chamber member who would like to announce promotions, expansions, community events, or other news in the “Chamber Briefs” section, please contact
Carol Kelly at the Chamber: 812-336-6381 or ckelly@ChamberBloomington.org.
To advertise in BizNet, please contact Laurie Ragle at 812-331-4291 or lragle@heraldt.com. Be sure to ask about discount rate packages for Chamber members!
For subscription information or customer service, please contact Katie Bruhn at 812-336-6381 or info@ChamberBloomington.org.
Please send press releases to info@ChamberBloomington.org.
Thank you for your interest in BizNet!
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Getting hYPed
Editor’s note: hYPe is a networking group for
young professionals in the Bloomington area.

N

Attendees at the BYOCB—
bring your own coloring
book—event enjoy some
coloring fun. Courtesy photo.

•
•
•
•
•
•
•
•
•

omination forms are now available
for this year’s 10 Under 40 Awards.
Please find the nomination form at
ChamberBloomington.org or download a
PDF form and send to Kelsie Holt at kholt@
chamberbloomington.org or PO Box 1302,
Bloomington, IN 47402. The deadline for
nominations is Friday, June 10 at 5 p.m.
Since 2011, the annual 10 Under 40 Awards
have honored ten young professionals under the
age of 40 for their outstanding leadership in the

• Bloomington Economic
Development
MEMBER
Corporation
RENEWALS
• Bloomington Hardware
Company, Inc.
• Bloomington Hospital
Accident Fund Insurance
Foundation
Company
• Bloomington Valley
All Seasons Heating and
Nursery
Air Conditioning
• Blue & Co., LLC
American Legion Post 18, • Business And
Burton Woolery
Professional Exchange
Applebee’s Grill & Bar
• Chances and Services for
AT&T
Youth
Austin Insurance Agency, • City Glass
Inc.
• Classic Catering &
Axis Architecture +
Rentals, Inc.
Interiors
• Clean Machine Car Wash
B & L Rentals
• Coghlan Orthodontics,
Back to Nature Cabins
PC

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

workplace and their community involvement.
This group of young professionals represents the
best and brightest in Bloomington— they are
caring individuals, hard workers and whip-smart,
making our community a better place. This year’s
awards celebration will take place Thursday, July
28 at Ivy Tech’s Shreve Hall. For more details on
the nomination process and the event, please visit
ChamberBloomington.org.
During the first week of May, hYPe held the
first Bring Your Boss to Lunch at the DeVault
Alumni Center. Check out a quick summary
and some photos on hYPe’s Facebook page at
Facebook.com/hYPeBloomington.

Comfort Keepers
Crazy Horse Bar & Grill
Crisis Cleaning, Inc.
D & S Maintenance
Dan Rarey Real Estate
DeBruicker Consultants
Doering Consulting
ESG - Electronic Systems
Group, Inc.
First Appraisal Group
Inc.
French Lick Resort
G & S Homes
General Interiors Inc.
GSF
healthLINC
Heflin Industries, Inc
Hi-Rise Sign & Lighting
Solutions
HuHot Mongolian Grill

NEW
MEMBERS
ABR Imagery
3808 W. Vernal Pike
Bloomington, IN 474042534
812-322-2539
Contact: Ross Thackery
Acorn Ridge Bed and
Breakfast
3016 S. Conservation Club
Rd.
Morgantown, IN 46160
317-445-8034
Contact: Rita Dennis
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The next event is a trivia night at Oliver
Winery to be held June 8. Join us for some wine
tastings, trivia and casual networking with local
young professionals. This is a free event, but
please register online at ChamberBloomington.
org.
As always, hYPe thanks the following series
sponsors for their support of young professionals:
JA Benefits, Cook Group, Solution Tree, Owen
County State Bank, Ivy Tech Community College
Bloomington, Weddle Brothers Construction,
Markey’s Rental and Staging, IU Credit Union
Investment Services, BKD, LLP, Indiana
University and Wal-Mart.

• Indiana University Credit
Union (Main)
• Ivy Tech Community
College - Bloomington
• JB’s Salvage Inc.
• Joachim, Linda
• Kiesling, Iris F.
• Massage Envy Spa
• Meineke Car Care Center
• Monroe County
Community School
Corporation
• Monroe County History
Center
• Monroe County Public
Library
• Monroe Hospital
• Motor Service, Inc.
• Northwestern Mutual
• Potbelly Sandwich Shop

• Quality Mill Supply
Company, Inc.
• Quality Surfaces
• Rake Cabinet & Surface
Solutions
• Ralston, Robert L.
• Regency Apartments
• Regions Bank (Main)
• Renaissance Rentals
• Roto-Rooter/Christman
Enterprises LLC
• Rubicon Construction
LLC
• Solution Tree
• Southern Indiana Radiological Associates, Inc
• Sponsel CPA Group
• State Farm InsuranceCindy Vlasman

• State Farm InsuranceLisa Allen
• State Farm InsuranceMike Sutherland
• Stratum At Indiana, The
• Strauser Construction
• Structural Components
Fabrication, Inc.
• Tabor Bruce Architecture
and Design
• Tap, The
• TITLE PLUS!
• Town and Country
Veterinary Clinic
• Tyben Inc
• Varsity Properties
• WBE Contractors, Inc.
• Weddle Plumbing Inc.

Andy Mohr Honda/
Andy Mohr Hyundai
1441 S. Liberty Dr.
Bloomington, IN 47403
812-336-6865

Gordon Flesch Company,
Inc.
1360 S. Liberty Drive
Bloomington, IN 47403
812-327-7245
Contact: Bill Ryan

Monroe County Sports
Hall of Fame
P.O. Box 122
Bloomington, IN 47402
Contact: Nancy Werner

Eco Logic LLC
8685 W. Vernal Pike
Bloomington, IN 47403
812-876-7711
Contact: Spencer Goehl
Fyffe Heating & Cooling
1465 W. Maple Grove Road
Bloomington, IN 47404
812-876-4168
Contact: Dave Fyffe

Jerry’s Diagnostic Center
Inc.
1302 N Enterprise Drive
Bloomington, IN 47404
812-339-5800

Southern Indiana Center
for Independent Living
450 Landmark Avenue
Bloomington, IN 47403
812-335-6702
Contact: Chris Spinks

CHAMBER BRIEFS

New Hires and Promotions
Fort Appointed to Board
Old National Bank announced Tim Fort as a new
community director on its North Central Region
Board. Fort holds the Eveleigh Chair in Business
Ethics at the Kelley School of Business at Indiana
University, where he coordinates the required undergraduate courses in business ethics.
Carter and Genrich Join HFI
HFI Mechanical & Building Solutions added
Liz Carter and Rob Genrich to their team. Genrich
joined the industrial division as a construction CAD
detailer. Carter joined the construction division as a
project engineer.

