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five tips for success in the arts

•	 Be	intentional	about	what	you	do.	Arts	is	a	career,	
treat	it	like	a	career.

•	 If	you	are	getting	requests,	you	should	be	thinking	
contracts	and	liability.	And	possibly	forming	a	formal	
business.

•	 Once	you’re	in	business,	understand	you	don’t	get	the	
protection	of	an	LLC	or	a	corporation	unless	you	treat	
it	like	a	business.	You	can’t	use	your	business	account	
like	your	personal	account.

•	 Surround	yourself	with	people	who	know	more	than	
you.	A	lawyer	can	introduce	you.

•	 Know	what	you	don’t	know.	Don’t	assume	you’re	pro-
tected.	It’s	better	to	ask	and	be	sure.

By Adam Aasen

“Those who do not want to imitate  
anything, produce nothing.” 

– surrealist painter Salvador Dali.
• • •

Some say that art belongs to everyone and that an artist can-
not truly own its creation. Once a note is played on an instru-
ment or a painting hangs on a wall, then the work seeps into 
the soul of the masses.

And while that’s true in an emotional sense – nobody can 
take away how you feel experiencing art – it’s not necessarily 
true in a legal sense. You can’t cover a song without paying roy-
alties and you can’t put someone’s painting on a T-shirt and sell 
it on a street corner.

But today’s generation, raised on file-sharing services for 
music and Web sites that use photographs without permission, 
doesn’t seem to understand the ownership behind art.

That’s where Randall Cloe comes in. The attorney opened his 
practice in the Carmel Arts & Design District so he could help 
up-and-coming artists protect their creative work.

“I love clients who are finally experiencing success, such as a 
painter who sold their first big painting for five or ten thousand 
dollars and they are an upstart and now they have to learn how 
to protect their assets,” he said.

• • •
“Whether you succeed or not is irrelevant, 

there is no such thing.  Making your un-
known known is the important thing.” 

– painter Georgia O’Keeffe
• • •

Cloe, 41, understands copyright law from many different an-
gles. That’s because he used to be a kind of artist himself.

After graduating with his undergraduate degree from Ball 
State University, Cloe worked as a graphic designer in adver-
tising and marketing.

“I think I fell into the majority that just don’t understand 
copyright,” he said. “There’s just this general idea that, ‘I can 
just take a little bit. Maybe if I just take the colors or the con-
cept but it looks different.’ When creative types are making that 
decision, they can get themselves into trouble.”

As he progressed in his career, the Wabash-native started to 
think about what he liked most about the job. And it turns out 
he liked to look at the big picture.

“When I was important enough to be at the big kids table 
and sit down with the client, I realized that’s what I wanted to 
do,” he said. “I wanted to be helping people come up with so-
lutions.”

Layoffs came at his company and he decided to go back to 

school. He graduated with his law degree from the Indiana Uni-
versity Robert H. McKinney School of Law. 

About a year and a half ago, Cloe opened his law firm for 
small business intellectual property and internet law on Range 
Line Road in the Carmel Arts & Design District so he could be 
close to his clientele. He lives in Zionsville with his wife and 
two kids but he was trying to decide between his current loca-
tion and Massachusetts Avenue in Indianapolis. There already 
was an arts attorney on Mass Ave. so he made, “the best deci-
sion I could ever make to start my practice.”

• • •
 “An artist is not paid for  

his labor but for his vision.” 
– painter James McNeill Whistler.

• • •
When you delve into it, there are plenty of interesting wrin-

kles to intellectual property law.
Singer-songwriter Sam Smith won a Grammy in February for 

his song, “Stay With Me,” right after a court declared that the 
song was similar enough to musician Tom Petty’s “Won’t Back 
Down” that Smith has to now pay royalties to Petty. 

It brings an interesting debate among people. How similar 
is too similar? How can you prove that you thought of an idea 
first? When is it “fair use” to use someone’s song or painting 
and when isn’t it allowed?

Cloe isn’t dealing with anyone as big as Sam Smith and he 
doesn’t have to go to court very often. He specializes in giving 
advice to small artists to help them prevent headaches later on.

For example, art galleries throughout Main Street sell paint-
ings to people, but just because you hang a picture on a wall, it 
doesn’t mean you own the copyright. The artist does. You can’t 
now reproduce the work of art on a coffee mug to sell.

“I’d say most art sales are completed without any thought 
about who owns the copyright,” Cloe said.

Cloe said he’s had musicians come in who are so worried 
about people stealing the music that they are afraid to put their 
songs online. He advises them on how to feel secure promot-
ing their work.

And of course there’s photography. Someone can take a pho-
to of you, but it doesn’t mean you own the photo. You own the 
print. So if you want more copies of your wedding day to give 
to friends, then legally you need to order the prints from the 
copyright holder which is the photographer.

There’s also a new budding legal industry though, Cloe said, 
where people take “unflattering” photographs of their ex-girl-
friends and then post them online to get revenge. Sure, they 
may own the copyright, but you can’t harm someone’s reputa-
tion by using the photos in that way.

“There are just so many aspects to the law that it’s really best 
to consult with a lawyer if you’re unsure,” Cloe said. “I’m a small 
firm. It’s just me. So I don’t charge an insane amount to people. 
I really try to make it affordable and approachable so people 
can come to me for help before they have a problem.”

Attorney for the artistAttorney for the artist
Randall Cloe is all about protection of artistic creations. (Photo by Adam Aasen)
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We’re clearly in the minority, but we strongly disagree with 
the recently approved merger of the Carmel and Fishers cham-
bers of commerce. OneZone, as the combined entities now 
are known, is an unnecessary move, we 
believe. We are members and supporters 
(well beyond paying membership dues) 
of both chambers. Carmel has a thriving 
membership and business community, and 
so, too, does Fishers. We’ve always consid-
ered Carmel and Fishers to comprise one 
trading area, but each is distinct in its of-
ferings and its chamber’s methods of oper-
ation. As newspaper publishers, if we truly 
believed Carmel and Fishers could be con-
sidered a single entity, we would have one 
edition that covered both cities. But there 
are two cities and, thus, two newspapers, 
Current in Carmel and Current in Fishers. Before you paint us 
as being resistant to change or being naysayers, allow us to tell 
you we sincerely hope the merger thoroughly benefits enter-
prises in both communities. And perhaps as we learn of more 
than the framework that is the combined chamber, that we ac-
tually see it fully benefit the membership, we may be swayed 
to change our minds. As of this moment, we’re not having it, 

but we do wish the effort good luck and every success. We also 
see this as something of a precursor to a Hamilton County-
wide chamber, a test run, if you will. In our view, that would 

make even less sense, but let’s see how this 
plays out first.

• • •
It’s sometimes OK to blow a cork. That’s 

in our non-existent company handbook, 
the one that drives our extremely successful 
un-corporate “corporate” culture. Ours is a 
creative business, and when creative minds 
get together in any setting, much less one 
that resembles an air-traffic control center, 
well, things tend to get a bit tense at times. 
As the pace accelerates through the week, 
creativity and work actions sometimes col-
lide – and some folks can get, you know, 

testy. So the occasional 10-megaton blast of emotions is per-
mitted – as long as it isn’t personal and it’s PG rated. It’s just 
little pressure relief, which no one takes to heart (or should), 
and then it’s back to work. We suspect this isn’t solely for the 
creative types, but that’s with whom we work and that’s how 
our little company rolls. How does it work at your company? 
Let us know at info@youarecurrent.com.

We oppose the merger of chambers

Brian Kelly & steve Greenberg
From the Backshop

Views
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Feeling confident? Good. Confidence can be empowering. 
You are master of the universe when you are confident. It can 
also lead you down a primrose path to the crabgrass. 

Overconfidence is a complex bias. Without confidence, we 
would not take any chances. Too much confidence and we 
can really screw up things. Wall Street bankers in 2008 are 
prime examples of overconfidence. They overestimated their 
ability to control the markets and consequently the whole 

country spiraled into a recession. Was 
it the only cause? Probably not, but it 
was a contributing factor.

How does this happen? It’s easy: 
Success. Start to have success and you 
begin to think that you can master 
any situation. Take Bobby Knight, the 
revered basketball coach formerly at 
Indiana University. He was a master 
tactician and motivator. He demand-
ed excellence of his players on and off 
the court. He was passionate about 
his team. All those are great qualities. 
However, his success went to his head 
and he began to think he was invinci-

ble. There are numerous examples of how cocksure he was in 
several instances. Whether you agree with his firing or not, 
you have to admit, he could be a real jerk.

Are you suffering from the same bias? Do you believe that 
you are immune to bad decision making? Do you scoff at 
other’s suggestions? Beware of come-uppance, or karma, or 
the yang of your yin.

Overcoming overconfidence requires humbling your hu-
bris.

 Seek facts. Facts can help you make a decision that will af-
fect others. Don’t look for justification of your initial decision. 
Seek out the opposing views. Opposition can be your friend!

Realize your inability to predict the future but if it becomes 
clear, act accordingly. Daniel Kahneman, social scientist, did 
a study of financial advisors and discovered that they were 
right about the markets less than 1 percent of the time. It was 
worse for political pundits. Don’t underestimate the impor-
tance of factors out of your control. Some would call it luck, 
others providence, but it is out there looking to wreck your 
best laid plans.

