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Ryan
Comerford

an impassioned “foodie”
puts his talent where his
heart is

By Susan Stewari

e grew up in the kitchens of
Hhard-wurking immigrants in
the restaurants of dewntown
Toronte, And  that, =says Ryan
Comnetlord, has been the key Lo his
success as one of San luis Ohispos
youngesl entrepren euTs.
“Their work ethic built Toronts.™ he
says. and by the time they had earned
their own reslaurants, they had alolto

teach.”

Comerford isthe owner and general
manager of Fairways al Dairy Creek and
Caleringllnlimited.com. He is in Lhe
process of Llaking the management Teigns
alL both the Dairy Creek and Motro Bay

Goll Courses from his father’s capable
hands. And he has high hopes for "The

Managing

At Lwelve, he took his first job peeling
polatoes in the basement of a busy lish
n chips jeint in Toronte, owned by a
middle-aged Chinese couple.

“l jusl loved the Wons™ says
Comerford, "They laught me so much®™

He graduated from peeling and pre-
[rying the polatoes Lo waiting lables
when he moved to Mevada's, an talian
testautanl, where he guickly became
Moor manager at jast 17.

“I'm a big puy. he explains “so |
logked older than | really was."

Twno more upscale llalian restaurants,
Peppino’s on the Beach and Florentine
Court, Followwed Mevada's, both with the
nld-school, Furopean method of leach-
ing young reslaurateurs and chefs: my
way or the highway and no smiveling
allowed,

“These guys had lemper tanltums on
a daily basis™ Comerford recalls. “They
thoughl nething of chasing me around
with a meat cleaver.”

At 22, with his taste buds fully
engaged and his passion For food driv-

{phote by Albert Gilson! ing his decisions, Comerford was on his

View at Morro Bay,” the reslaurant he is
Tenovating Lo setve the burgeoning markel
lor banguet facililies. Al 29, hehas comea
long way fasl,
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way to Furope Lo apprenlice under the
greal chels when he landed in San luis
{thispo. He had come Wesl Lo say good bye
o his Mather before embarking on his culi-
nary education. Fut his father had other
ideasz. Why not slay on awhile and help
hitn wilth the demands of the golf cours-
25t

“What | dircovered was thal the cele-
bralion aspect of the business was lack-
ing," said Comerford. "It's fundamentally
imporlant io support the restaurant that
provides that elernent.”

G0 he hid the contract te establish
Faitways al Dairy Creek and much (o his
surprise, he won it. That was four years
ago. Today, Fairways is a thriving con-
cern, serving out-of-the-ordinary break-
fasL and lunch dishes toe a salisfied crowd
of the counly’s movers and shakers, plus
theusual mix of working folk and gollers.
Comerlords breakfast menu features
ample, [our-epg omelets, hougse-rnade
zalzas, and lols of sides. Lunch menus
have added anod Lo his ltalian reslaurant
toots in the hand-lossed, stone-fired
piFzelles-each one with the llalian name
il wras born with: margherita, pritna vera,
pollo pesio, and carne. Fragrant hurmis
with pita bread, and albacore egg rolls
with pornegranale sauce hring Greek and
Chirese Mlavors to the appelizer list. and
an array of entrée-sizred salads, piled-
high sandwiches, and juicy burgers give
diners all the choice they could ask lor.
Thisisno ordinary golfcourse diner.

and neither 15 the sialf. Chels and wait
slalf overlap into Comerlord’s offl-sile
business, Caleringlnlimiled com where
he serves the [ull gamnul of catered events,



Ryan Comerford, wielding dulbs and
pans with equal finesse at Dairy Creek

from weddings and bar mitzvahs Lo {ilm
and commercial shools. For Hollywood
lypes and brides-to-be alike, high qualily
ollerings and split-second timeliness are
paramount, Comerford says his slaff isup
io the lask and then some.

“I'm good al choosing the right people
and then empowering them™ he says.
Devialing from the humiliating and

somelitmes scary draining lechniques of
his Furopean and Asian predecessors,
Comerford helieves thal respect and
encouragermenl go a much longer way
Lowrard fostering excellence.

“In addition (o preal food and service,
my poal in belh the reslaurants and the
calering business,” he says, “is to provide
opportunities for my chefs so that they
can afford te buy housesin the communi-
Lies they work in.®

Recently, Commerlord’s
Calerin glinlimiled .com served over 5,000
al the {Garden Festival, [(eaturing
Medilerranean dishes from every temper-
aturerone.

“we love Lo be challenged,” he added,
“gither by the logistics of the location, or
by the special or unusual requiternenis of
the meris. I'm in this business to make
people happy.”

Eventually, Comerford plans Lo espand
the business to live up Lo ils name-unlim-
iled. Envisioning a nelwork of calering
slaffs and lecations throughoul ihe
nation, he is looking Lo i1l the increasing
dernand lor quality calering sitnilar Lo the
concept used by such companies as flow-
ers.com, Buill on qualily, credibility, and
consistency, Cateringlnlimited.comn
would provide a uniform slandard of
service and exceplional food gquality,
available anywhere al the click of a

mouse.

These days, Comerford isbusy learning
the topes al the golf courses. Wielding a
set of clubs as readily as he works a saule
pan, heis full of enthusiasm, relating the
history af the green hillz around him with
reverence and respect. Co-owned by early
dairy ranchers, the Guideltis and the
Gallardis, Dairy Creek isbolh a histerical -
1y and an envirommenLally sensitive place.
An early memu fealured Joe Guidetli's
homernade sausage recipe. And carefully
spaced perches have been installed to
ensure the comfort and safely of the resi-
denlhawks and eagles.

Aan unabashed food lover who will hop
a plane lo try a new dish from a favorile
Chicago chel, or drop a king's ransom at
Yalentino’s in l.as Vegas, Ryan Comerford
continues his culinary educalion in the
great american cafés and eateries.

“I'l admil it.” he grins, "1 put food
ahead ol almast anything”

Severn years ago, he loreslalled his
Furopean culinary advenlure to stay here
and work instead. 1L was a long irek from
Toronilo Lo San Luis Obispo, and an even
lenger one [rom humble potato peeler to
California restaurateur, Like the immi-
grants of his native Toronlo however,
when it comes o the pursuil of excel-
lence, Ryan Comerford doesn’l let a Tittle
thing like dislance stop him.
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YOUR HOMETOWN JERKY & SAUSAGE
SINCE 1947

You tun find Cattunso Brow. maugags
at our factory. by the meatcounterin
your losal grovery stors and on the menu
at your faverite local restaurants.

Portuguese Linguica
Italian Sausage
Swiss Sausage
Spicy Spanish Caballero
Pork Chorizo
Pork Apple Honey

There 13 no suhatituts for qunlity.
N+ M=, No fillars and No pork trimmings.

For revlpes log onto www.cattaneobrox.com

7 69 Caudill Street San Lutz Obiape
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