ABR Imagery, Inc. is the highest rated and the most
reputable glass supply source in America. Based in
Bloomington, ABR is the largest glass supplying company
that offers some of the most advanced tools and raw glass
materials to professional lampworkers, fusers, stained
glass artists, scientific glassblowers and enthusiasts. Go to
Abrimagery.com or call 812-322-2539.

Acorn Ridge Bed and
Breakfast is centrally located
between Bloomington,
Brown County and
Indianapolis, nestled in
the country but close to
everything. We offer one
queen & one king suite
with en suite baths and a
room that can be reserved
as two twins or a king, with
a private bath not in the
room. We adapt our menu to
accommodate your dietary
preferences. Nutritious
snacks and beverages
are always available. Visit
acornridgebedandbreakfast.
com or call 317-445-8034
for complete details.

City Director of Planning and Transportation
Christy Langley has been hired as the new director of planning and transportation for the city of
Bloomington. She holds her certification from the
American Institute of Certified Planners and has
taught at both IU and Ball State University.
Community Justice and Mediation News
The Community Justice and Mediation Center
announced that Liz Grenat has agreed to serve as
its executive director. Grenat was executive director
of Big Brothers Big Sisters of South Central Indiana
from 1999 to 2007.
Kelson is City Utilities Director
Vic Kelson has been hired to head the City of
Bloomington Utilities Department. Kelson holds a
Ph.D. in environmental science and a Bachelor of
Science in engineering, is an Indiana professional
engineer and a certified ground water professional.
For more information call 812-349-2489 or email
carmichm@bloomington.in.gov.
Starowitz Fills Arts Position
Sean Starowitz has been hired to fill the
vacant assistant director of economic development for the arts position in the Economic and
Sustainable Development Department of the city of
Bloomington.

Awards and Designations
Old National Among Most Ethical
The Ethisphere Institute has named Old National
Bank as a 2016 World’s Most Ethical Company.
Ethisphere is a global leader in defining and advancing the standards of ethical business practices. Old
National Bank has been recognized for five consecutive years.

CHAMBER BRIEFS

Eco Logic’s mission is to establish and restore native
plant communities and the ecological processes they support.
Since 1999, Eco Logic’s core work is ecological restoration
and consulting. Their excellence in these fields is accredited
by its many partnerships with regional government, private
business, and the community. With the 2016 launch of Eco
Logic’s native plant nursery, they retail a variety of native
plants ideal for prairie, rain garden, and woodland settings, as
well as to support birds, butterflies and other pollinators. Visit
ecologicindiana.com or call 812-876-7711.

Honesty is the key to our current success at Jerry’s
Diagnostic Center and it will continue to be our key as our
business continues to grow. We have the capacity and skill
to treat your vehicle the way it needs to be treated–with
careful, trustworthy attention. It is our full intention to back
up integrity with each and every client by following our
own high standards of excellence no matter what. We have
a state-of-the-art 16 bay service area along with clean and
comfortable waiting rooms equipped with wireless internet
access. We have been in business since 1973 and are still
family owned and operated. Call 812-339-5800 or go to
jerrysdiagnosticcenter.com/.

Gooldy & Sons has been locally owned and operated
since 1949. We offer food service supplies and equipment,
as well as service commercial refrigeration and food service
equipment. Call 812-332-1682.

At O’Neal Insurance &
Financial Services we strive
every day to make sure that
our insureds are covered
across the board. Whether
it be your personal property,
business, investments, a
liability incident, or even
your life, we work diligently
to ensure that your hard-earned dollars go to adequate
coverage that meets your specific needs. It is our policy
to provide friendly and excellent customer service to our
current and potential clientele. Helping to protect the hard
working citizens of Monroe County is a daily goal of ours—
one that we take very seriously and find great joy in. Call
812-558-9088.

continued on page 13
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May Update
from the Franklin Initiative

T

he Franklin Initiative
had a busy time
in April wrapping
up 2015-2016 school year
programming. The last
Reality Store of the school
year was held April 13
at Jackson Creek Middle
School, with an excellent
volunteer turnout of almost
60 people!
With volunteers’
support, nearly 300 students
experienced the Reality Store
program, helping them to
become more aware of what
life as an adult will be like
and help them connect their
current education to their
futures. The next Reality
Store events will start up
again in the fall. If you are

interested in volunteering
with the Franklin
Initiative, please contact
Kelsie Holt at kholt@
chamberbloomington.org.
The Franklin Initiative
also assisted The
Academy of Science and
Entrepreneurship with
job shadow placements
for their freshman class.
Exploring career interests
is an important experience
for students and can help
spark their interest in their
futures by connecting their
education to potential
careers. Job shadowing is
also a great way for students
to determine what they
are not interested in as a
career, which is often just

as important. The Franklin
Initiative placed freshmen
students with working
professionals to observe
a typical day in their
chosen field and have the
opportunity to learn about
the path to that particular
career. Thank you to the
business professionals for
hosting and providing such
a great opportunity for
students.
On April 19, the Franklin
Initiative hosted the annual
Employment and Job
Skills Fair at the Holiday
Inn. More than 100 local
high school juniors and
seniors attended to meet
24 potential employers,
learn about the job search

Volunteers make each Reality Store a memorable experience for student attendees. Courtesy photo.

process and practice
their soft skills. Human
resources professionals
from WorkOne and South
Central Indiana Human
Resources Association were
also available to speak with
students about resume tips,
social media guidelines and
more. Many sponsors made
this possible—Holiday Inn,
Bloomington Ford, John