Many bosses base decisions on what has come before. 
Watch out for the Sunk Cost Fallacy where your decisions 
are clouded because you have already invested heavily in a 
losing strategy. The past can be helpful in knowing yourself 
and the abilities of your department or corporation.

Understand how you make decisions. There are tons of 
ways that our brain tricks us into bad decisions or at least 
decisions that are given due diligence. You may be making 
decisions based on the most recent information you have 
rather than taking a longer look and trying to discover new 
information.

Survey decisions you have made in the past and seek any 
kind of biases you may have had. Seek guidance from oth-
ers who may see these biases and can help you define them. 

Finally, read my column regularly. I have decided it is the 
best.

Gus Pearcy is a contributing columnist to the Carmel Business Leader. He may 
be reached at (317) 403-6485 or pearcy.gus@sbcglobal.net. Gus blogs frequent-
ly at guspearcycommunications.wordpress.com.

You don’t know what 
you don’t know

Gus pearcy
Columnist
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Baltz blends talents with Mathnasium

Student Sofia Kite works with instructor Kenneth Crane. (Submitted photo)

Artisit renderign of the future Langton’s. (Submitted photo)

Matt the Miller’s owners to open Langton’s Irish Pub directly next door
By Adam Aasen

With businesses such as Mangia and Holy 
Cow Cupcakes closing, many people are ask-
ing when any new eateries will open in the 
Carmel City Center. Located in its prominent 
corner, Matt the Miller’s Tavern has thrived at 
the Pedcor property. 

Matt the Miller’s has seen such success at 
the City Center that its owners want to open a 
second restaurant – right next door. CBL Res-
taurants, based in Columbus, Ohio, is open-
ing Langton’s Irish Pub, a 4,500-square-foot 
bar and restaurant that is meant to compli-
ment Matt the Miller’s rather than compete.

“Really, what we’re trying to create is an en-
tertainment district,” Craig Barnum, president 
of CLB Restaurants, said. “So often with these 
restaurants they are one-stop shops. They are 
free-standing buildings and people have to re-
ally seek the places out.”

Barnum said he envisions that people might 
enjoy a drink at Langton’s before or after a 
meal at Matt the Miller’s. The two should be 
very different. Matt the Miller’s serves casual-
upscale food that works for a dinner before a 
show at the nearby Palladium. Langton’s will 

be much more casual with prices in the $10 
range and a bar-driven atmosphere. The menu 
will consist of Irish favorites such as Celtic 
stew, bangers and mash, and shepherd’s pie, 

along with American pub fare. Langton’s bar 
will also stay open to around 1 or 2 a.m., ful-
filling a nightlife need for the area.

“We wouldn’t be opening the Langton’s if we 

thought it was anything like Matt the Millers 
restaurant,” he said.

While Matt the Miller’s specializes in craft 
beers, Langton’s will feature more Euro beers. 
Langton’s will have more TVs, even featuring 
a TV in each booth, and will be a destination 
for soccer or rugby lovers to catch a game. Bar-
num said they might even open early in the 
morning for some big matches on TV.

Although there are many Irish pubs in Car-
mel and its neighboring areas, Barnum said 
he thinks Langton’s will be more authentic be-
cause the pub is being built in Ireland and then 
shipped over. The design of the place will be 
intriguing with two floors with an upstairs bar 
– perfect for private parties – overlooking the 
main bar. Tiny nooks and crannies with booths 
and tables will create intimate places to have a 
conversation over drinks.

Barnum said Langton’s should have around 
a 150-person capacity inside. The outdoor pa-
tio will seat 70 people, right nearby to Matt the 
Miller’s patio that seats 90, creating an exciting 
summer destination for dining.

Langton’s is on track for a May 1 opening.

By Mark Ambrogi
Brett Baltz figured he could not have asked for a better job 

than his position as Carmel High School math teacher.
“I was perfectly happy at Carmel,” Baltz said. “It was the best 

year of teaching experience I’ve had. It was fantastic.”
Baltz had no desire to leave until he learned about Mathna-

sium, a tutoring center. So after one year, the Carmel resident 
resigned from his job in July. His Mathnasium center opened 
on Jan. 5 at 365 W. 116th St., Suite 130 in Carmel.

“A friend suggested it was the perfect blend of teaching high 
school math and management in previous franchise experience I 
had before I was teaching,” Baltz said. “I looked into it and agreed 
that it’s the perfect blend of everything I know how to do.”

Baltz, 45, was a Buffalo Wild Wings franchise owner/oper-
ator from 1993 to 1999. He was a P.F. Chang’s manager from 
2001 to 2006.

“In both of these positions I learned a great deal,” Baltz said. 
“I enjoyed managing the operations, quality, staff and guests. I 
was highly involved with training and development.”

Prior to taking the Carmel job, Baltz was a Lawrence North 
High School math teacher for several years.

Baltz said there are a few things that make Mathnasium a 
unique tutoring facility. First, it’s math, only.

“One is it’s math only,” Baltz said. “Two is the that environ-
ment is a little more active and a little more fun. We employ 
some different math games to work on with students. Our in-
structional method isn’t necessarily one-on-one where you are 
tied down with a tutor for an hour. The instructors bounce 
around from student to student as they have questions and 
needs. We allow the students to work independently and we 
feel strongly that is an important part for them building their 
confidence. I think the most important thing about Mathnasi-
um is the curriculum. It’s a brilliant curriculum.”

Baltz said it follows his belief in developing number sense 
in students to give them a fluent relationship in understand-
ing how numbers are related to each other. Baltz said when the 
students’ memory of math facts and algorithms fails them, they 

will have better ways of solving problems.
When the students come in for the first time, they are given 

an assessment to identify the student’s current level.
“We develop an individualized learning plan based on that 

first assessment,” Baltz said.
Mathnasium is one of approximately 550 franchises in the 

United States. There is one in Indianapolis and one that opened 
in Fishers last year. The age range for the curriculum runs from 

second grade though high school. Baltz employs three part-
time instructors.

“Students attend Mathnasium at their convenience to work 
on their individualized learning plan and address homework 
questions,” Baltz said “There are no appointments necessary, 
and we never send work home with the students.”

All of the work takes place in the center under the direction 
of the instructors, Baltz said.
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By Adam Aasen
To call the upcoming remodel of the Kroger 

on Range Line Road a “facelift” would be an 
understatement. The supermarket will have a 
whole new face.

The grocery was closed as crews began a 16-
week construction to transform the store into 
an upscale market complete with outdoor din-
ing, a butcher with grilling stations and a com-
munity kitchen. 

During the remodel, customers can use a 
smaller version of Kroger in the space formerly 
occupied by Walgreen’s, just south of the store 
on 1217 Range Line Road.

The remodel will cost more than $10 million 
and will expand the space from 18,235 square 
feet to 80,677 square feet. It will now be two 
stories instead of one. 

It’s estimated that it will create more than 
100 new jobs and potential employees are en-
couraged to the second story of the nearby 
Turkey Hill convenience store closer to the 
opening.

This new store is expected to be a flagship 
location and a model for how Kroger could ex-
pand throughout the state of Indiana.

“This will be a showcase for the state,” 
Kroger spokesman John Elliott said. “There 
are some stores that have some higher end de-
partments, but to have it pervasive in every 
department will be first for Indiana.”

One of the biggest draws will be a new food 
bistro with sushi and made-to-order chef sta-
tions and a “community kitchen” on the mez-
zanine which will be used for community ed-
ucation events. The expanded pharmacy will 
feature a “little clinic.” There will be space for a 
Starbucks and a Murray’s Cheese Shop. Oth-
er existing departments will be expanded and 
enhanced, such as the floral shop, produce, or-

ganic foods and wine and liquor.
“This won’t be like any of our competitors,” 

Elliott said. “It won’t be like Whole Foods or 
Marsh. This store will be the best of the best.”

While Kroger is emphasizing “upscale” and 
“higher end” options, this will still be a full-
service grocery store also featuring value items 
for families on a tight budget. Elliott said there 
will be several tiers for price points.

Elliott said decision makers are trying to 
make sure the smaller Kroger in the old Wal-
greens space will feature enough variety from 
each department, but obviously it will be 
scaled back in many ways. He said it’s impor-
tant to note that any pharmacy prescriptions 
will be moved over to a temporary, full-ser-
vice pharmacy and will be set up in an outdoor 
trailer next to the former Walgreens building. 
Pharmacy operating hours will not change.

During the remodel, the adjacent Turkey 
Hill convenience store, which is managed by 
a Kroger operating division, will remain open.

No Carmel employees will be laid off and 
will continue working at nearby locations dur-
ing the remodel. Kroger Central Division Pres-
ident Jeff Burt said the company will actually 
be investing time and money to further train 
their current employees.

“As the store reopens and associates re-
turn from nearby stores, they will be one of 
our best-trained teams in Indiana and will be 
joined by new associates as we create job op-
portunities in Carmel,” he said.

The Kroger Central Division has 136 food 
stores, 114 pharmacies and 85 fuel centers op-
erating under four banners; Kroger, Scott’s, 
Owen’s and Pay Less, with locations primar-
ily in Indiana and Illinois, in addition to three 
stores in Missouri, one in Michigan and one 
in Ohio.

By Adam Aasen
Jersey’s Café, a locally-owned lunch destina-

tion, has closed its doors after construction at 
U.S. 31 hurt the business’s sales.

