Gusto Catering Company

GOOGLE'S GUST

In 2003 former marketing and sales software professional Dominic Ellis took a huge leap.With a successful
career in the technology field, he decided to toss everything aside to follow a greater passion: Food.

Crarninic Ellis has fond memaries of his
youth in Lordeon, England. Every summer his
parenits packed up the kids for a camping
heliday in France. "The motivation to camp
#35n't to s== the countryside,” explains
Craminic. "It was to keep things on the
cheap. By saving on accommedations, we
could spend mors money eating glorious
French food.” Dominic’s sarly exposure to
fine gourmand created an insatiabls passion
for feod that has yet to abate.

“although | loved food | never considersd
cooking for a career. Instzad, | went to
business schoclin Englard, and when |
finished | came to Canada. Upan arrival, |
began a carser in the technaology industry.

I lowed and did well at it. But in my spare
tirne | did what | laved sven more, cocking.
There came a point when | felt | wanted to
create something of my own in something |
really loved. It was obwious to me what that
would be.*

Crarninic left his job in 2003 for chef school.
Twa years later he opened his catering
company, appropriately named Gusto.
Esplains Dominic, *Food is my passion.
When founding my business, | wanted

the company name to reflect that fe<ling.
Gusto means fun and ze=t in English, and

in Portuguess it means good appstite. |
approach every meal and every event with
"gusta’ in mind.”

Crarninic approaches hiz wodk with the client
as the star of the party. Understanding what
they want to achizve and figuring out the

style of serdce that suits their goals sstz

the faundatian. Fram therz, he warks an
creative menus. Ethics and responsible
sourcing of food are important elements to
his business. Whenever passible, he sources
from local farmers and establishments in the
syrrourding area.

Mast of Craminic’s busin ess has come via
word of mouth, and business hazsbeen
growing at an incredible pace. After one
expanzion, Dominic is now turning his
attention to establishing business systems
and proceszes, Explains Dominic, "As Gusts
continues to grow, | want to ensure it runs
like dedbeork. Analyzing how we are daing
and how #e can mprove on things means |
have to be ablz to track and measure.”

Cominic’s enthusiasm for food sxtends

into the cammunity. He is actively invalved
with Conestaga Colleget chef program
and part of Waterloo Region Food Security
Systerns Committz=. 1 like to suppart and
stay connectsd to the college. | speak to
the Food & Beverage casses and we hire
Conestoga co-op students.” Last year
Dominic alse toak part in the region’s 100
Wile Dist and the local Taste Local, Taste
Frash initiative.

Mextup? *Someday I'd like to open a shop,
but that's a little way down the road " With
Cominics obwvicus zestfor the world of food
it’s likely the rmad to his next adventur= will
k= 3 shart ane.

OR FOOD

How did you start cooking
for Gongf’o

I zof @ phene call from Gasgle, California
They wanied fo come and have a sample of
the food I prepare. They come. They ate. He
tadked. Shartly affer that I was asked f
wauld fike to prepare ther cafe meals

How do you decide

what to serve?

Tevork with my team fo put o menu plan
together each week. It'3 iruly a collactive
job and usually tokes about a day lo gef
Just right. Once we have the menu ready,
we 2end i by Googls for review

Are there any special diet
considerations

for menus?

Al our mezals are health coded: Green.
Red Amber. As mauch o5 possible we work
fior ensnre cur meni 13 seasonal, local and
healify. We offen puf m some theme days
fo keep if inferesfing.

And?

It has been amazmg. We have a bi-qweskly
mesting with the food staff i Califormia
aned are confinually challenged i come up
with creative, imaginafve food, The people
af Google are wonderful and truly seem io
appreciate our eforts. The experience hos
been hagely resarding. nof st for me, bul
for all of my staff