Bethell Title Company,
G.E., Ivy Tech Community
College, Wal-Mart and CFC
Properties.
The Franklin Initiative
also hosts Lemonade Day.
The event, to be held May
21 this year, is a communitybased program dedicated
to teaching children how
to start, own and operate
their own business using

the time-tested model of a
lemonade stand. Hundreds
of children participate
each year. The program
is free, and the kids get
to keep all of the money
they earn. To register your
child, visit Bloomington.
LemonadeDay.org. Contact

FRANKLIN INITIATIVE
continued on page 12

ADVOCACY UPDATE
Continued from page 2
construction by spring 2016 and
complete by the end of 2016.
Mainline improvements and
access roads from State Road 46 to
just south of Chambers Pike, from
Sample Road to Chambers Pike and
from Turkey Track Road to Indian
Creek will begin by late winter 2016
and complete by the end of summer
2016.
The remaining segments of
Section 5 are currently anticipated
to be completed by the end of June
2017. The I-69 Development Partner
is fully responsible for the construction, operation and maintenance
activities—including snow removal
and pothole repairs—of this section
of I-69 for a total of 35 years. This
includes providing local access to
and from I-69/State Road 37 during and after construction. Access
will be maintained until new permanent access is available. The I-69
Development Partner has enhanced
law enforcement activities to assist
with safety and prompt responses.
F6 • BIZNET | MAY 2016

Attendees watch a drone demonstration by Civil & Environmental Consultants Inc.
Courtesy photo.

Additional project information can
be found on the I-69 Development
Partners’ website at i69section5.org/.

I-69 Section 6 Update
On March 29 INDOT officials
announced Ind. 37 as the preferred
route to connect Martinsville to
Indianapolis. Before the announcement INDOT was reviewing five
different routes. INDOT took into
consideration human and environ-

mental impact, cost, opportunity for
economic development, purpose and
need. INDOT will work with local
residents and businesses to determine overpasses, underpasses, access
roads and interchanges.
Do you have questions about the
Chamber’s advocacy efforts for the
local business community? If so, contact Anne Bono at abono@chamberbloomington.org or call 812-336-6381.

Get the Dish
Local restaurateurs discuss
building a business in a foodie town
By Kasey Husk

T

he Big Cheeze owner Chad Sutor was a Purdue business student with no culinary
experience at all when, as a college senior, he set his mind to starting a food
truck.
He chose to serve grilled cheese in part because he knew he could make
them.
He chose Bloomington because he knew, here, he could make it.
“We knew the competition was steep, but with Indiana University
right there … they would accept a newer type of idea with open arms,”
Sutor said of becoming one of the city’s first food trucks.
Whether a restaurant is offering the informal, homey offerings
of a food truck or the fancier fare of more upscale establishments,
Bloomington—local restaurateurs agree—is a place where businesses
of all stripes can find a niche. The diversity of the city, its large
student population and widespread local enthusiasm for good eats
give Bloomington a reputation as a “foodie” destination, all while

“We knew the
competition was steep,
but with Indiana
University right there
… they would accept a
newer type of idea
with open arms.”
—Chad Sutor, owner,
The Big Cheeze

The Big Cheese
food truck was
founded by Chad
Sutor and focuses
on grilled cheese
sandwiches. Photo
by Chris Howell.

GET THE DISH continued on page 8

MAY 2016 | BIZNET • F7

GET THE DISH

And while Indiana University provides
a
natural
customer base for many local
Continued from page 7
restaurants, their presence comes with
another advantage: their talents.
retaining a small town feel.
Bloomington’s labor market, Malibu
“Bloomington is just such a diverse,
Grill manager partner John Bailey said, is
eclectic community (where) you have
people from all over the world and all over “one of the biggest advantages that I would
say we have. You have access to very bright
the United States,” Uptown Café owner
and very motivated and very high-achieving
Michael Cassady said. “It is still a small
people.”
town so you have a lot of that warmth and
“You can do a bad job of hiring in this
knowing your customers.”
That’s not to say running a restaurant in town, just like you could in any town,”
Bailey said. “But if you develop a culture of
Bloomington—or anywhere else, for that
matter—is easy. Operating in a college town excellence and treat your employees right,
you attract more good people.”
brings with it both great advantages and
Matt Frey, owner of Bub’s Burgers and
unique challenges. Restaurant owners and
Ice Cream, agreed. People who are hard
managers have to be nimble to overcome
adversity, keep up with trends and always
work to keep bringing in new customers.

Cooking up a plan
Above: Chef Daniel Orr
shows a pork loin dish at
FarmBloomington. Photo
by Jeremy Hogan. Right:
Michael Fox displays a
spaghetti and meatballs
dish made with a low salt
content. Photo by David
Snodgress.

By the Numbers: Restaurant Industry Facts
$782.7 billion: United States restaurant industry sales in 2016. It’s up from $586.7
billion in 2010.
1 million+: Restaurant locations in the United States.
14.4 million: Restaurant industry employees.
1.7 million: New restaurant jobs projected to be created by the year 2026.
9 in 10: Restaurant managers who started as entry-level restaurant employees.
8 in 10: Restaurant owners who started their industry careers in entry-level
positions.
9 in 10: Restaurants with fewer than 50 employees.
7 in 10: Restaurants that are single-unit operations.
10%: Restaurant workforce as part of the overall U.S. workforce.
47%: Restaurant industry’s share of American food dollars in 2016. It was 25% in
1955.
50%: Percentage of American adults who have worked in the restaurant industry at
some point in their lives.
Source: National Restaurant Association, April 2016
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Sutor was inspired to bring The Big
Cheeze to Bloomington because of what he
saw as an underserved market for late-night
post-bar grub, he said.
FarmBloomington owner Daniel Orr,
meanwhile, was drawn to the area in part
because of the availability of fresh, local
and high-quality ingredients through
places like the farmers’ market, SaharaMart,
Bloomingtonfoods and more—plus the
town’s general atmosphere.
“The liberalness of the town, as well as
the diversity the university gives us, allows
us to be very creative with global cultures
and cuisines and also to support businesses
that do really work on trying to use local
ingredients, foraged items, local herbs and
cheese and proteins,” Orr said. “People
seem to understand that those will be a
little more expensive and they support
places that do go the extra mile to not just
buy everything from a big-box kind of
vendor.”
The Big Cheeze and FarmBloomington
are very different restaurants in form and
fare, but each found a niche within the
diverse community that is Bloomington.
The city’s growing reputation as a
destination for craft beer also does its part
to help lure more tourists, said Lennie’s
general manager Michael Fox.
“I think being a brew pub is beneficial
to us in that regard. With the clustering of
breweries in Bloomington, people travel
specifically to try different beers and check
out the local breweries,” Fox said. He noted
that one local program in particular, the
Bloomington Ale Trail, encourages people
to do just that.