Not to be confused with Jersey Mike’s, this 
restaurant specialized in authentic East Coast 
sandwiches, such as hoagies, cheese steaks and 
Reubens. The location at 13710 North Merid-
ian St. had struggled since U.S. 31 closed and 
Executive Chef/Managing Partner Blair La-
ing previously told Current in Carmel that he 
didn’t know if he could stay.

“I hate to leave Carmel. We’ve been here 
25 years, but maybe it’s time to move,” he said 
in June, noting that his business was losing 
$60,000 per month in business based on sales 
from the previous year.

Jan. 31 ended up being the restaurant’s last 
day, but relocation might be in the works.

“When 31 shut down and Jersey’s began to 

lose money we decided a move may be in order,” 
Laing posted on Facebook. “As we researched 
each possible location we came to the conclu-
sion Westfield, Indiana was going to be our 
new home. In the process this also angered our 
landlord in New York. Yesterday (Jan. 30), we 
were served an exit notice. With that said we 
were not ready to move yet and must vacate the 
property by Monday. Today will be our last ser-
vice at this location and tomorrow will be our 
last caterings for our Super Bowl clients.”

Laing wrote that he thought it was “very 
surreal” that the businesses survived the U.S. 
31 road closures only to still see the business 
close due to receiving an exit notice.

“We love each and every guest we have had 
at Jersey’s in Carmel and look forward to see-
ing you up the road in Westfield within two 
years,” he wrote. “Thank You for your friend-
ships, your Jersey stories, and your patronage.”

Kroger’s major remodel 
under way with purpose

After U.S. 31 struggles, Jersey’s Café closes
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Giant Eagle to open first Central  
Indiana location in CarmelPerhaps you have read the buzz of late, “We have been expe-

riencing 5 percent growth of Gross Domestic Product (GDP) 
in the last fiscal quarter, and I did it all by myself,” according to 
Obama. Perhaps MSNBC is stupid enough to believe it, but the 
small business person like our readers is not! So, is this really 
a descent rate of GDP growth; what is the truth of the matter? 

If you read a bit of news and drill online 
beyond the home page, a picture begins 
to emerge. Here is Honest Howard’s take 
on things. No, I am not my hero Charles 
Kraulthamer with an Ivy League re-
search staff, but I put my best man on it: 
me, to answer that question.

First, recall that our economy has 
been growing at the rate of 2.5 percent, a 
record slow rate for this late in a post-re-
cession recovery. So we are only looking 
at a net 2.5 percent gain for the fourth 
quarter. Did that come from Obama? I 
heard this surprising tidbit from Rush, 

that the cumulative effect of all of the 7 million forced Obama 
Care premiums accounted for a significant portion of incre-
mental growth. My next thought, some Business Leader issues 
back, I wrote that when Obama’s extended unemployment ran 
out, we had a record number of new hire growth in the econ-
omy, almost a point and a half, go figure. I read in some rags, 
that their addition to our GDP, by way of new goods and ser-
vices produced, gave the economy a nice additional boost as.   

During most of the Obama administration’s five years, we 
have been buying a significant amount of our petroleum in this 
hemisphere, but not from home grown USA. Now, here is a 
two-pronged perfect storm for GDP growth. With the recent 
addition of fracking and cheap gas, we are experiencing an $800 
per household savings in annual fuel costs. The consumer is 
spending this $800 bonus in general household goods that stim-
ulates the production chain in a way that buying off- shore oil 
does not. This adds to more significant GDP growth. What is 
the other prong? Instead of giving these billions to Spanish and 
Arabic speaking people, we are giving it to good old frackin’ 
“red necks” from the Dakotas. So what you ask? When you give 
all this cash to an American, not a foreigner, not only does it not 
hurt our balance of trade deficit, but this frackin’ guy from the 
Dakotas adds this to our Gross Domestic Product once his wife 
realizes she can now buy a semi-truck load of Carharts in ev-
ery shade of brown and a pair of boots for every day of the year!  

Lastly, there is another impact. We now have a significant 
number of governors, all Republican, who are performing mag-
nificently in the area of job creation. Indiana’s Mike Pence is a 
leader among them. Ohio and Texas are job growth leaders, 
also, to name a couple of other states. These folks have busted 
their hump to create job growth in spite of national trends. If 
you would casually mention to these governors that the Pres-
ident’s policies have actually fostered their states growth, be 
prepared to be thrown out, head first, from their offices. It’s 
the governor’s version of, “You did not start that company, the 
Federal government did.”  As we have seen from an above para-
graph, these new hires add to the GDP as well.  

I read an editorial by a guy who said the only thing that 
Obama actually did to help the GDP is to finally stop unem-
ployment payments. That writer was probably just a smart-
mouthed editorialist! 

Howard Hubler is an automotive executive and a contributing columnist for the 
Carmel Business Leader. You may write him at howard@hubler.com.

5 percent GDP?

howard hubler
Advice

By Adam Aasen
Pittsburgh-based supermarket chain Giant Eagle Inc. has 

decided to break into the Hoosier market with a new loca-
tion planned for The Bridges community in Carmel.

Called The Market District, the store should resemble, 
“open-air markets of Europe, combining the best of the ev-
eryday grocery needs with unique offerings and services not 
found elsewhere.” 

The location, not too far from 116th Street and Spring Mill 
Road, will feature a more than 100,000-square-foot store 
along with a GetGo convenience store and gas station.

The Carmel City Council previously approved the plan. 
The store is scheduled to open sometime in 2015.

“As we look to become contributing members of the India-
napolis area, we are also actively evaluating opportunities for 
additional locations,” said Giant Eagle, Inc. CEO Laura Karet 
in a prepared statement.

Giant Eagle is the 49th largest supermarket retailer in the 
county and many out-of-town transplants have expressed 
excitement about the chain moving to the area. They have 
more than 400 locations nationwide, but The Market District 
is one of their more upscale stores, aimed at affluent com-
munities with amenities such as a smoothie bar and a wide 
selection of healthy and organic foods. The Carmel location 
would be the twelfth location of The Market District, which 
was launched in 2006.

The City Council approved The Bridges planned unit de-

velopment in 2011 to be, “a unique, mixed use project with 
restaurants, services, retail, office and residential.” Since ap-
proval, two sites have been developed: a CVS and a retail 
building at the north end of the property. A Latter Day Saints 
Church is being built on the west side of Spring Mill Road.

Much of the past discussion about The Market District 
was about keeping its design in line with The Bridges prairie-
style architecture, but city planning officials reported they 
were “impressed” with the look.  Giant Eagle has planned for 
894 vehicle parking spaces, far more than what is required.

Based on the architecture, the Carmel Plan Commission 
described the GetGo gas station by saying in its report: “The 
GetGo gas station will be one of the nicest gas stations in 
Carmel!”

Carmel signs deal for bike-sharing program
By Mark Ambrogi

A Bike-sharing program will be coming to Carmel very 
soon.

On Feb. 13, Carmel Mayor Jim Brainard signed a contract 
with Zagster, which runs bike-sharing programs for the real 
estate industry and at universities around the nation.

“Zagster is a low-cost entryway for the city and local busi-
nesses rather than having a major sponsor (Indiana Pacers) 
like Indianapolis,” said Bruce Kimball, who is on the alterna-
tive transportation committee for Carmel.

The Carmel plan calls for the bikes to be ready for rent-
al by mid-March and the system can be operated using cell 
phone technology. 

“Carmel is proud to be recognized as a bicycle-friendly 
community and with our 90-plus roundabouts and 125 miles 
of multi-use paths, we have always placed a high value on 
transportation alternatives for both residents and visitors,” 
Brainard stated. “Zagster was one of the first companies to 
establish a bike-sharing program in the U.S. and the com-
pany has been successful in developing individually-tailored 
systems for mixed-use developments and universities such 
as Duke and Yale. It’s also a nice connection that Carmel-
based Allegion is a provider of the automated locks used by 
Zagster.”       

According to the city’s release, Carmel will pay Zagster 
$1,320 per year per bike, along with a one-time set-up fee of 
$8,600, which includes two bike docks with automated lock-
ing systems, 16 adult bikes, the maintenance and the repo-
sitioning of the bikes and customer services. The docks will 
be located near the Monon Greenway in the Carmel Arts & 
Design District and at City Center.

After establishing an account with Zagster, users are able 

to rent bikes from one rack and return it to any of the other 
racks. The bikes will cost $3 an hour to rent with a cap of $24 
for up to a 24-hour period. There are different rental charges 
for those who pay monthly or annual fees.

“The city is getting the first two stations going,” Kimball 
said. “We’ve heard places like Clay Terrace has been want-
ing bike share for quite awhile. They’re getting a new path 
connected to the Monon as part of the U.S. 31 construction. 
I think you’ll see other businesses to sponsor a bike station 
and bikes.”

Kimball said Cleveland has an agreement with Zagster, 
which has been very successful.

Kimball said the bike-sharing program had been discussed 
for awhile. The committee looked at different options and 
served in an advisory capacity.

“We’re always looking to increase our network of paths 
and bicycle usage,” Kimball said.

A line of Zagster bikes. (Submitted photo courtesy of Zagster Blog)
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Insuring all of
your company’s
moving parts.

