SOLUTIONS FOR GROWING BUSINESSES

TOSSED>>

SALAD DAZE

UPFING THE ANTE OF THE TRADITIONAL SALAD
BAR, THESE ENTREPREMEURS LET ¥OU CREATE
YOUR HEALTHY LUNCH DNLIKE.

i»» Adam Cohen, 35, Marc
sel, 36, and Daren Herzberg, 16,
(1. to r.) of Tossed

. »> New York Ciry-based fast-

I SALES>> £3.6 million
tons

FRE Cl » Im 100y, friends Meisel,
Cohen and Herzberg were in their 20s,
living off cheap Chinese food in New York
City and focused on their individual careers:
cooking, marketing and finance, respectively.
Their paths were distinctly different, until
Herzberg's wife came up with a business idea
that united them all: a fast-casual restaurant
specializing in fresh, sophisticated and healthy
salads, Focusing their efforts, the trio opened
their first location a year later to hungry cus-
tomers willing to wait in 45-minute lines.
YOouy | TOSSED>> At Tossed, everv dav is a
flurry of activity, as 7o items, including plan
tain chips and cayenne-spiced shrimp, are
thrown together to create salad masterpieces.
Although greens are the focus, sandwiches,
soups and even whole-wheat crepe wraps
are equally healthy and popular options.

» In 2000, the friends created
the first-ever online salad bar, which al-
lows customers to create salads with a
few clicks of a mouse. The salads are
then promptly delivered to their homes

or offices. Now, about 30 percent to

50 percent of orders are made online,
“We're innovative with our food concept,” says
Meisel. “We want to be just as inmovative with our
ordering concept.”

SEEIN Tossed has grown to three locations
and will nd to 25 to 30 this vear alone, as fran-
chising takes off. “We really wanted to make sure we
had a good, salid foundation and many vears of ex-
perience under our belts” savs Meisel. “We can han-
dle anything coming our w

WY NOW."  —SAka WILSON
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