“The liberalness of the town,
as well as the diversity the
university gives us, allows
us to be very creative with
global cultures and cuisines.”
—Daniel Orr, owner,
FarmBloomington

“With the clustering of
breweries in Bloomington,
people travel specifically to
try different beers and check
out the local breweries.”
—Michael Fox,
general manager, Lennie’s

workers tend to hang out with other hard
workers, he said, and those people want
to work for Bub’s too when they see their
friends being treated well, making good
money and getting satisfaction out their
jobs.
College sports also help bump up local
business, said Jaimie Schwartzman, owner
of BuffaLouie’s. While she stays on top of

GET THE DISH
continued on page 9

ask for and sadly we are losing at least a
dozen people who are key members to our
Continued from page 8
operation,” she said. “We’re happy for them
all university and community events that
because they are graduating and moving on
bring in big crowds, such as homecoming or … but it is bittersweet to watch them leave.”
parents’ weekend, unpredictable events like
Restaurants must also work to find the
the men’s basketball team making it to the
balance of menu items that ensures there’s
Sweet 16 always give BuffaLouie’s an extra
something for both the younger crowd
boost.
and those who might be more
“We love, love, love a
adventurous eaters.
successful sports season,”
“As a chef you want
Schwartzman said.
to show off, but as a
businessman you
want to make
people happy,” Orr
said. “You have to
Employing
find that balance.
students—and
I found a lot of
operating in an
trust from my
environment
regular customers.
where half the
They’ll try things
—Michael Cassady,
population leaves
like buffalo tongue
owner,
Uptown
Café
town for weeks or
and a lot of these wild
months at a time—is
things I pull out of the
not without its challenges.
ground in the spring. The
The transient nature of
standard post-high school or
student life means, according to
college-age person may not appreciate
Bailey, “we are always in training mode
that yet.”
because we have a very large staff and (for)
Having a student-heavy client base also
most of them it is their second or third
means that businesses can feel the pinch
priority in life.”
during the lean summer months and school
Schwartzman agrees. The fall is always “a breaks when students leave town.
really tricky time” at BuffaLouie’s because
The Irish Lion takes advantage of the
new employees are coming in and just
opportunity to close for two weeks during
starting to learn the ropes, she said.
the winter holiday season to do much“Being in a college town we get so many
GET THE DISH
student employees, and so—for example,
continued on page 10
right now, we have the best staff you could
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Finding
balance

“Bloomington is just
such a diverse, eclectic
community (where) you
have people from all
over the world and all
over the United States.”

DISH PICKS
Bobby’s Colorado Steakhouse
Customer favorites: steak, salad bar and
soups. “We go through 15 to 20 gallons of
soup per day,” said owner Robert Scank.
Scank’s favorite: “After 50 years, I don’t have
a favorite.”
Bub’s Burgers and Ice Cream:
Customer favorite: Settle-for-less-ugly beef
burger with cheese.
Owner Matt Frey’s favorite: “Everything …
I eat everything on our menu because it is so
simple. That’s what I like about it.”
BuffaLouie’s
Customer favorites: medium buffalo wings,
sweet barbecue traditional wings and the
Sweet Lou burger.
Owners Jaimie and Ed Schwartzman’s
favorites: cobb salad, mushroom swiss
burger (Jaimie) and pot roast sandwich and
Montreal dry-rub wings (Ed).
El Ranchero
Customer favorite: chicken chimichanga
Owner Mey Cristobal’s favorite: pollo
chilango, chicken breast with chorizo and
pineapple topped with cheese sauce.
FARMbloomington
Customer favorites: parmesan and garlic
fries with turmeric aioli and the Lugar
burger, which is a bison burger with a chili
espresso rub on a Scholar’s Inn roll topped
with bacon and goat cheese.
Chef/owner Daniel Orr’s favorite: any fish
dish, especially “the best fried catfish you are
ever going to have.”
Golden Corral
Customer favorites: fried chicken, Bourbon
Street chicken, awesome pot roast, rotisserie
chicken, mashed potatoes and rolls.
General manager Josh Mapes’ favorite:
awesome pot roast
Great White Smoke
Customer favorites: nachos, candy bacon
and especially a tender part of the brisket
called burnt ends. “If I say we’re having
burnt ends, people will come from the far
reaches of Mordor,” jokes owner David
White.
White’s favorite: brisket and his wife
Jessica’s ranch pasta salad.

Uptown Café owner Michael Cassady and his head chef, son Lake Hubbard, helped make Cajun food
a Bloomington favorite. Photo by David Snodgress.

Irish Lion
Customer favorites: Irish items are
customer favorites, especially Blarney
puffballs.
Owner Larry McConnaughy’s favorite:
Chateaubriand and coddle, which is an Irish
stew.

BizNet asked local restaurant owners
and managers to share their most
popular menu items, plus their personal
favorites. Here’s what they told us.
Janko’s Little Zagreb
Customer favorites: spicy meatballs and
steak, particularly the petit filet, New York
strip and ribeye.
Owner Mark Conlin’s favorite: lamb chops.
Lennie’s
Customer favorites: bacon turkey melt,
pizzas and strombolis.
General manager Michael Fox’s favorite:
turkey tortilla salad.
Malibu Grill
Customer favorites: spinach artichoke
dip, lime chicken fettucine, filets, Hawaiian
ribeyes and burgers.
Managing partner John Bailey’s favorite:
roasted half chicken.
Mother
Bear’s
Pizza. Photo
by David
Snodgress.