317.846.5554  |  shepherdins.com  

Michael Sweitzer
msweitzer@shepherdins.com

• Employee benefits
• Life & health insurance
• Medical malpractice
• Business insurance
• Workers compensation
• Professional liability

317.844.6629 P | 317.844.6636 F 
www.us605.alphagraphics.com
us605@alphagraphics.com

visit us on the web

OUR NEW ADDRESS:
1051 3rd Avenue SW,

Carmel, IN 46032

good things

growingare

at

We’re growing to better serve you! 
AlphaGraphics Carmel has always been committed to
providing you the best service and quality possible.  As
of March 2nd, we will be open at our NEW LOCATION in
the heart of Carmel.  With new equipment and new
finishing areas, AG Carmel and AG Signs is eager to be
your print & marketing communications partner!

• NEW digital color equipment

• NEW bindery and finishing 
   equipment

• ENCLOSED BAY for graphics 
   & vehicle installations

By Adam Aasen
Tom Blessing was your typical Wall Street 

investment banker. The Indiana University 
Kelley School of Business graduate was work-
ing 12-hour days at a Manhattan firm called 
Sandler, O’Neil & Partners. When he finished 
his long days, he usually ate out, often at a fast 
food restaurant.

He said he loved to cook but he wishes he 
had more time. He wishes he could just walk 
into a store and pick up a package of ingredi-
ents all pre-proportioned so he could knock 
out a fresh meal in a half hour.

“I wanted to feel better and to cook better,” 
he said. “So I create the product that I wish 
would have existed.”

That’s why in 2012 the 27-year-old banker 
left New York and searched for a town to start 
his own company. He thought Carmel had the 
perfect demographics for his new venture: Fre-
shArtistry.com.

Visitors to his website can choose three reci-
pes a week and then all of the ingredients and 
instructions are overnight shipped to their 
homes. While massive national services such 
as Plated.com and BlueApron.com might be 
more well-known, Blessing said his company 
is different because he focuses on Hoosier pal-
ates. He only ships within the state of Indiana 
and he gets all of his meats from local farms 
and providers, such as Moody’s Butcher Shop. 
Meals are designed by a chef recruited from 
Black Swan Brewpub. 

Here’s how it works. Subscribers log on and 
pick their recipes for the week, which have 
included items such as beef stew, fish tacos, 
sweet potato and black bean enchiladas, tur-
key burgers, chicken kabobs and stuffed por-
tabellas. You can pay $89.97 a week for three 

meals that feed a family of five or $59.97 a 
week for three meals that feed two adults. Sub-
scribers can pause at any time and the deadline 
is Sunday by midnight so Blessing can order all 
of the ingredients and have it shipped out by 
Wednesday or Thursday.

Blessing said focus groups show that con-
venience is the biggest reason people are in-
terested in his service. That’s why he brings in 
people to test out each recipe to make sure it’s 
easy to put together and the instructions are 
clear and concise. A busy professional saves 
the time of going to grocery store and in many 
cases the ingredients are pre-chopped and 
prepared.

“We are trying to take the approach of, 
‘What can we do to make a family’s life easi-
er?’” Blessing said. “We know they might still 
go out to eat sometimes, so that’s why we have 
three meals a week. We’re trying to fit in to 
their existing routine. We just want to give 
them a healthy, fresh, convenient option for 
when they do eat at home.”

The next goal is to grow the subscriber base 
to the size where Blessing can order larger 
quantities of ingredients to save money. He 
wants to buy a pallet of ice packs which would 
significantly cut costs. A larger customer base 
would also mean more recipes and more op-
tions for gluten-free or vegetarian menus.

And while Blue Apron or Plated might seem 
like the competition, Blessing thanks those 
Web sites for increasing awareness of the reci-
pes-by-mail business model. He said his site is 
different and more local.

“I believe that people already want the prod-
uct that we offer,” he said. “We have to make 
them aware that we exist.”

A normal meal as delivered by Fresh Artistry. (Submitted photo)

Former investment banker 
starts meal delivery service
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Carmel and Fishers chambers merge

By Gus Pearcy
Mo Merhoff, former Carmel Chamber of Commerce pres-

ident and now president of the newly 
formed OneZone, wants to bust a few 
myths now that news of the chambers 
merge is out. 

She said the Carmel and Fishers cham-
bers were not connected to any govern-
ment. Both chambers were very strong, 
carrying almost equal number of mem-
bers (700 Fishers; 750 Carmel) and fiscal-
ly flush. And the new, merged, OneZone 
entity will be the third largest business 
representative in Indiana, giving members several new benefits, 
including stronger advocacy and doubled networking opportu-
nities, at the same price as before.

Few members were vocally against the 
merger, but some did have questions.

Joe Peterson, owner of Crown Tech-
nology and Peterson’s Restaurant and a 
Fishers chamber member, said he hopes 
that the Fishers Chamber stays focused 
on Fishers.

“It really depends on how they get in-
fluenced by Carmel,” Peterson said. “I 
like the small town image and coopera-
tion that we get from the Fishers Chamber. However, time will 
tell if there are any problems.”

Randy Sorrell, owner of Surroundings 
by Natrueworks in Carmel, mourns the 
loss of the Carmel Chamber.

“You’re eliminating the Carmel Cham-
ber of Commerce brand, in my view, one 
of the strongest brands in the state or na-
tion,” Sorrell said. “Why would you soft-
en it by merging?”

Jeff Worrell, president of Advantage 
Medical and twice chair of the Carm-
el chamber, said his first question was, ‘How does this benefit 
Carmel?’

“Now that the decision has been made, 
I have decided that the people who rep-
resent me as a member are working in 
the best interest of the organization,” 
Worrell said. “I will move forward and 
support the board of directors and still 
be a member of the chamber.”

Dan LaReau, St.Vincent Carmel Hos-
pital executive director of operations and 
information will serve as OneZone’s in-
augural board chair. 

He said the negotiations took about 
20 months and were closely held to only 
members of boards and a few major cor-
porate sponsors.

“This was evaluated and the diligence 
was done at the board level,” LaReau said. 
“The board, speaking for membership, 
agreed it was a good idea.”

For nearly two years, the boards 
worked quietly and meticulously discuss-
ing how the logistics of the new One-
Zone would be handled. Some of the issues were the monthly 
luncheon meetings. 

Dan Canan, former Fishers Chamber of Commerce president 
and CEO, who will serve as OneZone executive vice president, 

said it was decided that those luncheons 
would be combined.  

“We will have a larger crowd there 
which, again, the networking opportu-
nities has greatly expanded itself,” Can-
an said. “And I think we will attract even 
more speakers who want to be in front of 
this type of crowd.”

Canan added both golf outings will re-
main.

Membership costs will stay the same, 
benefitting businesses that had dual membership. Canan said 
that was a relatively small number.

“When we actually looked at it, we shared about 100 mem-
bers,” Canan said. “It showed us that members were really mak-
ing a conscious decision of one (chamber) over the other.”

OneZone will soon move into a combined office space. All 
staff members will keep their jobs.

Merging chambers has been talked about for years, but LaR-
eau said it took extra effort to work out the legal and fiscal ram-
ifications. It takes a lot of effort to keep up a local chamber, 
aside from the effort to merge, he said.

“The effort of the executives of the Fishers and Carmel cham-
bers really came together and got the boards to think that there 
was enough value and frankly, the cost, to figure out how to get 
this thing done,” LaReau said. 

The costs were mostly legal, fiscal, and then brand develop-
ment. Not every member was kept in the dark. LaReau said 
that some of the larger member businesses who weren’t on the 
board, were notified within the last six months.

“We were encouraged by larger, corporate sponsors that this 
was a good idea and this was the direction we needed to see go-
ing forward,” LaReau said. “There’s a lot more value in a merged 
organization even beyond what we were executing individually 
with our two, successful chamber organizations acting separately.

“The value proposition was a lot high-
er with a merged organization than con-
tinuing to work alone,” LaReau added.

Noblseville Chamber of Commerce 
President Bob Dubois said he is excited 
for the new entity, but has not heard his 
membership or board asking to merge or 
join OneZone in the future. 

Julie Sole, executive director of the 
Westfield Chamber of Commerce, be-
lieves this is a good for her members.

“Our belief is that the merger between 
Carmel and Fishers chambers will create 
additional value for the Hamilton County 
business community, including the mem-
bers of the Westfield Chamber of Com-
merce,’ Sole wrote in an email.  “Areas 
that will be enhanced include legislative 
engagement with the Indiana General As-
sembly as well as regional business advo-
cacy issues such as transit and workforce.”

“We were encouraged by larger, corporate sponsors that this 
was a good idea and this was the direction we needed to see 

going forward. There’s a lot more value in a merged organization 
even beyond what we were executing individually with our two, 

successful chamber organizations acting separately.
- Dan LaReau, OneZone’s inaugural board chair

Merhoff

peterson
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Lareau
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canan

Worrell

Cover story

Carmel Fishers
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You Don’t Want A Geek.
Hire An Actual IT Professional.

World’s largest IT network for small business.
Over 1,200 professional computer technicians.

Computer Troubleshooters is the leading IT solutions provider 
for small business because we combine state of the art 
technology monitoring and problem prevention with 
knowledgeable IT professionals that provide the tools you 
need to �ourish in a fast paced market.

317-867-0900
www.CTcarmel.com
Ranked #1 Technology Solutions

Franchise by Franchise
Business Review

316 S Rangeline Rd, Carmel

Fast Response Time 

Data Backups & Recovery Plan 

Ability to Plan Scalable IT Solutions 

That Boost Your Advantages In the 

Marketplace 

Computer Troubleshooters doesn’t 

just offer outstanding services with 

mission-critical technologies. We’re 

a valuable partner in planning the 

future of your business.

