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When significant cracks began appearing in
the nation's econamic foundation back in the
late summer and early fall of 2008, Bill and
Karen Garlough probably should have been
spanding their sleepless nights worrying
how severe a toll the apparent ancoming
recession would take on their company, My
Chet Catering. After all, while weddings and
hirthdays and other social events would surely
go on—albeit likely on a smaller scale—a
retrenchment on the corporate entertaining
side of the ledger seemed ingvitable as the
financial gears began to creak and grind.

But while the Garloughs were indeed mindful
of the potential damage on the horizon as
business owners, they were somewhat
precccupied with the details of yet another big
event planning job, and for this one the timing
couldn't have been more fortuitous. Firmly
in philanthropic mode, Bill saw the gathering
economic storm and knew that his latest
charitable endeavor—the Rotary Club of
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Maperville's Soup's On! event
in position to capture a few more benevolent
dollars before purses hegan to tighten
considerably, it was also set to pour money
into shelters and food pantries right when
those agencies would be bracing for a sudden
and unprecedented demand for their services.

was not only

Indeed, when the final receipts were tallied
from the first Soup's On!, the Garloughs’
concerted efforts to keep overhead down by
securing product and service donations from
many of the major players and coordinating
the entire event through their own My Chef
operation paid off in a $70,000 battom line
to be split ameng three DuPage County social
service agencies just when they needed it
maost. Mow Bill is back heading up a second
installment of the event on the Tellabs campus
in Maperville (see sidebar)—another in a
long line of charitable efforts he and Karen
have contributed to or helped oversee during
thelr 20 years running My Chef.
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"Caterers are in a great position to directly
lend a hand because food and entertaining ang
centerpieces for so many charitable events,”
Bill explains in noting that My Chef provides
cash or services to 20 or 30 organizations
every year, "We've always felt that if the city
has supported us and allowed us to grow our
husiness here we owed it to the community
to give something back.”

Giving back also means giving time, and bath
Bill and Karen actively serve on a number
of boards throughout the community

Bill with the Rotary and Loaves & Fishes,
Karen with Naperville CARES and the
Chamber of Commerce. Having worked with
the Rotary to provide catering services for
the group’s annual Oktoberfest for the
previous sixteen autumns, Bill proposed the
concept far Soup's On!—a food-focused
event designed to showcase an array of area
restaurants in a casual and family-friendly
"soup kitchen-style”™ setting—and volunteered