Mother Bear’s Pizza
Customer favorite: pepperoni, either as a
solo act or part of a variety of ingredients, is
on about 50 percent of pizzas sold.
Owner Ray McConn’s favorite: The Divine
Swine, barbecue pizza, and pizza with olive
tapenade or garlic parmesan white sauce.
Stafano’s Ice Café
Customer favorites: BLT and salads,
especially the chicken salad.
Owner Ahmad Popeayer’s favorite: chicken
Roma.
The Big Cheeze
Customer favorite: The Mac Daddy, a
grilled cheese with homemade mac and
cheese in the middle.
Owner Chad Sutor’s favorite: The Momma
Smacker, a grilled cheese with pulled pork,
carmelized onions and smoked gouda.
Uptown Café
Customer favorites: eggs Maryland, huevos
rancheros, jumbo lump crabcake and
gorgonzola-encrusted filet mignon.
Owner Michael Cassady’s favorite:
crawfish etouffee and Louisiana hot pepper
chicken.
Yogi’s Grill & Bar
Customer favorites: chicken fingers and
buffalo chips.
General manager Joana Glasscott’s favorite:
nachos.
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Continued from page 9
needed repairs.
“One big misconception
is—people see the place
when it’s packed, and on a
big weekend it just seems
crazy,” Schwartzman said.
“People think you are so
busy all the time, you must
be doing so great. They
don’t see the quieter times.
They don’t see the middle
of July when we are at more
of a lull.”
Businesses that have
been around for a couple
of decades have also seen
a dramatic increase in
competition as the city’s
restaurant scene has grown.
When Irish Lion owner
Larry McConnaughy first
opened his Kirkwood
restaurant in 1982, he
estimates only about three to
five other restaurants stood

in the early 2000s when
Bloomington enacted a
In an industry where
city-wide smoking ban,
startlingly few outlets
Glasscott said. Once a latesurvive their first year—only night hangout spot with
40 percent, according to one pool tables, darts and more,
study—the ability to cope
Yogi’s saw the crowd that
with adversity is vital.
was its bread and butter no
Orr, for one, was already longer staying out as late in
an extremely accomplished the aftermath of the ban.
chef and author of his
As a result, the restaurant
own cookbook when he
had to “shift our focus to
working with the university,
fraternities, sororities, local
businesses—getting them in
for bigger events,” Glasscott
said. Students became a
bigger part of the clientele.
For Golden Corral
general manager Josh
Mapes, the biggest challenge
is happening right now.
Since taking over the
business in January 2013,
Golden Corral’s new
— Josh Mapes, general manager,
ownership and management
Golden Corral
have been working to
repair a reputation that
suffered under the old
owners. The building has
been remodeled and Mapes
for business.
opened the doors to his own said in an e-mail that he is
“In the food truck
restaurant in Bloomington. “focused tremendously on
industry, there’s power in
But Orr almost immediately providing high-quality food
hit a speed bump that he
numbers,” Sutor said. “It’s
with high-quality service at
could not have foreseen:
a mobile food court. You
an affordable price.”
the crash of the U.S.
bring more people out as a
Mapes is trusting the
crowd than as an individual. economy. The subsequent
power of word-of-mouth
recession meant Orr, who
We need other food trucks
advertising.
had planned to focus
there to create some
“We are attracting new
mostly on upscale entrees at business, including guests
buzz about it. I like that
FarmBloomington, needed
cooperative competition.”
that have not visited us
to make some adjustments
Likewise, brick-andfor years, by spreading the
to his menu for an
mortar establishments
word about how much the
increasingly price-conscious restaurant has changed since
like Yogi’s Grill & Bar see
public.
the benefit of a crowded
we took over and how great
“I think it made
field, according to general
the guests’ experience was
us stronger and more
manager Joana Glasscott.
each time they came in,” he
The diversity of restaurants sustainable, with the
said.
introduction of things like
in town means everyone in
town isn’t offering the same pizzas and burgers and
our chili fries,” Orr said,
type of fare.
Running a restaurant
adding that Farm also began
“It keeps it competitive
also
means being nimble is a
offering daily specials such
and it keeps a lot of people
necessity
to staying relevant.
as meatloaf, fried chicken
going out if everybody is
That
means
keeping up
and catfish. Today, some
trying to serve good food
on
latest
trends,
tastes and
of those entrees continue
and have good service,”
technologies.
to be the restaurant’s most
she said. “We’re all kind of
striving for the greater good. popular sellers.
GET THE DISH
Yogi’s, meanwhile, coped
That seems like it would be
continued on page 11
with its own challenge
beneficial to everyone.”

The food fight

in the area immediately
around it. Now, he said,
there are perhaps 30 bars
and restaurants in the same
area.
To stay competitive,
McConnaughy said,
the best bet is to offer
what restaurants used to
advertise in bright neon
lighting—“good food”—at
competitive prices.

Increased competition
isn’t always a negative. Sutor
was among the first food
trucks in Bloomington
when he started The Big
Cheeze in 2012, but since
then the number has grown
to 19, he said. Perhaps
counterintuitively, Sutor
believes the increased
number of food trucks
has ultimately been good

“Golden Corral is
focused tremendously
on providing highquality food with highquality service at an
affordable price.”

Staying fresh
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photo, he said, “can change
the success of a day.”
Continued from page 10
“If I post something,
especially
if it is something
In the last 10 to 15
unique
you
can’t get
years, Cassady has seen
somewhere else in
many more customers
Bloomington, we can
coming in to the
double our reservations in
Uptown with
specialized dietary a day,” Orr said.
Social media, particularrestrictions,
ly
review
sites like Yelp
either because of
and
TripAdvisor,
also
allergens or diets.
give
restaurants
a
level of
He said that his
feedback that it would not
kitchen takes
—Joana Glasscott,
have seen before—and with
food allergies
general manager,
it, the opportunity to reach
very seriously
Yogi’s Grill & Bar
out to people who had a
and works to
bad experience.
help patrons find
Mother Bear’s owner
items that will fit with
Ray
McConn, who hired
their dietary needs. Five
one
of
his employees
years ago, Uptown went
to serve as social media
a step further by creating
manager for Mother
a gluten-free menu for
patrons with celiac disease Bear’s, is among those
who tries to connect with
or gluten sensitivity.
unhappy patrons to try
Likewise, Lennie’s has
become a destination spot to soothe their feelings,
offer a goodwill gesture
for people dealing with
gluten sensitivity, Fox said. and ultimately “salvage the
customer.”
Years ago, the restaurant’s
It’s hard to quantify
chef had a family member
dealing with celiac disease, how much social media
so Fox developed a gluten- specifically helps his
business, McConn said,
free pizza crust recipe for
but it allows him to put
her.
information out in five
“We’re well-known in
the gluten-free community minutes that might have
taken five days using
because we also have
traditional advertising
gluten-free beer in the
bottle,” Fox said. “So people media.
can enjoy pizza and beer
again.”
Restaurants like Lennie’s
are also adding social
media to their marketing
arsenal as they shift to a
world where customers
want to connect more
closely with the brands they
like. Lennie’s, like many
other restaurants in town,
uses Instagram, Twitter
and Facebook to keep the
restaurant top-of-mind for
its customers considering a
night out.
Orr, a self-proclaimed
Facebook enthusiast, uses
that medium to drive
traffic to Farm. One post or