If You Have Any Doubt About Your Current IT Partner’s Ability to Deliver On 
These Critical Factors, It’s Time To Call Computer Troubleshooters

!

!

!

World’s largest IT network for small business – 
over 1,200 professional computer technicians

www.CTcarmel.com
!"#$%&#$'(''

Offer Expires 

Business Review
Franchise by Franchise 

Ranked #1 Technology Solutions 

100 OFF$

customers only. 
party fees. Limit one per business, new business 
labor charges only, does not include parts or 3rd 
Troubleshooters, just for trying us out!  Applies to 
Take $100 off your first service call with Computer 

!"#$"%&!"#$!%&#%

We provide:
• Data backup and recovery
• 24/7 hardware and software monitoring and maintenance
• Protection against Spyware, Viruses, and Spam
• Technology for business planning
• Business Phone systems and maintenance
• PC & Mac Hardware & Software repair, upgrades, and sales

316 S Rangeline Rd, Suite C, Carmel, IN 46032
317-867-0900 • www.ctcarmel.com

Monday - Friday 9AM-6PM
Saturday 10AM-1PM • Sunday CLOSED

Free I/T Audit for your Business
Contact us now for no cost 
evaluation of your I/T systems. 
We will provide you with an 
assessment and 
recommendations to improve 
your I/T infrastructure.

Fear of Public Speaking –	8:30	to	10	a.m.,	March	3.,	Is	your	anxiety	and	fear	of	speak-
ing	in	front	of	a	crowd	holding	you	back?	Do	you	want	to	learn	how	to	control	this	anxi-
ety	and	transform	it	into	useful,	positive	energy?	You	are	invited	for	our	90	minute	Fear	
of	Public	Speaking	workshop	where	you	will	learn	a	number	of	techniques	and	tips	you	
need	to	succeed	in	your	professional	environment.

Celebrations of Creativity and Craftsmanship –	3:30	to	4:30	p.m.,	March	4.,	111	E.	Main	
St.,	Carmel.	Author	and	former	English	teacher	Pamela	Woods-Jackson	will	be	reading	
from	her	novels.	Her	third	book	was	just	published	and	is	a	historical	young	adult	novel	
entitled	“Genius	Summer”	that	was	a	2013	Finalist	in	the	San	Francisco	Writers	Contest.	

Laughing Matters –	6-11	p.m.,	March	7.,	JW	Marriott	10	W.	South	St.,	Indianapolis.	Join	
world-renowned	comedian	Wayne	Brady	on	March	7,	for	an	evening	of	fun	and	support	
of	Cancer	Support	Community	Central	Indiana.	All	proceeds	benefit	the	organization’s	
free	programs	and	services	for	those	affected	by	cancer	in	central	Indiana.	Cancer	Support	
Community	serves	the	whole	family	around	a	diagnosis.	

Monthly Chamber Luncheon: State of the Chamber –	11:30	a.m.	to	1	p.m.,	March	11.	
Ritz	Charles,	12156	N.	Meridian	St.	Find	out	what’s	ahead	for	2015	at	the	annual	cham-
ber	update	luncheon.	11:30	a.m.	-	12	p.m.	guests	arrive	to	check	in,	visit	display	tables,	
network.	Lunch	and	program	begin	promptly	at	noon.	$20	for	members	who	prepay,	$25	
for	guests	and	walk-ins,	regardless	of	membership.		Pre-paid	reservations	are	required	by	
noon	on	March	9.	After	the	deadline,	reservations	will	not	be	accepted.	We	cannot	guar-
antee	space	for	walk-ins	once	we	confirm	our	reservation	count	with	our	host	facility	at	
that	time.	All	pre-paid	guests	must	arrive	no	later	than	12:15	p.m.	to	guarantee	seating	
unless	arrangements	for	late	arrival	have	been	made	with	the	chamber	in	advance.

Sparks: Mingle, Be Inspired, & Share –	5-7:30	p.m.,	March	11.	Moon	Dog	Tavern,	River	
Ridge	Crossing,	4825	E.	96th	St.	#1600,	Indianapolis.	Each	month	business	owners,	busi-
ness	development	people	and	professionals	just	like	you	will	converge	with	thought	
leaders	at	Sparks.	This	TED	inspired	event	features	three	timed	talks	where	new	ways	of	
thinking	in	the	areas	of	personal	and	business	development,	marketing,	technology,	moti-
vation	and	inspiration	will	be	shared.	Those	in	attendance	will	be	inspired	to	think	in	new	
ways	and	grow	personally.	For	more	information,	visit	www.sparkstalk.com.

Rotary After Hours –	5-7:30	p.m.,	March	11.	Grand	Junction	Brewing	Co.	110	S	Union	St.,	
Westfield	(parking	in	back).	Rotarians	and	non-Rotarians	are	invited	to	this	after	hours	net-
working	event	to	support	Dress	For	Success	Indianapolis	(www.indydfs.org).	There	is	no	
fee	to	attend,	but	we	are	accepting	donations	of:	gently	used	women’s	professional	attire,	
accessories,	portfolios	and	gas	cards.	

March Legislative Breakfast –	7:30	a.m.	to	9	a.m.,	March	13,	The	Mansion	at	Oak	Hill	,	
5801	E.	116th	St.	A	discussion	with	legislators	about	items	and	issues	that	are	important	to	
the	business	community,	and	find	out	more	about	the	legislative	session.	Reservations	are	
required	and	can	be	made	by	calling	846.1049.	All	Chamber	members	and	non-members	
are	invited	to	attend.	$15/member	of	any	chamber	in	Hamilton	County;	$20/non-member.	
The	Legislative	Breakfast	series	is	presented	by	the	Hamilton	County	Business	Issues	Com-
mittee,	which	includes	representatives	from	the	six	Hamilton	County	Chambers	and	advo-
cates	on	issues	of	importance	to	local	businesses	and	the	community.

carMeL chaMBer events

Business criMe Watch

Date Business Address Description

2/13 CVS	Pharmacy 1421	S.	Range	Line	Rd.	 Theft

2/12 Target 10401	N.	Michigan	Rd.	 Theft

2/12 Kohl’s 9895	N.	Michigan	Rd.		 Theft

2/11 Green	Tree	Lending 1591	Charity	Chase	Dr.	 Theft

2/9 Ryan	Homes 14556	Integrity	Ct.	 Burglary

2/6 Marsh	Supermarkets 2140	E.	116th	St. Forgery

2/6 Zeller	Realty 10333	N.	Meridian	St. Criminal	Mischief

2/6 PH	Current	Electric 1250	W.	City	Center	Dr. Theft

2/6 APS	Indy	Inc	Plumbing 1250	W.	City	Center	Dr. Theft

2/4 Electronic	Evolutions 535	W.	Carmel	Dr. Fraud/Deception

2/2 Todd	Mechanical 9965	N.	Michigan	Rd.		 Theft

Chamber / Crime
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By Adam Aasen
A veterinary clinic will be opening up in 2015 in the 

same shopping center at Izzy’s Dog Bakery and Hair of 
the Dog, pet grooming salon.

Veterinarian Greg Magnusson plans to open a second 
location of Leo’s Pet Care in a portion of the space for-
merly occupied by Seabreeze Tanning at 828 W. Main St.

“The dogs are taking over the street,” Magnusson said.
He said he was looking at that location years ago but 

decided against it out of professional courtesy because 
there already was an animal clinic very close. So he 
opened his own clinic at 10598 N. College Ave. When the compet-

ing clinic closed and the tanning salon’s space became 
available, he saw it a great opportunity to expand his cli-
ent base.

Magnusson plans to keep both locations and he will be 
working at both depending on the day. He said he plans 
to hire additional staff when the time comes and he’s ex-
cited to get going on construction. He said it will be set 
up about the same with around the same square footage 
of about 1,200 feet.

Magnusson said he hopes to have the location open 
by the end of May.

News / Commentary

Leo’s Pet Care to open Main Street location

My 28-year-old Millennial informed me that 
emerging technology has triggered angst about 
her ability to keep current. Her revelation oc-
curred while speaking with a 16-year-old whose 
blurring thumbs never stopped hammering out 
text messages on a smartphone.  

During her conversation, void of any eye con-
tact, she was informed that “Facebook is for old 

people” and that email 
is “worthless.”  She was 
then told that “Twitter 
and Snapchat must be 
used if you want to en-
gage us!” 

Since my daughter re-
members Facebook be-
ing introduced while she 
was on campus, the “old 
people” tag continues to 
haunt her.  Maybe she’ll 
finally understand how I 
felt when the showroom 

office desk that I purchased was classified as an 
antique by the movers.

In validating this teenager’s directive, this is 
what I found. The first metric is smartphone us-
age. Americans are just now reaching a tipping 
point with 1 in 2 using smartphones.  While 
South Korea crossed this usage divide two years 
ago, U.S. smartphone usage is, however, experi-
encing double-digit growth. 

OK, we all should have a smartphone to keep 
up, but that doesn’t mean we must abandon 
Facebook and emails for friendly “chatter.”

