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Ten years ago, an Argentine businessman named Alberto Gonzales went out onto

the streets of New York City with a pocket full of $5 bills. He stopped people and

offered them five bucks to tell him what they would want in an organic restaurant.

Everyone said top qualty food; and because it was New York,
they also said it had to be fast.

From this carly market research, Gonzales put together the
plans for Gusta Grilled Organics, 2 100 @ percent organic s
rant that opened this winter. During the

ery are big business. Almost all of Gusto Grilled Organies’ packag-

corn and dissolve within 9o days, and the take-out menus are
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vice cafe, where custamers order !,nl\:d whole wheat pirsas,

Andat the end Wasteis sep-
sraced into- organics, paper, and plasec, and onganic marcrial is
compasted with the help of a company that provides. this ser-
vice — for a price.
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turns it I i table service and light supplied b
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I hasn't been an casy journey or shallow itment for

Genzales. Going organic and being certified by the Green
Restaurant Association meant much more, be disconered, than
i hormon:

I thar th dinner check
is $23—reasanable for Manhattan —and that a lunch of pizea and
emnanade costs Stz “I canit be compared to: $3.99 value meal, but

produced
ial ingredients. This, of course, he does,

and his is the first restaurant in New York City to use only mear
and produce certified by the Northeast Organic Farming
Associarion in accordance with rules of the USDA. (In 1999,
Nora in Washington, D, became the country'’s very first certi-
fed organic restaurant )

Gusto Grilled Organics’ tables and chairs are

Ganzales says he has been lucky in finding investors more
intesested in making a change than a quick profit. When he was
running short during the construction periad, a man from Wall
Street wrote him a check for $120,000, admitting that it wasa't
the kind of investment he'd recommend to his company: *If it
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recycled from old barns. Cleaning supplies are
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more: justone of the exra costs he ook on lwgmn‘(qumn.
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epen four ot five branches in New York and then more across the
country He's already been contacted by people in California and
Boubles. Colorao,about cpening there.

energy-efficient Rankin-Delux char-broilers that supply the
same BTUs as normal grills but use less energy (and cost four
cimes as much as ardinary grills, be says) This was an important
consideration, since much of the foad st Gusto Grilled Organics
s conked on the grill —not only meat and vegerables but also the
pizzas and empanadas.

A chere's the Chipotle across the d th
knowledge that this healthy fast-food chain now has over 700
gutlets, But his conoept is somewhat differcnt, Gonzales says.
The foed isa't just healehy and fast, but its made in o way that is
oad for the cavironmen. “I'm convinced that the same motion
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