GET THE DISH

“We’re all kind of
striving for the greater
good. That seems like
it would be beneficial
to everyone.”

Above: At Yogi’s Grill &
Bar, competition isn’t
a bad thing. General
manager Joana Glasscott
welcomes competition
because it keeps people
going out for food
and drinks. Photo by
Chris Howell. Right: At
Buffalouie’s, Jamie and Ed
Schwartzman focus on
quality and adaptability.
Photo by David Snodgress.

“We definitely try to
adapt our menu to what
people are wanting,
what we hear people
are interested in.”
—Jamie Schwartzman,
owner, BuffaLouie’s

The same flexibility
McConn applies to his
media strategies also keeps
Mother Bear’s in step with
changing tastes. Mother
Bear’s Pizza was named
one of America’s top nine
pizzas in 1982, McConn
said, but the company
never rests on its laurels.
New products are available
all the time, and he is
constantly investigating.
“You always try to keep
it fresh,” he said. “You just
try to stay apprised of what
is happening in the world,
what seems to be really
popular, and use that to
appeal to the most possible
people.”
Schwartzman agreed,
noting that it was only
eight years ago that—at the
urging of customers—the
wings restaurant added
burgers to their menu. Now
burgers are a very popular
item.
“We definitely try
to adapt our menu to
what people are wanting,
what we hear people are
interested in,” she said. “If
you just deliver a quality
product and keep your
standards high, I think
that’s timeless.”
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FRANKLIN INITIATIVE
Continued from page 6
Bloomington’s Lemonade Day city director, Amy
Swain, at lemonadeday@bgcbloomington.org for
more information on volunteering or hosting a
lemonade stand outside of your business.
For more information on any of these programs
and The Franklin Initiative, please contact Kelsie
Holt, director of talent, education and workforce, at
kholt@chamberbloomington.org or 812-336-6381.
The Reality Store is a product of INFBPW\
Indiana Women’s Education Foundation, Inc. Any
future use requires prior notification to Indiana
Women’s Education Foundation, Inc. Please
contact them at 765-345-9812 or e-mail bpwin@
msn.com.

Announcing our WEB Awardees

S

even women will receive the Chamber’s Women Excel Bloomington award in a ceremony
tomorrow at Indiana University’s Henke Hall of Champions. Awardees were nominated
based on their leadership, business acumen, entrepreneurship and community involvement.

Winners are:
Lesley Bolton—editorial director and co-founder, Inkblot Editing
Kathy Romy—executive director, Meals on Wheels
Valerie Pena—assistant vice president, Office of the Vice President for Government Relations,
Center on Representative Government, Indiana University
Joyce Poling—assistant to the chancellor for community engagement, Ivy Tech Community
College Bloomington
Sue Talbot—founding director of Hoosiers for Higher Education and former member of the
Indiana University Board of Trustees
Kerry Thomson—CEO, Habitat for Humanity
Sue West—controller, One World Enterprises
The ceremony takes place tomorrow—Wednesday, May 11—from 11:35 a.m to 1 p.m.
at Henke Hall of Champions inside Memorial Stadium, located at 1001 E. 17th Street in
Bloomington. Doors open at 11 a.m. Space is limited, so please contact the Chamber right away
at 812-336-6381 if you would like to attend.
All award winners will be profiled in the June issue of BizNet.
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CHAMBER BRIEFS
Continued from page 5
Express Employment
Honors
Express Employment
Professionals of
Bloomington earned top
honors at the staffing firm’s
33rd annual International
Leadership Conference in
Dallas. The Bloomington
Express office received the
Circle of Excellence Award,
which recognizes top
performing offices in the
Express system.

Festival. Program guides
will be available in many
arts venues in the area. For
more information, contact
Sue Owens at owenss@
bloomington.in.gov or 812349-3468.

The Gordon Flesch Company is one of the largest
independent providers of office equipment and business
technology solutions in the nation. Family-owned since
1956, GFC is proud to bring that personal level of service
to the Bloomington area. GFC provides customers with
office workflow solutions, including copiers, printers and
multifunction devices. Our highly trained and certified
business technology consultants can help your business
improve productivity and facilitate growth. The Gordon Flesch
Charitable Foundation contributes $125,000 annually to
nonprofits located in the communities where our customers
live, work and play. In all, donations have exceeded more than
1.5 million dollars since the foundation’s inception in 2001.
Visit gflesch.com or call 812-327-7245.