Here’s reality; 6,000 tweets are being sent 
every second, 500 million tweets will occur by 
end of day, and more than 200 billion tweets 
will happen by year’s end. For a communication 
platform that didn’t exist prior to our great re-
cession, this is scary. Facebook, with more than 
1 billion users, supports 800 million who post 
daily.

OK, it may be easer to Tweet than send email, 
but why Snapchat? After all, I didn’t even know 
that it existed until two weeks ago when I heard 
it referenced on a television show. 

According to Sandvine, (a leading provider of 
broadband network solutions), Snapchat gener-
ates more traffic than any third-party messaging 
app on North American mobile networks.” Wow, 
but why? Answer: Snapchat’s messages are self-
destructing. Unlike a text message, send a Snap-
chat and a few seconds after it’s opened, it de-
letes itself. I get it; kids are using Snapchat to 
circumvent parental oversight. Wow, again!

While my Millennial and I are scrambling to 
catch up, marketing managers and parents alike 
may need to quickly advance their digital acu-
men to keep current. Live long and prosper.

Jim Ittenbach is the CEO of Strategic Marketing and Re-
search, Inc., of Carmel. Write him at info@youarecurrent.
com

If you’re scared, 
I’m petrified!

Jim ittenbach

Bru Burger coming to former Glass Chimney site

A meal at Bru Burger. (Submitted photos)

The demolition of the old building, that once held the Glass Chimney. 

By Adam Aasen
The long-time upscale eatery The Glass 

Chimney has sat vacant since 2011. But now 
a well-known restaurant will finally take its 
place. Bru Burger Bar, a Massachusetts Av-
enue establishment specializing in gourmet 
burgers, is planning a July opening for the 
former space.

Cunningham Restaurant Group tells the 
Carmel Business Leader that they are demol-
ishing the old building at 12901 Old Merid-
ian St. – a unique looking structure that’s 
around 6,000 square feet – and construct-
ing something similar in size. There will be 
ample outdoor dining at the new building.

Jon Jessup, of Summit Realty, has told 
CBL that they’ve been looking for a suitable 
use for the former site for years. It was previ-
ously thought that affordable housing could 
be built on that land. There was a plan on 
the table to construct apartments with one-
bedroom rents ranging from $251-$515 per 
month, and two-bedroom rents ranging 
from $308-$633 per month. But that idea fell 
through and Summit Realty switched gears. 
His company still owns part of the building, 

but Cunningham Restaurant Group pur-
chased a majority ownership of the property.

“The old structure was just obsolete,” Jes-
sup said. “We are going to keep the existing 
footprint. The design has been approved by 
Carmel, so it should fit with the area.” 

Cunningham Restaurant Group has ex-
panded its presence in Indianapolis in re-
cent years. Locally, the company owns and 

operates restaurants such as Mesh, Union 
50 and Stone Creek Dining co., which has a 
nearby location in West Carmel. Bru Burger 
Bar also has a location in Lexington, Ky. but 
this will be the second location in Indiana 
and third overall.

Items on Bru Burger’s menu include 
unique toppings for burgers, including ahi 
tuna, shaved brussel sprouts, truffle aioli, 
carrot-ginger slaw, spinach and cucumber 
sauce.

“The food is really good, there’s a line out 
the door for their other location,” Jessup said. 
“I know there are other good burger places 
around town but this place is going to have a 
big parking lot and a great atmosphere.”

Jessup said the location is ideal, consid-
ering new construction planned near Old 
Meridian, including an $80 million mixed 
use development from Edward Rose called 
The District. Keystone Construction Group 
is also working on a nearby mixed-used de-
velopment called Olivia on Main. The near-
by Meijer will also get a facelift soon and a 
women’s health center from St. Vincent Hos-
pitals is in the works.

Magnusson
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By Mark Ambrogi
To say Giordano’s CEO  Yorgo Koutsogiorgas 

is encouraged by the reception the Chicago-area 
deep-dish pizza chain is receiving with its first In-
dianapolis restaurant is an understatement. 

“We’re more than encouraged,” he said. “We’re 
shocked in a positive way with the over-
whelming response of the residents of In-
dianapolis and the greater area. There are 
people camping out. We tell them we are 
not going anywhere. We’ve made a sub-
stantial investment in the area. Come back 
in a couple of weeks and they’re ‘no, we 
want to have it now.’  It’s three- and four-
hour waits and they don’t mind. On the 
one hand it’s very humbling and surpris-
ingly nice, on the other hand we are disap-
pointed we can’t take care of everyone. There are 
so many thousands of people that want to expe-
rience our restaurant and unfortunately we only 
have (110 seats), not enough to take care of all the 
demand. But it’s a good problem.”

Giordano’s opened at 4110 E. 82nd St., in the 
Rivers Edge shopping center earlier this month.

“We wish we had more seats or three restau-
rants,” Koutsogiorgas said.

To that end, Koutsogiorgas said he is actively 
seeking spots to locate in both Carmel and down-
town Indianapolis.

“We believe strongly that there is a certain 
shared culture between people in Illinois and peo-
ple in Indiana,” he said. “We believe that shared 
culture is in the decision-making of where to go, 
what locations and cities. That’s why it was so easy 
to pick Indianapolis as our first market to grow 

outside our home market. We never 
thought Indianapolis would be one 
restaurant. We believed we could 
have a few there.”

Koutsogiorgas said there are a few 
spots they are seriously considering 
now.

“We have not gotten to the point 
where we have signed a lease,” Kout-
sogiorgas said. “That could happen to-
morrow or three months from now.”

Koutsogiorgas said if a location is secured in the 
next 60 days, it could open in the fourth quarter of 
2015 or first quarter of 2016.

“That is dependent on how quickly we close on 
the lease,” he said. “It takes six to nine months after 
we sign the lease to build the restaurant.”

The Indianapolis restaurant is the first one 
opened by Giordano’s corporate group outside 
the Chicago area. There are three franchise restau-
rants in Orlando, Fla., Koutsogiorgas said. There 
will be a company-owned Giordano’s opening in 
Minneapolis in early May.

Giordano’s might land  
in Carmel and Indy next

By Adam Aasen
Survival Fitness, a gym at Clay Terrace specializing in boot camp style workout 

classes, will be relocating to the soon-to-open building called The Mezz.
Near the Monon Trail and behind The Palladium, The Mezz is part of the expan-

sion of development around the Carmel City Center. New buildings will be construct-
ed as part of the “phase two” of the mixed use development along with a parking ga-
rage that will be paid for through municipally backed bonds. And just north, Justin 
Moffett’s Old Town Design Group is planned a $100-million-plus transformation of 
Carmel’s Midtown area.

The Mezz building itself will mainly be occupied with luxury-style rental units, 
but as with most City Center properties there’s space for retail and office space on 
the first floor.

All of that new activity is what appealed to Survival Fitness owner Josh Kuklak.
“It’s an exciting part of town and it really represents a great opportunity for us,” he 

said. “I think we’ll have more visibility and can attract new customers while still serv-
ing our current clientele. We love that the Monon is close so people can run or take 
their bike to us if they want, but parking will be pretty easy as well.”

Kuklak, who is also the head trainer, is planning for a March 1 reopening, but he’s 
trying to move all of his equipment so he doesn’t interrupt his current class schedule 
during the move. The space will be somewhat smaller, but he said the actual workout 
space will be the same. He’s mostly cutting back on space for office work and storage.

As with any new move, Kuklak said it also represents a fresh start to try some new 
classes that could appeal to his members and try a new marketing strategy. He wants 
to continue offering classes with smaller sizes to help maintain what they do best: of-
fer group classes that almost feel like a personal training session.

 “I hope people stop by if they are interested and try it out because we are really 
interested in the needs of our members,” he said. “We get to know our people per-
sonally. If they have an injury, we remember that. We help them adjust. It really is 
like getting a personal training session, but you also have that extra motivation that 
comes from working out in a group setting.”

 

Survival Fitness gym  
moving to The Mezz building
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Kolache: A taste of Europe in Carmel

Name: Scott	Early
Title: Owner

Business: Kolache	Factory,	
890	E	116th	St,	#100
Carmel,	IN	46032

Phone: 317-816-2253
Hours: 6	a.m.-2	p.m.	Monday-Saturday,	

7	a.m.-2	p.m.	Sunday

Depending on the source, “Good 
Morning,” and other similar greetings 
were used widely by polite society in the 

eighteenth centu-
ry. Note the word 
polite. 

The other day 
a local executive 
who I know ca-
sually greeted me 
with, “Hey, Jon, 
how are ya? Every-
thing alright?” Be-
fore I had a chance 
to answer, he had 
moved on.

I should have 
said “Just great ex-

cept your toupee looks ready to fall off.” 
He wouldn’t have heard me anyway. 

So many things we do are just mechani-
cal and insincere. How refreshing it is when 
someone warmly greets you, looks you in 
the eye and says “Good Morning, how are 
you?” and actually waits for the answer. 

This executive may also talk to you at 
a cocktail party while scanning the room 
for someone more important. He sudden-
ly cuts you off and says, “Well, nice talkin’ 
to ya, be sure to say hello to your mother.” 
My mom passed away 20 years ago. 

Dad always taught me to greet people 
with a firm handshake. It was great ad-
vice. 

Yet, CBS reported last year that fist 
bumping, popularized by President 
Obama, spreads significantly fewer germs 
than the more traditional alternative, “ac-
cording to a new study.”

How do they conduct these studies 
anyway? I don’t think I want to know. 

