Career choice caters to chef's talents and tastes

By Susan Frick Carlman
STAFF WRITER

It was time to step off the corporate fast trabkf inuch was clear to Karen
Garlough and her husband Bill. After some 15 yeatke realm of Fortune-100
companies, they both had an appetite for sometténg

"Bill had more of a specialty-foods background, amdknew a lot of people in
the industry, we had gone to a lot of trade shawd,we enjoyed it, so we
thought that would be a good business for us,"Gaitbugh, 53, a primary
organizer of last weekend's Cuisine for a Causeréiser for Naperville
CARES, and half of the spousal team that today @mdsruns My Chef Catering
in Naperville.

When the pair opened their gourmet deli and cadnirsiness at 75th Street
and Rickert Drive in 1989, it was a little aheadtstime, serving up specialty
foods and take-home dinners from their storefrpetration well before Boston
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Market came to town. But within a few short yed#rajas the catering piece that My chef Catering co-owner Karen Garlough samples a sauce created by executive chef
had risen to the top. Dave Opielinski, right, in the kitchen of the Naperville catering and event company on
Thursday. Garlough has more than 17 years in the business, which caters for social and
corporate events.
Q: So how did you wind up where you are today?AEspecially when you're in a new business, you dat wbu need to do to pay the bills, and
especially to make your payroll, so what we did waswvent the way of catering, because that was wasitreally driving the business. When we
moved here (on Golfview Drive in the northwest esraf the city), which was about 10 years agdyatt point the retail sales were like five percent o
the total business, so it was really a no-brainer.

Q: Do you think it was the right time, the right place?A: Yes. We had a little apprehension, just becauspl@emuld come in — we had a lot of
walk-in traffic, and that did translate to someedaiy sales — but really, it didn't miss a beat.

Q: How did food figure into your growing-up time in Michigan?

A: | was fortunate enough that my parents would sav&me money and take us to some nice restausaritsat we were exposed to different
cuisines. Occasionally we would go downtown to Biefor dinner.

Q: What about at home?

A: | did some cooking and baking, with my grandmotSére was the baker of the group. So | really spemie time on that, and also with my other
grandmother (who) was from Germany — both my graredgis came over from Germany, in the '20s — aidilearn from her things like making
homemade spaetzle, German potato salad, saurbratehings like that. Looking back, that was intérey. My other grandmother was more
traditional, kind of meat and potatoes, but no paakion for it.

Q: What is it like to make a living helping peoplecelebrate?

A: Itis a happy business. It's hospitality, and wHat about it, especially at this point, is tiiata generational thing, where we've done the
graduation parties for the kids, and then we didt tiveddings, and we did their showers, and noweveiing their kids' baptisms and confirmatiorts. It
like old friends. They call you. There's a prominfamily in town that I've done both of their kidg2ddings and their birthday parties, his birthalagt |
just did her birthday last weekend. And it's grbatause they call you and it's "Karen, help mb my party.” It's wonderful. It's also a little fdifent —
catering's a little different in that it can be maereative than some of the other areas of haspitacause we do a party in your home or at pffice
or at a banquet hall, and you have the opportueily to create the ambiance. So that's whatt ddrfun, too.

Q: You do more than just the business these days.

A: We do, and that's been nice ... just having @ littbre time these past five years, we've really lbée to broaden our perspectives. When you have
your own business, it's all-consuming. You stattama you're working 16 hours a day. And this beséns a seven-day-a-week business. The train is on
the track all the time, and it just chugs alongs #ll-consuming. So a couple things that we dithst it wasn't 24 hours a day ... was we got stogs
— we don't have any kids, so we didn't have thstatition — and the dogs were terrific. It wasasom to go home, and it was something to takeafare
And these last five years we've been able to getiad in community things. Probably my strongésig with Naperville CARES, which | absolutely
love. They're a wonderful group. They have a misdiait they have fun getting there, (and) it's eally rewarding, because it gives you different
perspectives, too. At first glance, when you ttehknybody being in economic stress —which CARESsdein Naperville, you think, "Oh, that can't
be." And of course it is.

Q: How do you deal with the prospect of burnout, oiis it not a problem for you?

A: You do get burned out. It's so demanding, timewAsiet of times we nickname it Just In Time Catgrihecause sometimes you're getting the
things out today that need to get out. So you wiyau get into a bit of a slump because you tertbtthe same things that you know are tried ared tr



But when you have a lot of repeat customers, toeit dant to do the same thing they did last yeattfeir holiday party or whatever, so what's good
about it is that we do take some time to read niagazeven the Food Channel — there's some fabthimgs on there, it's fun. And just talk to pegple
too, in the industry. And we do occasionally gatimade show. Even just going down to Chinatownpaidhg around the little Asian grocery stores and
things, you do get some ideas. We spent about kiwééew York and hadn't been there in a long tiare just took pictures of all these beautiful
displays ... we were all pumped up when we cameshttrwas great, because all of a sudden it wass"He this." What's good about in here, too, & th
we kind of keep one another pumped up. When Dokni{8cafidi, a partner in the business) will comekdfgom an event and show some photographs,
or I'll stop by one of his weddings, let's say caebanada, and see how gorgeous it is, it doegggtumped up again. So it's a pretty high-energy
place.

Q: What's your favorite thing about coming to work every day?
A: 1 guess it's the camaraderie in here (and) theaiction with everyone in here. ... that's one efréasons why people have stayed so long.
Q: There seems to have been a turning point for yoabout five years ago.

A: We did slow down, | think it was five years aganaest to the date, that Bill had congestive heddra ... he's healthy now, (but) within that five
years | had cancer, and that's fine now. That vilg surprise, because I'd never been sick exoephnfoccasional cold. I'd never been in the halspit
and then all of a sudden — boom. So when that Inapgeur perspective changes in that you stagebthe mortality, even though you feel fairly ygun
So that was probably the turning point. It was,likgell, we better start living a little bit."

Contact Susan Frick Carlmansagriman@scnl.coor (630) 416-5260.
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