Blooming Neighborhoods
Celebration
The Blooming
Neighborhood Celebration
will take place Saturday, June
4, from 10 a.m. to noon at
the Farmers’ Market. The
celebration will provide a
venue for the neighborhoods to feature what is
happening in their neighScallon Appointed to
borhood through several
Zero Suicide Faculty
activities. For more informaJean Scallon, chief execu- tion contact Vickie Provine
or smartphone. Visitors can
tive officer at Bloomington
at provinev@bloomington.
view a searchable photo
Meadows Hospital, has
in.gov or 812-349-3505.
gallery with thousands of
been appointed to the Zero
in-action product images
Suicide Faculty. The purpose
and create private ideaof this appointment is to
books for inspiration. See
Visit
Bloomington
provide support to the Zero
more at fastsigns.com/2020.
Suicide Academies through- Special Event Grant
They have also relocated
Visit Bloomington
out the United States for
to 2454 S. Walnut Street,
announces the continuathe Suicide Prevention
next to Lucky’s Market in
Resource Center’s Education tion of a successful grant
the Walnut Park shopping
program that will proDevelopment Center.
center. The sign and visual
vide marketing funds to
graphics provider is comBloomington-area festivals
mitted to providing the
and events. Completed
applications will be accepted highest quality products and
customer service. Contact
through July 1 at 5 p.m.
Bloomington Postal
Fastsigns at 812-287-8179 or
More information can be
Seminar
2020@fastsigns.com.
The Bloomington Postal found at visitbloomington.
Customer Council will hold com/grants.
Davis Celebrates
its 2016 Spring Mailing
Fifth Anniversary
Country
Club
Spring
Seminar Wednesday, May
Dr. J. Blue Davis, D.D.S.
Membership Discount
11, from 8 a.m. to noon
announces the fifth anniThe Bloomington
at the Indiana University
versary of being an owner/
Alumni Center, 1000 E 17th Country Club is holding
operator in private dental
a
2016
spring
memberSt. Topics include internapractice in Bloomington. Dr.
tional mail, the USPS Small ship promotion that will
Davis, a 2005 Graduate of
run until June 30. All new
Business Tool, the USPS
IU School of Dentistry, said
members and eligible curPostal Inspection Service
he enjoys serving and being
rent members will qualify
and more. Register by cona part of the Bloomington
for
discounts.
Contact
Chris
tacting John Butcher at
community. More informa812-331-4228 or jbutcher@ Coffey at 812-332-1116 or
tion is available at dentalccoffey@bloomingtoncc.
heraldt.com.
wellness.com or 812-339com.
3427.
Creative Aging Festival
Fastsigns
has
New
The City of Bloomington
Meadowood Announces
Website, Location
Commission on Aging
Fastsigns of Bloomington Rehab to Home
invites the community to
Meadowood, a Five Star
launched a new responsive
participate in the many
Senior
Living community, is
website
with
consultative
events offered throughout
search functions and is easily launching a major remodel
May as part of the sixth
of its health pavilion, a
viewed on a desktop, tablet
annual Creative Aging

Other

Opportunities
and Events

66-bed Medicare licensed
skilled nursing facility which
provides both long-term
care and rehabilitation stays.
The remodel will include
a new rehab to home area.
Learn more by calling 812336-7060 or visit meadowoodretirement.com.
Realtor Association
Expands Jurisdiction
The Bloomington Board
of Realtors application to
the National Association
of Realtors to expand its
current jurisdiction of
Monroe County and Owen
County to include nearby
Greene County was recently
approved. Research revealed
that this was a natural progression for expansion and
inclusion. Read more at
homefinder.org.
Fire Campaign
The Bloomington
Fire Department and
American Red Cross have
launched a fire campaign
in Bloomington to reduce
deaths and injuries from
home fires. More information is available at redcross.
org/homefires or 812-3327292.
Bloomington Broadband
Infrastructure
The city of Bloomington

Yates Engineering Services, LLC provides fiber for
home professional engineering consulting and design,
autoCAD work print generation and drafting, construction
management, and technical writing services for fiber optic
networks. Our more than 60 employees provide custom
solutions to telephone companies, electrical co-ops,
municipalities, and fiber network builders. Even with our
management team combining over 250 years of experience,
we are high-technology and utilize 100 percent paperless
engineering in the field and in the office. Visit yesrus.com or
call 812-333-7335.

has issued a request for
information to identify and
gauge the interest and proposed approaches to make
gigabit-class broadband
available to all Bloomington
homes and businesses.
Partners are sought to help
Bloomington achieve those
goals. See more information at bloomington.in.gov/
broadband-rfi.

state to offer an innovative savings program called
Save to Win. By making
a $25 deposit, members
will be entered into drawings throughout the year
and will get chances to win
cash prizes. Learn more at
cranecu.org.

Tomaro Launches
Live Radio Show
Award-winning
Cairril.com New Services
Bloomington Remax Real
and Site
Estate agent Deb Tomaro
Cairril.com has rolled
is launching a live radio
out two new services and
show to air weekly on
revamped its core business
VoiceAmerica Radio. Tune
to boost clients’ efficiency
in to the Variety Channel for
and profitability. See more at Deb Tomaro’s REAL Real
cairril.com.
Estate show Tuesdays at 3
p.m. at voiceamerica.com/
or download episodes from
LifeDesigns Announces
iTunes.
Crawford II
LifeDesigns was one of
only 18 applicants to receive Curbing Carbon Pollution
An amicus brief was
an award of low income
signed in support of efforts
housing tax credits for
to curb carbon polluCrawford II. The $7.4 miltion. Mayor Hamilton
lion building project will
provide homes for 35 people has announced his supexperiencing chronic home- port of the Environmental
Protection Agency’s Clean
lessness in Bloomington.
Power Plan, a critical meaMore information is availsure that will protect the
able at lifedesignsinc.org.
safe and economic security
of local communities across
Credit Union-Based
the United States facing the
Savings Program
growing impacts of climate
Crane Credit Union is
change.
collaborating with other
credit unions across the
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GREAT WHITE SMOKE
Continued from page 1
Graison was transferred to
Riley Hospital for Children
in Indianapolis, and shortly
after that Jessica would
face more than a week in
a different hospital when
a misdiagnosed infection
nearly took her life, White
said.
In the 34 days Graison
was hospitalized, White—a
landscaper with a degree
in horticultural design—
was unable to work. Bills
mounted. Nurses at Riley
recommended that the
family explore fundraising,
suggesting silicon bracelets
and bake sales to help cope.
But inspiration hit when
a Bloomington Kroger
offered them the use of a
trailer to have a fundraising
cookout. After the first
successful cookout, White,
whose family is from the
south and loves barbecue,
realized that foods like ribs
and pulled pork would be
great sellers at future sales.
White threw himself
into the task of learning
to barbecue, honing
his skills quickly with
trial, error and YouTube
videos. Soon enough,
customer enthusiasm had
Kroger offering White
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the opportunity to sell
there every weekend that
summer.
“The community
responded in a big way
to our story and food
and urged us to open a
restaurant,” White said.
“Seeing we were broke, it
seemed very far-fetched, but
I wasn’t ready to give up on
our successful barbecue.”
Inspiration hit when
White looked at a 1973
camper that he and his
father had planned to
restore. Instead, he asked
a friend who worked as a
fabricator—could we knock
down the camper portion
and build a log cabin on the
trailer bed?
They could—and
they did. Great White
Smoke’s food truck, with
its distinctive cabin look,
was born and White was
in business. Great White
Smoke was among the first
generation of Bloomington
food trucks.
Today, the food truck
and catering company does
a bustling business selling
beef, pork and chicken
smoked over the cherry
wood smoke that White
prefers for its mild flavor.
The food truck participates
in Food Truck Fridays—a
new Bloomington tradition