Frankly, I do find fist bumping much 
more appealing than encountering one 
who wipes his hands on his pants before 
completing the traditional handshake. 
How thoughtful. 

The first lesson I teach clients is the im-
portance of being caring and sincere with 
customers. Fail and they may not return. 
Forget about any marketing. Won’t work.

We’re all guilty of being mechanical at 
one time or another. Maybe we all make 
a fresh start. Tonight when you get home, 
say I love you to your wife and kids and 
sound like you really mean it. 

Jon Quick is president of the Carmel-based market-
ing and public relations firm, Q Public Relations and 
Marketing. You may reach him at Jon@QPRMarket-
ing.com.

Say it  
like you 
mean it 

Jon Quick

By Lana Bandy
What do you do at the Kolache Factory? 

I work with the manager to make sure every-
thing is aligned with what we want to do, and 
I manage inventory and store financials. Cher-
yl (wife and co-owner) and I both do the hir-
ing and firing, and Cheryl is in charge of mar-
keting.

What is a kolache? A kolache is a slightly 
sweet bread with a variety of stuffings. Some 
are savory -- such as the Bar-B-Q club sand-
wich, polish sausage, Philly beef -- for lunch. 
Then we have breakfast kolaches -- sausage 
and egg; bacon, egg and cheese; and ham, egg 
and cheese. A lot of them have cheese. Since 
they are self-contained, they are not messy. 

What is the origin of kolaches? Kolaches 
are from Eastern Europe, and the originals of-
ten have fruits and nuts. My wife’s mother is 
Polish, with family in Eastern Europe. She said 
the ones there are bigger and more open. They 
sprinkle them with nuts, so they’re not quite 
the same. They look more like our fruit kolach-
es -- with the bread wrapped around the fruit, 
but so you still see the fruit. We’ve American-
ized the kolache, rolling it up and making it 
self-contained. 

What varieties are most popular? Our 
most popular is the sausage, egg and cheese 
and the ranch, which includes ham, egg, ched-
dar, jalapeno and picante. It’s spicy. The fran-
chise itself is out of Houston, so we have a lot 
of south of the border/just north of the bor-
der flavors. Sausage and gravy is good. It’s like 

Scott Early in the Kolache Factory’s kitchen.

sausage gravy biscuits, but not as messy. For 
lunch, the Bar-B-Q and the Philly are popular. 

I like Bar-B-Q. 
How do you make kolaches? Everything 

is fresh. Every morning, employees come 
in at 3 a.m. to make dough balls. We flatten 
the dough out, put ingredients in the center, 
fold them together, seal the bottoms and cook 
them in the oven for 20 minutes or so. We have 
big confection ovens in the kitchen. We make 
the dough several days ahead, as you have to 
freeze it. Curing the dough makes it workable 
and pliable. It stays in the refrigerator and then 
we thaw it out and use it that day. We don’t 
do anything that would be against the concept 
of being fresh. We cook our eggs that day and 
prep the ham, cheese, etc., the day before.

How many kolaches do you sell a day 
and what do they cost? On Mondays, we sell 
about 400 to 500. On Saturdays, we could sell 
1,200. They range from $1.10 to $3, depend-
ing on what’s inside. People don’t pay sales tax 
on baked goods. We give a discount of 10 per-
cent off a dozen, so people who buy more save 

more. 
Do you sell anything else? You can have 

a meal and dessert here at the same time. We 
have smoothies, specialty coffees and drinks. 
We also sell croissants with the same stuffings, 
but they have flakier crust.

What else should people know about ko-
laches and your business? We are selling 
convenience because you can grab a meal that 
doesn’t spill and doesn’t make a mess. It’s a 
nice hot meal and it’s ready when people want 
to come in. They are best served warm. We 
have people reheat them 10-15 seconds, de-
pending on personal taste, in the microwave. 
You can take them home or to work. We do 
special orders, but we need a heads up so cus-
tomers don’t have to wait. We deliver to a lot 
of businesses on North Meridian. Kolaches are 
good when companies have special guests or 
customers, training programs, jumpstarts, etc. 

What do you like best about your job? I 
like the fact that we set the tone for the store 
and how the product looks. And we give peo-
ple jobs that pay more than the minimum 
wage. We create an environment where fami-
lies can enjoy a meal together and have a fun 
time. We get to see people enjoying a meal and 
enjoying the day. I like that.

Do you or someone you know have an interesting job? Or 
is there an occupation you would like to know a little more 
about? Send your story ideas to lcbandym@yahoo.com and 
we might feature you in an upcoming issue of The Carmel 
Business Leader.
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3925 River Crossing Pkwy, Suite 300  |  Indianapolis, IN 46240  |  317.472.2200 / 800.469.7206  |  somersetcpas.com

Somerset CPAs and Advisors provides more than just traditional CPA services.  We offer a 
broad range of capabilities and services that address the diverse needs of each of our clients.  
With years of experience, formal training, industry-specific knowledge and dedication, we 
are able to provide personalized solutions for you based on a solid understanding of your 
business and the issues unique to your industry.

Somerset’s expertise covers a variety of industries, including:

Any firm can give you an opinion.
We will give you a partner.

AN INDEPENDENT MEMBER OF

ALLIANCE USA

find us on...

Visit us online at somersetcpas.com to learn more about our people and how we can help  
you achieve and surpass your financial goals.

entrepreneurial
health care
manufacturing & distribution
not-for-profit
real estate

agribusiness
architecture & engineering
construction
dealerships
dental

By Gus Pearcy
It’s not unusual to see Carmel Mayor Jim 

Brainard showing off the offices of Software 
Engineering Professionals (SEP) to potential 
business residents. The HQ sits on top of the 
Center for the Performing Arts in the new cen-
ter of Carmel. The view is beautiful and the lo-
cation is within walking distance of the Monon 
Trail, Bub’s Burgers and Hubbard and Cravens

In January, SEP announced Raman Ohri as 
president indicating a massive change for the 
26-year-old company founded by four Rose-
Hulman Institute of Technology graduates. 
Jeff Gilbert, Anthony Montgomery, Michael 
Fouch, and Timothy Shoemaker started SEP 
with the idea of creating a great work culture 
and experience for software engineers. When 
Shoemaker suddenly died, the other three be-
gan thinking seriously about the future and 
ended up creating a employee stock owned 
company (ESOP) that wold ensure the culture 
of quality and self motivation would continue.

Ohri is also a graduate of Rose about 10 
years after the founders.

SEP handles software for several Fortune 
500 as well as Global 1,000 companies world-
wide. It has worked in healthcare, defense, 
consumer electronics, even agriculture, their 
biggest segment of business these days.

“We have about 100 employees which if 
you’re doing the math, after 26, almost 27, 
years is not rapid growth,” Ohri said. “That was 
never the goal.”

Slow and steady growth helps SEP maintain 
its culture. Ohri says one of the ways he plans 
to maintain culture integrity is to properly vet 
new hires. SEP hangs a hat on a 95 percent re-
tention rate. He looks for people who not only 
perform, fit the culture and be satisfied with 
the work.

When Ohri first started he quickly under-
stood that all employees do everything in small 
companies. He would engineer during the day 
and help build desks at night in the early days.

Gilbert remains SEP’s CEO but is excited 
about the future with Ohri at the helm and 
says he was an ideal candidate.

“In organizations where strong, healthy cul-
tures exist, understanding 
and believing in the culture 
and its people are critical,” 
Gilbert said. “Raman knows 
the business and has a deep 
respect for SEP’s culture. 
One of the many examples 
of this is that the majority of 
our employees were hired and trained under 
Raman¹s leadership.”

There is no commissioned sales staff at SEP. 
Leaders are engineers and business is devel-
oped by project engineers. Ohri admits that it 
is a difficult business plan, but it works. Proj-
ect engineers embed themselves in a compa-

Raman Ohri. (Photo by Heidi Schmidt)

Highlight on: Software 
Engineering Professionals

on the cuttinG 
eDGe of softWare

4	Center	Green	#400
(317)	843-1640

SEP.com

ny, discover how it works and what it needs 
to continue to work, and then return to SEP, 
choose a team and tackle the project.

Because software can make or break a com-
pany, SEP almost acts like a business con-
sultant when asking clients about wants and 
needs. Clients are usually challenged to re-
think their business plan because of the pro-
cess that SEP uses to develop the best software 
for their business.

Most importantly, these are typically jobs 
with a higher purpose. SEP has helped deliver 
home healthcare monitoring so patients may 
leave the hospital but still be watched for fu-
ture problems. Or they work on defense equip-
ment and offer software to help monitor the 
data from airplane engines. Ohri said it is work 
that matters most to employees.

“It’s a very common first notion that tech-
nology is what makes it fun 
for engineers,” he said. “But 
working on things that mat-
ter and really good people, I 
have found to be more sig-
nificant in people’s satisfac-
tion levels.”

To keep SEP standing 
apart from worldwide and heavy competition, 
Ohri knows that the company has to keep 
working on processes and practices, as well 
as, blowing clients away with their solutions 
and high levels of service.”

“If that doesn’t happen, we shut the doors, 
we’re dead,” Ohri summed up. 

