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Peter Darrow,
Founder of Darrow’s in NYC

Darrow's Farm Fresh Takeout, a new restaurant located in Union Square NYC

aims to provide New Yorkers with better alternatives.

ounded by Peter Damow
and parimering with nutri
tionist Julie Starr and co-
chefs  David  Kupper-
berg (Pure Food & Wine}
and Taylor Thame (Fleven Madison
Park, Jean Georges), they have created
nutrient-rich, high-quality recipes us-
ing lncal and arganic ingredients (de-
pendent on season). Darrow's believes
food sh mple, nutritious,
and more importantly delicious. W
sat down with Peter Darrow to find out
more about this new operation in this
month's Meet the Newsmaker.
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For those that dow't know you, give
our readers a little background ahout
yourself, your culinary background,
and how Darrow's NYC came to vi-
sion thw reality?

Thanks for this wonderful opportu
nity? T grew up in New Yark City, at-
tending the Browning
heading 1o St Paul's Scl
school. T adopted & plant-be
3 years ago when my dad and mom
were both diagnosed with cancer. 1
was pursuing my MBA in entrepre
neurship at Babson College when my
Father passed away in May 201
I decided to follow his advice: “You
will only be successful at things for
which you are passionate.” I am pas

s0

sianate abaut helping peaple. Fating
with your friends or significant ather
shouldn't be such a challenge in New
York City. We offer many plant-based
and gluten-free options, but also have
arganic chicken and wild salman an
aur menu. We believe in giving eus
tomess plenty of optians

How did planing go from the arigi-

Peter Darrow is the owner of & new
restaurant located in Union Square
NYC aims to provide New Yorkers with
better alternatives.

nal busistess plan to tie actual open-
ing:

It really grew in complexity and scope
from the ariginal idea. Tt began as a
Vegan/vegelarian concept With only
takeaut, but as we really thaught
through our , we wanted 10
create bridges rather than “walls.* We
ATENY trying to PrOSElyTize of preach
about a certain diet, but to prov
clean, unprocessed and local aptions
0 our customers.

o

Houw did you meet up with your in-

You wark witl @ group of wouderful
purveyors. Tell us how your researci:
led you to them and what they've
dane for your men aud offerings.

Our whale concept was trying o
source as much local as possible
There is a renaissance happening in
the local food movement, and we are
excited 10 play  role in maving away
from large industrial farm complexes.

As soom as we found & space near the
Union Square Greenmarket, we knew
itwas a natural fit. We are always seek-
ing to build new relationships with
farms, It hegan by simply walking over
and introducing ourselves. That's how
meaningful relatianships are built. In
persan, not email.

Do dessert, coffe or tea play a role
ar Darrow's? Do you want diners o
stay and have dessert ar do you look
ta turm tabies quickly?

W offer a wide selection of teas, and
we are equally excited to feature Grace
Hightower & Coffees of Rwanda by
Grace Hightower De Niro. We want

diners to be transformesd in our beau-

L co-
chefs David Kupperberg and Taylor
Thorne and what do they brig to the
table for Darrow's?

Julie actually was my personal nutri-
tionist while | was in graduate school
in Boston. 1 knew from the moment [

met her that she had a special person

ality ahaut her. T hired a top restaurant
consultant in Manhattan, Andre Ney-
ey of Blackwood Hospitality, wha in-
troduced me to Taylor. After several it-
erations and tastings of the menu, we
added David Kupperberg from Pure
Food and Wine, He brought an incred

ible depth of natural cooking knewl-
edge o our vision and made the menu
what it is today! We are so thankful to
have hath of their contributions.

tiful upstairs space and relax from the
daily hustle and bustle of New York
City. That's why we spent so much at-
tentian to detail in constructing it

What's Darrow's team bui
proacit to hetter the husiness?

We are trying to build a unique cul
ture at Darrow’s based on support and
family, rather than 3 “pressure-coak-

ing ap-

er" enviranment. |emphasize that this
is & new family and there's more to life
than simply a paycheck. Tf you're not
having fun at work, then what are we
doing here anyways?

Regarding finding the right real es-
iaie, whai were you looking for in
rerms of space?

It had 1o be “airy

wide open, spa
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cious, inviting. The beautiful part of
our Iocation is that we can serve ots
oflocal businesses an Park Ave. South,

while providing a daytime refuge for
our local residents in Gramercy,

Let’s fure if, peple still enjoy enting
wnhealthy. Who is Darrow's target
audience?

Completely agree. And again, thars
why we aren't ahout trying to preach
how someone should eat or live their
. As someane who personally grew
up eating lors of steak and poulry, T
measure suceess by the ratio of “meat-
heavy m plant-based eaters” we can

serve in our restaurant. When some.

We are 100% ioyal to our initial sup-
for balieving in our concept. As
with any business, we are constantly
searching for the best products avail-
able on the markst,"

one says, “wow, T had no idea that
vegetablus could taste so good”" that
makes me happy.

When purchasing produt, do you go
10 bid ench week or is their Ioyalty (0
your suppliers?.

We are 100% Toy:
pliers for believing in our concept. As
with any business, we are constantly
searching for the best products avail

able on the market.

o our initial sup-

What was the design approacl: 1o
Darrow's? Work with any restaurant
dealers and cousultats far the FOH
and BOHY

1 hired Andre Neyrey of Blackwood

Hospitality as my consultant. He
helped me focus my vision as a hip,
trendy, modern eatery bi

darrowsaye.

emplayees are paid ho

concept,

What online marketing tools is Dar-
rour's using to spread the word?

Dverything that we can! Word of
puth and social me

I are essential

10 our survi Wi can be found on
FaceBook, Twitter, Instagram, etc. @

—

iy
YOU GET
MORE

A
Iy a big tople right wow in NYC is tip-
ping. What are your thoughts ou this
dssue, fior it, agaiust it?

We've actually had a wonderful sur.
prise in our first week of operation,
customers are so pleased with the
product that they are leaving larges
tips than we expected. We are definite-

Iy using a fair tip-sharing program for
all of our employees.

Crystal Ball...Where do you see your-
self and Darrow's NYC in 20207

T can't even imagine where Darrow's
will b et year! We are so excited just
1 he a part of this movement and help
penple in any way pussible. Hopefully
Darrow's restau-

opening many mo
rants!

For mare information: BOD-725-7242
m | fac
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