Great White Smoke owner David White holds his son Graison, and stands next to
his father. Photo by Chris Howell.

based on a nationwide
event—in the parking
lot outside Smith’s Shoe
Center at 1917 S. Walnut
St.
Great White Smoke
can also be found
at “most events and
festivals in the area,”
White said. Catering
accounts for about
20 percent of his total
business.
Their success, White
said, is “truly is a testament
of putting heart and effort

“We are going to keep
working hard to put out a
real product to give people
the experience of real
traditional barbecue.”

“He steals the show,” said
White, who notes his son’s
nickname as a baby was
“The Great White.”
—David White , owner,
Great White Smoke

—David White , owner,
Great White Smoke
into every cook
we do.”
Great White
Smoke takes the time
to perfect their products
and cook their meat in the
“low and slow” fashion that
makes barbecue so special,
he said.
“We have done what
we’ve always done no
matter what we were
doing—which is work
hard,” White said. “We are
going to keep working hard
to put out a real product to
give people the experience

of real traditional
barbecue.”
White also credits his
family and friends for their
unwavering support in
getting Great White Smoke
up and running.
“Everyone working at
events is family or friends
and we always have a blast,”
he said.
For the new storefront,
White has joined forces
with another food truck,

GREAT WHITE SMOKE
continued on page 15

Tee Up for 33rd Annual Golf Scramble June 9

T

his year marks the 33rd year for the Chamber’s Annual Golf Scramble, one of the area’s largest
and longest-running golf events. This year it will be held Thursday, June 9, at Stone Crest Golf
Community, located at 7001 Stone Crest Drive in Bedford.
It’s been a few years since the event was held at this venue, and the move to the 27-hole course allows
changes to the format and focus. There will only be one shotgun start at 1 p.m. rather than a morning and
afternoon flight. The total field of golfers will be divided into three mini-scrambles, with separate prizes but
the same start times.
“Playing on a 27-hole course is a huge advantage for our participants. The course gives us a unique
opportunity to run three different mini-scrambles or flights with prize money attached to each of the flights.
That means our participants have a greater chance of landing in the prize zone,” said Kelley Brown, director
of marketing and communications at the Chamber. “Play will be fast and fun!”
Cash prizes will be awarded to the first, second and third place teams in each of the three mini-scrambles.
Participants will be randomly placed and all will have additional opportunities to participate in hole-in-one,
closest-to-the-pin and longest-drive competitions. Registration remains at $125 per person or $500 per team
of four and includes entry into the Scramble Putting Contest, where nearly $700 in Stone Crest Golf Pro
Shop gift certificates is up for grabs.
Another change is the addition of an awards reception just for scramble participants and sponsors at
the end of the event. In the past, a Business After Hours event was scheduled in conjunction with the Golf
Scramble. Instead, a separate June Business After Hours has been scheduled for Thursday, June 23, at Master
Rental Center at 2002 W. 3rd St.
“The focus is on the golfers and our sponsors. The private awards reception following the Golf Scramble
allows us to make this event all about them and the play,” explained Brown.
The Scramble is sponsored by German American, Comcast Spotlight, Markey’s Rental and Staging,
Bloomington Ford, Harrell-Fish Inc., Premier Healthcare LLC, RE/MAX Acclaimed Properties, BKD LLP,
CFC Properties, Duke Energy Indiana, Employment Plus Inc, GE Appliances, Holiday Inn, IU Credit Union,
Master Rental Center, MSP Aviation Inc, ProBleu Consulting and IT Services, Rogers Group Inc, and WalMart.
To register your foursome or become a sponsor, visit ChamberBloomington.org/events or call 812-3366381. Registration includes lunch at 11:30 a.m. and inclusion in the Scramble Putting Contest and awards
reception. Mulligans and skins can be purchased separately. Day-of registration depends on availability.

Congratulations to Marsh Supermarket on North
Kinser Pike for the completion of their store remodel.
Stop in soon to check it out. Courtesy photo.

GREAT WHITE SMOKE
Continued from page 14
Gimme Sum Moe, which offers Mexican fare.
Each will operate separately within the same
building, to be called Mo and White’s Grill and
Cosina, he said.
Next summer, White hopes to expand the
deck so that diners at the counter-service style
restaurants can sit outside if they decide to dine
in. He also hopes to be able to stock the shelves
with non-perishable goods sold by other food
trucks in the area—such as bagged coffee from
a local coffee truck—to make the store a “food
truck hub.”
It’s been a wild few years for White, who
said he is so busy he rarely has time to stop
and think about the twists his life has taken.
However, last year he had a reflective moment as
he sat at a barbecue competition with his father.
“I said, ‘Can you believe that two years
ago I was a landscaper?’” said White, who has
turned his landscaping company into a parttime hobby job these days. “Could you have
ever thought we’d be out with a truck, a trailer,
seven smokers (and be) all up in this barbecue
competition and a real threat to win?”
But most important of all, White said, is that
today three-year-old Graison is a healthy, happy
little boy. He and Jessica periodically pop by to
say hello during sales, and the customers love to
see the little boy who inspired both the business
and its name.
“He steals the show,” said White, who notes
his son’s nickname as a baby was “The Great
White.”
“He loves it. He just eats it up. He’s an
entertainer.”

Nutrition HQ celebrated its ribbon cutting with a party
on April 2, including giveaways, discounts and having
B97 on location. They are located at 601 N. College Ave
and are online at nhqrocks.com. Courtesy photo.
MAY 2016 | BIZNET • F15

