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Green through and through,
Salad Creations aims to grow
into nation’s Subway of salads

LISAWRIGHT

BUSINESS REPORTER

Brenda Botmay be the only woman
ever to shed 140 pounds and gain a
fast food restaurant chain,

It all started a few years ago when
she and her husband decided to
toss the greasy cheeseburger and
French fries habit and opt for ligh-
ter fare, long walks and loads of let-
tuce. :

Then a light bulb went on when
she and her daughter Jenna took a
trip to Florida last year and stum-
bled upon Salad Creations in a
shopping mall food court. It’s fast
food with a healthy twist, where
you customize your own salad with
dozens of toppings very quickly at
the counter, much the same way as
subs are made.

“We thought: ‘thisis great. Itlooks
like the Subway of salads. There’s
no reason we can’t do something
Iike this in Canada People want to
hawe healibier choaces ™ savs Bat.

That inspiration began a life-
changing transition in her career,
just as her weight loss journey was
for her health. For the past 20 years
she and her husband Glenn, a civil
engineer, have been running Nor
Eng Construction & Engineering
Inc. in her hometown of Sudbury.

“Even if you asked me two years
ago, I never would have said I saw
myself in the food business. My
background is not in foed at all;”
giggles Bot, who looks fit and trim
as she nibbles on a junior Greek sal-
ad at the Salad Creations she
opened earlier this year on Yonge
St. just south of College St.

Sure, the concept is cool. But ev-
eryone wondered: Isn’t it super
risky to start a new business in a
deeprecession, let alone in the fick-
le restaurant world where eating
spots can open and close almost
overnight? Plus, there is no short-
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fenda Bot is president of Salad Creations Canada, a fast food salad restaurant the Sudbury native and her husband Glenn are transplanting from the LL.S
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Bot poses outside her restaurant on Yonge St. just south of College. Her shift to restaurant chain entrepreneur was accompanied by a change toa better
eating lifestyle. The Salad Creations chain offers fast food with a healthy twist, where patrons can customize salads with dozens of toppings in a hurry.

Plans call for a 50-store rollout across Canada
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age of competition nearby includ-
ing from Freshii, a chain with simi-
lar offerings like salads, soups,
wraps and frozen yogurt with the
same ‘build-your-own’ concept.
But just as Mr. Sub has compet-
itors that put their own spin on
sandwiches including Subway and
Quiznos, Bot had faith there was
room for her version of customized

salad making and heartyyethealth-

ful eating. She got the skinny on
how to move Salad Creations — an
established brand with dozens of

outlets in the US. — to Canada and

make ither own. ;

“When I do something, I do what-
ever it takes to make it happen. I
Just engrossed myself in learning
about everything to do with this
Business,” she explains. “T have a
passion for this and I really love the
idez”

Bot bought the rights to the brand
la=t winter and is now the president
of Salad Creations Canada with an
2s=reement in place for a 50-store

rollout across the country. The
scheduled opening next month of
the second Toronto location in the
Sun Life Financial building at Kins
and York streets has been delay=c
due to the Toronto civic workers
strike, which has putaroadblockon
commercial permitting for now.

Other locations set to open &=
year include the food court in the
Erin Mills Town Centre and one =
Brampton. Next year Bot will focus
on developing Alberta; afier that
she has her sights set on big &5
centres across Canada.

Her blossoming chain is consis-
ered separate and distinet rom e
large US. franchise, so she comid
put her signature on the brand &
herflagship store. Restaurants Sese
have different menu items o &===s
to Canadian tastes.

“We get alot of vegans, too. so ey
are looking for something di=erens
and very flavourful. Our soups s=8
out every day,” she says. addme the
grilled tofu and coconut comry &= 2
bighit.

The Yonge St. location = d=oor==-

=d in bright green for obvious rea-
soms. with menu items listed on the
wall along with big pictures of fresh

wesetables everywhere. Customers
wll see a picture of a big tomato

w0 sunglasses to signify the new

summer-inspired salads on offer.

Daughter Jenna, 24, is always
Susy tossing and chopping behind
the counter as the operations man-
2er and is also the creative inspira-
%on for most of the menu. She isn’t
k== on creations with thousand is-
120 and ranch dressing, preferring
Salsamic and sun-dried tomato
concoctions, which she notes are
the preferred Canadian salad
dressings.

“I've always had a passion for
So0d " says the wispy and energetic
ook “You can ask my boyfriend.
A0 1 dois think about food.”

She's also a Food Network junkie.
1 idolize Giada De Laurentiis” who
Sosts the television cooking show
Eweryday Italian, she adds.

Jenna was working away at her
philosophy degree at Queen’s Uni-
wersityin Kingston when she decid-

ed to shift gears and head into her
salad days in the new family busi-
ness.

Younger brother Justin, 22, is the
vice-president of Canadian devel-
opment. He works on setting up
stores and training staff and poten-
tial candidates to run the burgeon-
ing franchises.

“T never saw myself doing this but
now I see myself running a restau-
rant,” she muses.

“There’s junk food everywhere
but I think more people are eating
healthy these days.”

Salad Creations is green through
and through from the lettuce right
down to the biodegradable packag-
ing. Customers who eat in the store
have real cutlery and dishes, with
big red bowls for the salads and
metal baskets for the wraps. Salads
are fossed or chopped — literally
with a double-sided pizza slicing
wheel — in big stainless steel mix-
ing bowls. : -

Bot says business is good and that
they’re about to get into catering
big time.