ALL-YOU-CAN-EAT
LUNCH BUFFET

$2.00

$9.99 all you can eat Pizza & Sticks (drink included)
Monday - Friday 11:30 am - 1:30 pm

120 E. Main St. • Carmel • 317-848-1969

OFF
 ALL-YOU-CAN-EAT
 LUNCH BUFFET

Pizza & 
Breadsticks

Monday - Friday
11:30 am - 1:30 pm

DRINK INCLUDED

120 E. Main St. • Carmel • 317-848-1969
Not valid with any other coupon or offer

Starting March 2, 2015
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Get your card in front of more than 1119,439 households in Hamilton County! Call Dennis O’Malia @ 370-0749 for details

Hamilton County Business Contacts

CALL
TODAY!

 FIRM. TONE. TIGHTEN.

Find Your Weight Loss
Package here:
www.fb�tness.com
GET FIT! STAY FIT, FOR LIFE!

Cindy Sams, FULL-BODY FITNESS
(317)250-4848

LOSE WEIGHT NOW...
AND KEEP IT OFF!

3C Plumbing Inc.

- water heaters -
- sump pumps -

- garbage disposals -
- bath & kitchen faucets -

- water softeners -

Cy Clayton
Cadwalader

cy@3CPlumbing.com
317.850.5114

16 years experience
Free home inspection

Guaranteed work/referrals
Lic. # PC1Q701074

REASONABLY PRICED. RESIDENTIAL PLUMBING REPAIRS.

Drop o� at either of our locations
4349 W 96th Indianapolis
130 S Main St Zionsville

www.rugsindy.com

Cash & Carry 
save 25%

When you bring 
your rugs to us! 334-1910

FREE
PICK UP & DELIVERY
EVERY DAY FOR EVERYONE

NEW CLIENTS
15% OFF

INDIANA’S Only Certi�ed MASTER Rug Cleaner & ORRA Retailer 

Rug Gallery
Flooring

Since 1981

PROFESIONAL RUG CLEANING

Small Local Business - Servicing Hamilton County
2010-2014 Angie’s List Service Award Winner
Fully Insured - FREE ESTIMATES
Discounts on high quality paints

WALLA INTERIOR PAINTING

• walls
• ceilings
• trim
• drywall repair
wallapainting.com
317.656.7045

$150-175 for most rooms
2 coats & patching on walls

(317) 645-8373 • www.TopShineWindowCleaning.com

Commercial/Residential 
Gutter Cleaning • Pressure Washing

Fully Insured • Free Estimates

10% o� Gutter, Window Cleaning & Pressure Washing
(O�er expires 03-31-15)

8

“Don’t overpay for your windows…we offer quality AND affordability!”
-Mathew Standish, owner

317.574.0409
www.ef�cientwindowsanddoors.com

Kristin’s House Cleaning Service

Kristin Luprich
Owner

Servicing:
Carmel, Fishers, Noblesville,

West�eld and Zionsville.

kristinshousecleaning@gmail.com
317.414.2918

Insured & bonded

40% OFF
SECOND
CLEANING

317.846.5554
shepherdins.com

Protect what 
matters most.

Home | Life | Auto | Business

BANKRUPTCY
In most cases, you can protect

your home & car!
Get rid of most debts!

FREE CONSULTATION
Attorney F.A. Skimin | Indianapolis

317.454.8060
We are a Debt Relief Agency. We help people file for relief under the Bankruptcy Code.

Since 1993

848-7634
www.centennialremodelers.com

Insurance Specialist
Storm Damage

ROSE
  ROOFING

ROOFING • SIDING • WINDOWS

Member
Central Indiana

LICENSED
BONDED
INSURED
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www.chromaticsstudio.com
317.847.4071
1233 W. Oak Street, Zionsville IN

Seniors • Children
Families • Wedding

Award winning photographer

BIG ‘D’ PAINTING
Quality & Dependability

CLASSES FORMING - Gun Carrying in Indiana
Limited Seats Available

indianajim.com • 317-258-5545

YOUR ESTATE - ANTIQUE SPECIALIST “SINCE 1964”
CASH BUYER OF ESTATES - COLLECTIONS - DOWNSIZING

22690 St. Rd. 19, Cicero, IN 46034 (Just South of Cicero)
“Elite on-site Auction Specialist”

ESTATES - ANTIQUES - GUNS - COLLECTIONS - COINS
ANTIQUE & MODERN FURNITURE - REAL ESTATE

FARM EQUIPMENT - DOWNSIZING
Our Website daily www.cwchaudion.com

Charles W. Chaudion, Certi�ed Auctioneer AU1001837
“OUR FAMILY WORKING FOR YOUR FAMILY SINCE 1920”

God Bless America • Veterans • Soldiers & families

AUCTION PHONE (317) 409-6112

CHAUDION “FULL SERVICE” AUCTIONS

Marsha J. Moyer
Certi�ed Natural Health Practitioner
Holistic Health & Wellness Center
14074 Trade Center Dr.,  Suite 129
Fishers, IN 46038 • 317.289.1010

• MICROCURRENT BODY CONTOURING & FACIALS
• HCG (Rx) AND HOMEOPATHIC WEIGHT LOSS
• SOQI FAR INFRA-RED DETOX SPA

Natural Path to Health, LLC

NATURA
L

PAIN-FR
EE

PATCH!

HERE FOR YOU AND YOUR FAMILY
Protect Your Assets

For Your Children and Grandchildren

• Estate Planning & Reviews
• Wills
• Trusts
• Pet Trusts

3501 West�eld Rd, Suite 101 • West�eld IN
(317) 913-2828

info@hoppenrathlaw.com • www.hoppenrathlaw.com

Law O�ce of                 Wesley N. Hoppenrath

Member of the Indiana
and Indianapolis
Bar Associations

• Power of Attorney
• Health Care
   Directives
• Living Wills

www.ductznoblesville.com • 317.773.9831

HANDYMAN SERVICES
CHIP TRAIN REMODELING

KITCHENS • BATHROOMS • BASEMENTS

Licensed • Bonded • Insured
Chip Train 317-258-2650 • chiptrain@msn.com

Remodeling
Carmel and Zionsville

since 1992

5541 MLK Blvd. (Behind Sell it Again Sam)
Anderson IN 46013
765-393-3476
AndersonAuctionGallery.US

Serving Your Local Area & Central Indiana.We Are a Full Service Auction Gallery.
Big or small, our place or yours, we would love to partner with you!

AUCTIONS:
MONDAY NIGHTS

@ 6PM

Climate Controlled Auction Gallery

• Estates
• Real Estate
• Personal Property

• Business Liquidation
• Household Furniture
• Land Auctions

• Farms
• Commercial Properties
• Firearms & Military
• Charity & Benefit Auctions

Business news

By Gus Pearcy
When he first came to Carmel in 1993, Hal 

Bond needed a veterinarian for his two shelties 
and cat. He found Dr. Anthony Buzzetti and his 
new practice Companion Animal Medical Cen-
ter and a photo of the surgical suite with a big 
glass window for observation.

“That impressed the heck out of me that a 
guy would be that confident to let people watch 
him,” Bond said. “So we chose him as our vet-
erinarian.”

Bond and Buzzetti developed a close work-
ing relationship and became a management 
consultant for Buzzetti. Last December, Bond 
opened the Range Pet Lodge with a great deal 
of consulting from Buzzetti. It has resulted in 
a unique, luxurious kennel 
designed to give reduce the 
stress of your cainine, Bond 
said.

“If you’re having to leave 
the pet and the pet is more 
replicating his home or 
home experience, then 
they’re less stressed out,” Bond said. “Here, they 
don’t change their habits.”

The Range has 24-hour attendant. One who 
will maintain the dog’s habits. If your dog is tak-
en out at 10 p.m. regularly, they will be taken 

out at 10 p.m. at The Range. The 24-7 attendant 
is a safety feature. The Range also has a sprinkler 
system, not required by Indiana.

There are 93 dog “cottages” that are adjoin-
ing so if you have more than one pet, they can 
stay together. There are 10,000 ft of outside area 
for playtime. Floors throughout the facility are 
made of a Quartz 7-layer antimicrobial floor. 
Bond calls the radiant heat system “low stress.” 
Bond says there are a few cottages separated 
from the general population for special needs 
animals who are riled up by the tumult. Prices 
range from $26 to $55 a day.

The Range also offers concierge daycare with 
separate areas for big ad small dogs. There are 
also training lessons, a wellness center, and the 

latest grooming techniques 
including airbrushing of 
your pooch.

“We’re using 30 years of 
medical experience, because 
Dr. Buzzetti is our medi-
cal director at The Range,” 
Bond said. “He lends his ex-

pertise and advice on how we should do this.
“We set it up so (the pets) have a good time,” 

Bond added.
There will be a grand opening celebration on 

March 14.

The Range Pet Lodge offers pooch pampering

the ranGe pet LoDGe

1045	N.	Rangeline	Rd.,	Carmel
(317)	571-7777

RangePetLodgge.com
info@RangePetLodge.com

Hal Bond with his companion, a white standard poodle named Phoebe. Bond is the owner of the The Range 
Pet Lodge. (Submitted photo)
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PROUD TO BE THE #1 SBA LENDER IN INDIANA.
We’re the #1 SBA lender1 in Indiana because we take
business personally. We’re committed to lending to businesses
here because a stronger local economy makes this a better
place to live. That’s doing the right thing by all of us, since we
live here too. To �nd out how we can help your business, stop
by a branch, call 1-800-480-2265, or go to huntington.com.
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